
charcuterie

_terrines

pheasant and pistachio terrine 

made in quebec by maison du gibier.

quail and pear terrine
made in quebec by maison du gibier.

_rillettes

duck rillettes
incredibly tender. warm spices + fresh herbs.

_cured

rosette de lyon 

french salami made by granville island’s oyama. 

wild boar and rosemary 

slightly softer style salami with a hint of rosemary.

provence saucisson sec
southern french sausage flavored with pastis.

chorizo rioja 

flavoured with spanish rioja, pepper and garlic.

elk &juniper salami 
gamey flavour of elk. earthiness of juniper berries.

french pepper salami
french salami flavoured with whole peppercorns.

czech beer salami
classic czech style salami flavored with beer.

hot sopressata
italian style dry hot pepper salami.

 

accompaniments

_mustards

maple 

hot 

dijon

stoneground

_nuts

organic almonds
organic walnuts

_confiture

apple thyme

pear rosemary

sage cranberry

pear cardamom

_dried fruit

organic mission figs

organic apricots

organic apples

 

 

cheese

_soft

riopelle [quebec: cow: raw] 

tangy, chalky, silky, creamy, buttery…

brie de meaux [france (Ile-de-france): cow: raw}                   
outstanding vegetal, earthy flavour.

taleggio [italy (lombardy): cow]

a washed rind cheese. magnificent texture.

_semi soft

le baluchon [quebec (sainte-anne): cow: raw: organic]

certified organic. creamy. earthy.

morbier [france (franche-comte): cow: raw] 

creamy and delicate with a fruity aroma.

chimay [belgium (scourmont): cow: raw] 

the fine taste of good, fresh, creamy milk.

_goat

st.maure caprifeuille [france (loire valley) : goat: raw] 

dense and creamy, exhibiting a pleasant tartness.

goat gouda [holland: goat] 

creamy texture. mild, with a hint of grassiness. 

tournevant [quebec: goat] 

a classic chevre. unaged, fresh, silky.

_blue

bleu bénédictin [québec (saint-benoit-du-lac): cow]                   

lots of flavour with a good balance of blue-ing. 

bleu d’auvergne [france (auvergne): cow]                   

firm texture, yet creamy on the palate. full flavour.

 _alpine

cave-aged gruyère [switzerland (fribourg): cow: raw]                   

aged for 12 months. nutty. beefy. fruity. sweet.

comté arnaud reserve [france (franche-comté): cow: raw]

rich, full flavor. aromas of nuts, honey + wildflowers.

maréchal [switzerland (vaud): cow: raw]                   

hand-rubbed with fresh herbs. robust + spicy flavour.

alpindon [british columbia (creston): cow: raw: organic]

certified organic. smooth nutty flavour, complex finish.
 

nostrala [british columbia (creston): cow: raw: organic]

cave-aged for 60 days. sweet nuttiness. floral finish. 

 
 _hard

piave vecchio [italy (veneto): cow]                   

slightly sweet and nutty with aromas of grapefruit.

_gouda

parrano [holland: cow] 

creamy, sweet flavour of gouda. mellow, buttery, nutty.

vintage 3 yr gouda [holland : cow]                   

sharp and sweet, like good butterscotch.

 _cheddar

smokehouse cheddar [bc (armstrong): cow]                   

actually smoked, so the smoke flavour is subtle.

ile-aux-grues 5 year cheddar [quebec (ile-aux-grues): cow: raw]                   

moderately sharp with an outstanding depth of flavour.

avonlea clothbound cheddar [prince edward island: cow: raw]                   

slightly crumbly with a deep earthy flavour..
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_sides

cornichons

fire roasted tomatoes

gigandis beans

cipollini onions

_olives

castlevetrano 

cerignola 

kalamata 

provencal 

moroccan sundried 

sicilian spicy 

  ...and three from here.
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more eats

grilled cheese sandwich                                                    

built from our selection of artisan cheeses      

the butcher’s sandwich                                                      

built from our selection of artisan cheese and charcuterie

mixed olives                                                                               
cerignola, provencal, castlevetrano, kalamata, moroccan, sicilian

olives and feta                                                                            
dodonis feta, cerignola, provencal, castlevetrano, kalamata, moroccan, sicilian

sweets

aphrodite’s blueberry pie                                                                                         
local organic berries. organic wheat.

aphrodite’s strawberry rhubarb pie                                                                          
local organic fruit. organic wheat.

aphrodite’s organic ricotta cheesecake                                                
organic everything. fresh fruit coulis.

aphrodite’s organic double chocolate cake                                              
organic everything. fresh fruit coulis.

marios vanilla bean gelato w/ lotusland ‘devil’s spit’ organic blackberry port [2oz]

add mario’s vanilla bean gelato to any dessert 
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canvas
prices include paint, brushes, smocks and clean-up. our refillable paint system is zero-waste.
our paints are made on granville island by kroma artist acrylics.

_small

square                                                    

(20”x20”)

rectangle
(15”x30”)

classic 
(18”x24”)

_canvas bags

reusable shopping bag
(15”x17”)

_medium

square
(30”x30”)

rectangle
(20”x40”)

classic
(24”x36”)

_large

square
(40”x40”)

rectangle
(30”x60”)

classic
(36”x48”)
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