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OLIVES
receta del cortijo | spain / farmhouse, marinated green olives
rellenas de anchoas |spain / anchovy-stuffed manzanillas

CONSERVAS

anchovies in sunflower oil

mussels in pickled sauce

sardines in olive oil

scallops in galician sauce
CHALLAH

balsamic pedro ximénez

salted butter

olive oil and balsamic pedro ximénez

ricotta and hot honey

james kalogerakos /krokees / sparta greece

DIPS | served with crostini

red pepper
Whi|aI3:)p(|Le)(l3I3 feta
‘dem’ beets

CRISPS
chorizo
iberian ham
honey mustard
black truffle

CHEESE

manchego pdoI sheep / 12 mo, firm / la mancha, spain
cendré des grands jardins |cow / semi-firm / laiterie charlevoix, qc
le cendrillon| goat/ soft / la maison alexis de portneuf

triple creme de charlevoix |cow/ soft / laiterie charlevoix, qc
le bleu | sheep / semi-firm / fromagerie la moutonniére, qc

le fleur des monts |sheep / 3 mo, firm / fromagerie la moutonniere, qc

CHARCUTERIE

hunter's salami |seed to sausage
calabrese |seed to sausage

slaska | adams

saucisson sec |seed to sausage
truffle salami nero | seed to sausage

TOASTIES
street | turkey / bacon
deli | soppressata / smoked turkey
meadow | veg
memphis | bbq chicken

RE-SUPPLY
oat chips
crostini
bouijie bits n’ bites
quince preserve | membrillo
krokees olive oil | Jim K
challah
spanish almonds lemon or mediterranean herb

DESSERT
boozy brownies with ice cream
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1154 Bank Street, Ottawa, ON

oatcouturecafe.com 5PM to 12AM / Friday to Saturday

@@oatcouturecafe 5PM to 11PM / Sunday to Thursday



COCKTAILS
little bit bittah, innit?

vodka / grapefruit / lime

espress—oat
vodka / espresso / oat milk / kahlua

monty
islay scotch / tequila / orange liquor / mocha

batanga

tequila / mexican coke / lime

oh, sherry

london dry gin/ fino sherry / lemon twist / very cold

immoral chai
rumchata / rye / chai / espresso

bad blood

gin / blood orange cordial / lemon / bitters

WINE

50z

80z

bottle
bottle shop

WHITE

chateau carbonneau margot 2022
sauvignon blanc | bordeaux, france

cycles gladiator 2021

chardonnay | 80% chard / 20% new french oak / monterey, california, usa

fernon dumez 2020
graves blanc | 60% semillon / 40% sauvignon blanc / bordeaux, france

RED

chateau nicoleau cotes de bourg 2018
bordeaux | 75% merlot / 20% cab sauv / 5% malbec / bordeaux, france

oak farms tievoli 2022

cabernet sauvignon | 86% cab sauv / 10% petit syrah / 4% petit verdot / lodi, california, usa

pure est organic 2020

tempranillo | valencia, spain

ROSE

dom brial les camines
rose | 50% grenache noir / 50% syrah / languedoc-roussillon, france

BUBBLES

il concerto prosecco brut doc
100% glera / fruili-venizia / giulia, italy

BEER & CIDER

original local lager

collective arts guava gose
kichesippi amber

kichesippi warrior woman pale ale
kichesippi north shore neipa
broadhead blonde

broadhead oatmeal stout

beyond the pale pink fuzz

SPIRIT-FREE

Spirit free cocktails from our list - ask your server

collective arts hazy pale ale
broadhead NA blueberry blonde

SUPPLY

winesbybrent / seed to sausage / solfarmers / auxterroirs / nat’s bread company

Please inform your server of an)/ allergies or dietary restrictions.
We use seeds, nuts and other allergens in our kitchens. ]

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne llIness. . . .

20% gratuity will be automatically added to the bill for parties of six or more.
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