
H O L T S  H O U R

Kindly inform us of any allergies or intolerances Gluten-Free Plant-Based Vegetarian

A V A I L A B L E  F R O M  4  –  7  P M

S I P S
NEW VIEW FRENCH 75  3oz   12

Gin / Lemon / Lavender / Sparkling Wine

BOURBON LEMONADE  3.5oz   12

Knob Creek / Crème de Cassis / Ginger Ale

Simple Syrup / Lemon Juice / Bitters

BERRY SPRITZ  2 .25oz   12

Beefeater Gin / Fragoli / Rose Syrup / Club Soda 

Elderflower Syrup / Prosecco Raspberry 

THE LAST WORD  2 .25oz   18

Ungava Gin / Chartreuse Vert

Luxardo Maraschino / Lime Juice

ROASTED ALMOND  2oz   14

Amaretto / Kahlua / Espresso Shot / Half and Half Cream

PALOMA  2oz   12

Olmeca Tequila Gold / Ruby Red Grapefruit Juice

Lime Juice / Club Soda, Simple Syrup

DARK GINGER  1oz    12 
Havana Anejo Rum / Ginger Beer / Lime Juice / Bitters

SMOKED JET SETTER  1 .5oz   22

Glenlivet 12yrs. / Martell VSOP / Green Tea Syrup / Bitters

LAVENDER BLUE  2oz   12 
Beefeater Gin / Lavender Tea Syrup / Blueberries

Cucumber / Prosecco / Club Soda

B E E R
MYTHOS   7

Blonde Lager | 330ml | 4.7%

W I N E
EL CIRCO MALABARISTA   5oz   1 1

Red  |   White

S N A C K S
FRENCH FRIES    7

Aïoli

SWEET POTATO FRIES  9

Espelette Aïoli

TRUFFLE HOUSE POTATO  9

Chive / Truffle Paste

COGNAC AND LIVER CRÈME BRÛLÉE  1 1

Fig Chutney / Hazelnut / Grilled Bread

CRUSTED BAY SCALLOPS  15 
Honey / Spanish Smoked Paprika / Espelette Aïoli

FLAMMEKUECHE  19 
Wild mushroom / Leeks / Arugula / Basil 

Parmesan / Mornay

HOLTS BEEF TARTARE  19

Truffle / Pickled Shallots / Sesame / Crouton

TUNA OR SALMON TARTARE  19

Coriander / Lemon Labneh / Avocado

Cucumber / Radish 

DUCK CONFIT GRILLED CHEESE  19 
Smoked Onion Jam / Aged Canadian Cheddar

HOLTS CHEESEBURGER  21

Iceberg / Maple Bacon Jam / Tomato / Pickle

Aged White Cheddar / Dijon Aïoli

CHARCUTERIE AND CHEESE BOARD  32

Pickles / Grainy Dijon / Olives / Fig Chutney / Croutons


