
ROOFTOP  BAR
SUMMER MENU 

THE  BROADV IEW HOTEL

SHARE 

STEAMED EDAMAME (VG, GF, DF) - 7
Tajin or Teriyaki 

SALT COD CROQUETTES - 7
Roasted Pepper Aioli 

GAUCHO PIE CO. EMPANADAS - 8
Choice of: Beef, Butter Chicken, Mushroom (VG) with aji verde

CHICKEN SATAY (DF, N) - 10
Grilled chicken thigh, Peanut sauce

CRISP YUCA FRIES (VG, GF, DF) - 8
Haas avocado and bell pepper sauce 

CHICKEN AND CABBAGE DUMPLINGS (DF) - 8
Chili-vinegar dipping sauce 

CRINKLE CUT FRIES (V, GF, DF) - 12
Ramen seasoning, kewpie

BAOS 

BEEF BRISKET, MASSAMAN CURRY, CASHEW (GF*, N*) - 7 
NASHVILLE HOT CHICKEN, BREAD AND BUTTER PICKLE (GF*) - 7
SOY BRAISED PORK BELLY, GINGER SCALLION (GF*, P) - 7
CRISPY TOFU, TONKATSU (VG*, DF*) - 7



KALE AND ROMAINE LETTUCE SALAD (VG*, V, GF, DF*) - 15
Sweet corn, black bean pico, pepitas, avocado, red cabbage,  
lime-cilantro dressing
ADD: grilled chicken -7, marinated tuna - 10, Beyond Meat Sausage - 7,
crispy tofu - 7 

SOBA NOODLE BOWL (VG, GF, DF, N) - 15
Edamame, sweet potato, beet slaw, spiced nuts, green onion, 
sesame dressing
ADD: grilled chicken - 7, marinated tuna - 10, Beyond Meat Sausage - 7,
crispy tofu - 7

BULGOGI STEAK LETTUCE WRAPS (DF) - 28
Grilled flatiron, kimchi, pickled carrot & daikon, gochujang,
Boston lettuce 

DOC PEPP PORK CARNITAS TACOS (GF*, DF*, P) - 28
Salsa borracha, salsa verde, sliced avocado, flour tortillas 

VG: vegan, V: vegetarian, GF: gluten free, DF: dairy free
P: contains pork, N: contains nuts, *: can be modified
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SMALL PLATES 

LARGE PLATES 

SAUTEED OCTOPUS (GF, DF, P, N*) - 25
Purple potato, chorizo, preserved lemon-chimichurri, romesco

YELLOWFIN TUNA TATAKI (GF*, DF) - 25
Ponzu, apricot miso, scallion, puffed rice 

CAULIFLOWER "ESQUITES" (VG*, V, GF, DF*) - 14 
Charred corn, cotija cheese, cilantro

CRISPY CHICKEN WINGS (GF*, DF) - 16
Filipino Adobo or Spicy Korean
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THE LADY WHISTLEDOWN - 16
Tromba Blanco, Violette, Maraschino, Lemon, Egg White 
A PLACE CALLED COCO-MO - 15
White Rum, Leblon Cachaca, Yuzu, Orgeat, Coconut Cream
TOTORA'S TEA - 17
Miso Infused Bourbon, Jasmin Infused Apricot Puree, 
Lemon, Honey
ONE NIGHT IN POLANCO - 18
Johnny Walker Red, Ancho, Cynar, Chocolate Mole Bitters,
Orange Express 
SAKE DOUBLE PUNCH - 15
Sake, Malfy Gin, Pink Peppercorn Syrup, Guava, Soda 
TULUM PERFUME  - 16
Tromba Blanco, Cointreau, Fresh Jalepeno, Lime, Cucumber 
CHEAPER THAN THERAPY - 18
Vodka, Aperol, Pineapple, Prosecco

C O C K T A I L S

Collective Arts - Rotating
Ace Hill Pilsner
Jilly's Blonde by Eastbound Brewing Co.
Somersby Cider
Kronenbourg 1664
Kronenbourg Blanc
Saulter Street, Paradox IPA
Seasonal Rotating - ask your server  

T A P S - 9.5 EACH 

Erdinger Weissbier Dunkel (500 ml) - 9.5
Black Lab Seasonal (500ml) - 10 
Steam Whistle - 8
Heineken -  7.5
Corona - 7.5
No Boats on Sunday Hopped Cider - 9

N O T  O N  T A P
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Mionetto Prestige Prosecco, Italy - 12 / 55
N.V. Sorelle Bronca, Rose Prosecco - 98 

S P A R K L I N G ( 5oz / Bottle )

Peller Estates Reserve Rosé 2020, 
VQA Niagara Peninsula - 12 / 18 / 55
Grangeneuve Rose, Southern Rhone - 16/24/75

Trius Winery Rosé 2020, 
VQA Niagara Peninsula - 14 / 21 / 65

R O S E      ( 5oz / 8oz / Bottle )

Geografico Pinot Grigio, Italy - 13 / 20 / 60
Jacobs Creek Double Barrel Chardonnay, Australia - 15 / 23 / 70 
Yealands Landmade Sauvignon Blanc, NZ - 15 / 23 / 70
Zahel Grüner Veltliner, Austria - 16 / 24 / 75

W H I T E ( 5oz / 8oz / Bottle )

Mission Hill Pinot Noir, Canada - 14 / 21 / 65
Jacobs Creek Double Barrel Shiraz, Australia - 15 / 23 / 70
Ser Primo Rosso 2018, Italy - 14 / 21 / 65
James Mitchell Cabernet Sauvignon, Lodi California - 16 / 24 / 75
Septima Malbec, Argentina - 15 / 23 / 70

R E D ( 5oz / 8oz / Bottle )

Happy with your experience? Leave us a review on Google! 
For all the latest news and updates, follow our main

 Instagram account @broadviewhotel


