LIVE LIFE

Spring Specials

ZESTY MANGO FRENCH TOAST | $1,550
Golden, fluffy French toast served with a
refreshing mint-infused mango butter and
topped with chunky, zesty mango (rum)
compote —finished with a dust of icing sugar

SALMON BENEDICT WITH SALSA VERDE | $3,400
Poached eggs and seared salmon atop toasted
English muffins — topped with a vibrant,
herbaceous salsa verde

THE FLAMENCO OMELETTE $3000 | $3,000

A hearty omelette with chorizo sausage,
peppers, red onion, wilted greens and a blend
of melted cheese - finished with our roasted
bell pepper sauce

Moet & Chandon Demi rranct
$8,975/2 glasses

Santa Margherita Rosé iy
$1,350/glass

BORDER BOWL | $2,100

Warm black bean stew, soft scrambled eggs,
crispy fried potatoes, fresh kale, tomato salsa
and cooling cilantro drizzle, with a side of
roasted bell pepper sauce

THE UNCORKED DINER | $1,800

BREAKFAST SANDWICH

Butter-toast stacked with bacon, fried egg,
melted American cheddar, and our signature
Sweet Creeper sauce

add on crispy fried or juicy grilled chicken
breast | $1,600

By Te Gl |

Available in Kingston
locations only }

VEUVE CLICQuOT
$3,950

Pasqua Romeo & Juliet imaty
$1,100/glass

Mimosa | $1,500

The Venetian | $1,600
Select Aperitivo | Prosecco
Orange Juice

UME $5,500

Uncorked Mimosa Experience
A Bottle of Graham Beck Brut
& Orange Juice

Always Specials

NEW CITRUS CILANTRO SALMON | $3,850
BREAKFAST HASH

A hearty breakfast hash of crispy potatoes, Cajun-
seasoned salmon, peppers and red onions —
topped with an egg and finished with lemon and
cilantro pepper jelly aioli

PIMENTO YAADI STEAK HASH SKILLET | $3,200
Tasty bites, Yaadi potatoes hash, fire-roasted bell
peppers, red onion, grape tomatoes, red wine
reduction, topped with a perfectly fried egg

UNCORKED SPECIALTY OMELETTES
With sourdough and our in-house morning butter

NEW Pork-A-Palooza | $3,300

Fluffy 3-egg omelette stuffed with bacon, Italian
sausage, jerk sausage, peppers, onions and melted
Cheeses

Mediterranean | $2,600
Roasted bell peppers, courgette, sundried
tomatoes, kalamata, broccoli

EGGS YOUR WAY | $1,350
Poached | Soft/Hard Scramble
Fried Over Easy/Over Medium/Sunny Side Up

add on cheddar cheese | $500

SOURDOUGH TOAST & SPECIALTY BUTTER | $1,000
(ranberry Cinnamon Morning Butter

Figs & Burnt Honey Butter

SWEET TEMPTATIONS

A Fluffy 3-Stack | $750
Airy pancakes with butter and warm syrup

add ons Chocolate Chip | Blueberries | $300
Home-Style Waffles | $1,000

With powdered sugar, butter and warm syrup
add ons Chocolate Chip | Blueberries | $300

OUR TRADITIONAL ACKEE & SALTFISH | $2,850
(allaloo, fried plantain, johnny cake

SIDES
Grilled Chicken | $1,600 | Jerk Sausage | $1,300

Johnny Cakes | $300 | Sauteed Callaloo | $700
Rendered Bacon | $500

(lassic French Toast | $800
Breakfast Potato Hash | $950



YOUR PERFECT CHARCUTERIE

BOARD AWAITS YOU

Whether for a snack with a glass of wine or with your first
or last course, allow us to design the perfect combination of
artisanal cheese, cured meats and accoutrements.

YOUR STARTERS & SHAREABLE PLATES

Chef’s Soups of the Day | $1,200
Inspired daily. Always delicious!

Well Wi-kid Famous Salmon Chowder |p s
Creamy and luxurious THURS = SAT ONLY

Dine-in | $1,600 Take-out 160z | $2,000

Kripsy Calamari & Peppers | $2,850 | s
Golden calamari in a garlicy butter with
Jalapefno peppers and tangy sweetie drops

2Tenute Sassoregale

Sriracha Chicken Poppers | $2,100
Crispy bites in a sweet and spicy glaze

7 Graham Beck Brut

Chef’s Hummus Plates | $1,870 | sm
Home-made and embellished by the chefs
- with garlicky crostini

2Emmolo Chardonnay
Famous Creamy Marlin Dip | $2,050 | s

Secret recipe with plantain chips
7 Bogle Sauvignon Blanc
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Decadent Skillet-Baked Brie | $3,460 | pn
Pepper jelly | caramelized onions
sliced almonds | sliced figs | honey

2Veuve Clicquot Brut

Bacon Wrapped Dates | 52,160 | n
Stuffed with almonds, drizzled with Jamaican
honey and dressed with basil pesto

#Marchesi di Barolo Zagara Moscato d’Asti

Traditional Bruschetta | 1,400 | pn
Garlicy baguette with tomato, basil-almond
pesto, Parmesan - with balsamic reduction

2 Casanova di Neri Brunello

Krips Up Shrimp | $2,200 | o sk

Four juicy shrimp deep fried to a golden
crunch - with fiery fruit compote and
cilantro cream

7 Tollodouro Pontellon Albarifio

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

D DAIRY s SEAFOOD SF SHELLFISH sm SESAME N NUTS
() VEGAN V VEGETARIAN GLUTEN-FREE






GOURMET BURGERS

THE NAKED BURGER | §2,500

We've stripped our signature burger down
to it’s skivvies and you get to dress it up
your style or go au naturel!

Over The Top(pings)

Caramelized Onions | $200  Peppadews | $450
Fresh Mushrooms | $600 Scatchie Skelli | $600
Blue, Cheddar, Feta | $500 Bacon | $500
Marinated Mushrooms | $400

Diablo Burger | $3,000
Juicy beef burger topped with melty
mozzerella, sweet and spicy tomato chutney

= Modelo Negra

The (Irrepressible) Taynia | $4,650 | o
Bacon, caramelized onions, marinated
mushrooms, cheddar and a half Greek salad

¢ Paul Hobbs Cabernet Sauvignon

Mother Earth Chickpea Burger | $1,950 | v
Topped with sauteed peppers and onions
Add Scatchie Skellie topping | $600

¢ M. Chapoutier Belleruche Cotes du Rhone

Chimichurri Salmon Burger | $2,900 | s
Pan-seared and topped with our
freshly-made sauce

7 Chateau Sainte Marguerite

Chicken BLT Burger | $2,700

Scotch bonnet aioli or honey-garlic glazed!
Grilled or fried chicken breast, bacon, lettuce,
tomato, scotch bonnet aioli

= Sierra Nevada Pale Ale
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UNCORKED FLATBREADS

Regular Flatbread / *Cauliflower Flatbread

Yaadi Cheese Steak | $3,900/$5,500 1o
Sauteed onion and peppers, spicy
aioli, Yaadi sauce, cool cilantro cream

¢ M. Chapoutier La Bernardine

For The Love of | $3,050 / $4,400|p
Spicy Meat!
Jerk sausage, beef, bacon, onion, bell pepper

= Yuengling Beer

Veggie-ful Tzatziki | $3,200 /$4,500 | vnD
Pesto, mozzeralla, olives, feta
drizzled with our tzatziki sauce

?Pasqua Pinot Grigio Rosé

Italiano | $2,100 / $3,200 | v
Marinara, mozzarella, parmesan, basil

#Sea Sun Pinot Noir

*Cauliflower crusts are larger than regular flatbreads

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

D DAIRY s SEAFOOD SF SHELLFISH sm SESAME N NUTS
() VEGAN V VEGETARIAN GLUTEN-FREE



Veggie-ful Tzatziki



PERFECT PASTA

Traditional sauces | 52,350
tossed with pasta

Garlic-infused Olive Oil | v
Creamy Alfredo | p
Garden Pesto with Almonds | pn

Fresh Tomato-Basil Sauce v

Garlicky Mussels & Linguine v sk | $3,500
Simmered in citrusy white wine - garlic bread

WITH ADD ON: Chorizo | $4,000
7Kim Crawford Sauvignon Blanc

Red Wine Braised | $4,200 |
Oxtail Gnocchi

Small potato dumplings in a savory
oxtail ragu, wilted greens and parm

¥ Marchesi di Barolo

=N
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st & Oclads

UNCORKED! SALADS |«

ALL SALAD DRESSINGS MADE WITH OLIVE OIL

Greens & Grains | $3,150 | cr

Mixed greens, kale, roasted beets, tomatoes,
red onions, toasted walnuts, goat cheese and
a herb cranberry-quinoa salad - balsamic
vinaigrette

3 Whispering Angel Rosé

Un-Caesar Salad | $1,650 | s o

Crisp romaine, red onions, Parmesan
croutons — tossed with our in-house Caesar
dressing

7 William Fevre Chablis

Our Toss-up Greek | $1,970 |

Mixed greens, tomatoes, sweet pepper,
onions, Kalamata olives and feta - pesto
dressing

7 Masi Masianco Pinot Grigio

The Famous Judy | $2,700 | ce N

Mixed greens, caramelized walnuts, feta,
olives, cranberries, tomatoes, apples - dill
dressing

7 Pascal Jolivet Sancerre

Just Right Side Salad | 1,350 | cr p
Greens, cucumbers, tomatoes, Parmesan

7 Bartenura Moscato

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

D DAIRY s SEAFOOD SF SHELLFISH sm SESAME N NUTS
() VEGAN v VEGETARIAN GLUTEN-FREE






Uncorked’s Pub-style | $3,850 | s

Beer-Battered Fish ‘n’ Chips
Classically served with malt vinegar
and tartar sauce

+ Newcastle Brown Ale

Uncorked! Signature | 3,300 | o

Steak & Onion Sandwich
Filet mignon, caramelized onions, melty
cheese, bell peppers — try it pressed

#Double Diamond Cabernet Sauvignon

Wicked Mac ‘n’ Cheese | §1,400 | p
Richly decadent and very comforting!
Add Scotchie Skelli | $600

7 Antica Chardonnay

e
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Z0BRULY Teriyaki Bowl | $2,900 | v
Warm noodles or quinoa topped with crunchy
vegetables and our signature teriyaki sauce

¥Emmolo Merlot

Ohmmm Buddah Bowl! | §3,550 | vemp N
Broccoli, quinoa, kale, hummus,
almond slivers, pineapple

7Robert Mondavi Napa Valley Sauvignon Blanc

The Classic Chop Chop | $1,700 |

Seasoned black beans, salsa and curry mustard
sauce on a bed of yellow rice - perfect on it’s
own or with your favourite add-on!

: Michelob Ultra
Lettuce only! Hold the rice! | $2,600 |

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

D DAIRY s SEAFOOD SF SHELLFISH SESAME N NUTS
() VEGAN v VEGETARIAN GLUTEN-FREE



The Chop Chop
(with added Shrimp)




ool Y o

Coconut Curry Shrimp | $3,900 | cr sk
Jamaican-style curry with coconut milk,
peppa and a squeeze of lime, white rice and
mixed veggies

7Pasqua Pinot Grigio

Tun-Up Cranberry Salmon | 4,750 |
A sweet and tangy sauce, rosemary butter
sweet potatoes and a light kale salad

#Elusive Pinot Noir

Fresh Fin Fillet | $4,750 | o

White fish or salmon with herbed citrus
butter or chimichurri - with escallion
mashed potato and veggies

7 Simi Sauvignon Blanc

Yaadi Shrimp | $3,900 | sk p
Sauteed in a herbacious coconut sauce with
creamy pumpkin-potato mash and callaloo

7Seqgura Viudas Heredad

The Karla | 4,750 |

White fish or salmon fillet crusted with
scorched escallion and scotch bonnet - with
grilled sweet potatoes and vegetables. It’s
hot so ask for the gentler version if you
prefer - no judgement!

7 Marchesi di Barola Gavi di Gavi

The Perfect Lobster | $5,600 | sk p
Layers of flavour with each option:

- Grilled with garlicky butter, mashed
potatoes, mixed veggies

7 Unshackled Chardonnay

- Yaahd-Style Curry with white rice, mixed
veggies

«Corona

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

= i 70 GRATOITY WILL B ADDED TO GROTP OF 10 RID HOKE
ﬁ ;\/ D DAIRY s SEAFOOD SF SHELLFISH SESAME N NUTS
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Big faod {ahd.

- R
160z Ribeye | $11,000 p Guava-Glazed Jerk | $4,250 |
Herbed garlic butter, with mashed Pork Tenderloin
potatoes and mixed veggies With sweet potato hash and mixed veggies
¢ (atena Zapata Argentino Malbec with a garlic sauce
¢ Prisoner Saldo
Chicken Au Poivre | $3,800 p
Creamy peppercorn sauce with mushrooms, Roasted Rack of Lamb | $8,500 | crp
mashed potatoes and veggies Mint gastrique, garlic roasted potatoes and
7Treana Blanc mixed veggies

7 Stags Leap (abernet Sauvignon
7.50z Grilled Filet Mignon | $6,200 o

Garlicky chimmichuri sauce OR au poivre- Ginger Sirloin Skewers | $4,650
style cracked peppercorn brandy cream Marinated and skewered with onion and
sauce - with mashed potatoes and veggies sweet peppers - with jasmine rice and Asian
% Paul Hobbs Cabernet Sauvignon veggies

7689 Red Blend
Try It JBS Steak Frites Style | $5,200
A JBS fav! Juicy grilled filet on crispy A Whole Pound of Ribs | $8,250 |
shoestring fries - with Yaadi cream sauce We'll only serve them when we like them!
% (atena Zapata Malbec Slathered in our own spicy BBQ sauce

- with shoestring fries and buttered corn
Fried Chicken & Waffles | $2,450 tHarvey & Harriet Red Blend

Crispy chicken and fluffy waffles drizzled
with our warm, cinnamon-spiced syrup

7Simi Chardonnay

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES
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JBS Steak Frittes
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LOOKING AT ALL
SIDES & ADD-ONS

Grilled Chicken $1,600
Shrimp $2,100 sk

Salmon Fillet $3,150 s
Salmon Bites $1,750 s
Karla-style Fish Fillet $3,450 s
Fish Fillet $3,150 s

Filet Mignon $3,750

Beef Filet Bites $3,450

Lamb Chops $6,900

Jerk Pork Loin $2,950

Jerked Sausage $1,300
Chorizo $500

Ginger Sirloin Skewers $3,800
Mother Earth $1,100

$950

Sweet Potato - Fries | Grilled
Sautéed or Roasted Veggies
Spicy Roasted Chickpeas
Steak or Shoestring Fries
Corn on the Cob

Mashed Potato b

Plantain Chips $1,200

HELP US DELIVER THE BEST EXPERIENCE BY ADVISING YOUR
SERVER ON DIETARY RESTRICTIONS OR ALLERGIES

D DAIRY s SEAFOOD SF SHELLFISH sm SESAME N NUTS
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