


House Nachos  Tortilla chips, black olives, green onions, tomato, red onion, 
jalapenos and covered in melted cheese. Served with a side of salsa
and sour cream.  18.00  / add chicken/chorizo  4.00

Sweet Heat Nachos with Chicken  Spicy BBQ chicken, green onion,
red onion, tomatoes, pineapple and jalepeno relish, covered in melted cheese
and drizzled with a spicy sauce. Served with a dollop of sour cream.  22.00

Mexican Chorizo Nachos  Chorizo, corn, onions, peppers, jalapeños.  22.00

Mexican Chorizo & corn Queso Dip  Savoury chorizo crumbles, corn 
and a blend of creamy cheeses served with corn chips.  19.00

Ask your server about our winter specials

Snacks



Smoked Salmon Bruschetta  Smoked salmon on garlic bread with
capers, artichokes, red onion, dill aioli, and asiago cheese.  18.00

Daily Bruschetta  Ask your server.  18.00 

Tropical BBQ Chicken Pizzetta  Red sauce pizzetta with BBQ chicken, 
bacon, pineapple, red onion, and a four cheese Italian blend.
Drizzled with homemade BBQ sauce.  18.00

Meatsa Pizzetta  18.00

Vegetarian Pizzetta  18.00

Daily Pizzetta  Ask your server.  18.00

Charcuterie Platter  Four types of meat, four types of cheese,
asparagus, pepper jelly, pickled vegetables, garlic bread, crackers, grapes.  21.o0
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PIANO FRIDAY MENU



Desserts
Double Chocolate Brownie   Served with ice cream.   9.00

Chef Creation Cheesecake   11.00 
Chef Creation Dessert   11.00
Ask your server about our Dessert Feature

Non-Alcoholic Beverages
Pop   3.00
In cans: Coke, Diet Coke, Gingerale, 7up
Coffee / Tea   3.00
Hot Chocolate   4.00
Juice  Cranberry, Orange, Pineapple   4.00
Virgin Caesar   5.00
Non-Alcoholic Beer   5.00



Jazzy Sangria
Flatlander Hard Apple Cider. Red Wine. Ginger Ale. Orange Juice.
Pineapple Juice.   10.00

Autumn Apple Gin
Hendricks Gin. Fresh Lemon Juice. Apple Juice. Ginger Beer.
Garnished with Apple and Nutmeg.   10.00

Big Yellow Taxi
Gin. Elderflower Liqueur. Muddled mint and lemon. Apple juice. Cucumber.   10.00

Bird on the Wire
Bourbon. Fresh lemon juice. Peach juice. Jalepeno-infused simple syrup.
Thyme Sprig.   10.00

COCKTAILS



Black Fox Oaked Gin Sour
Black Fox Oaked Gin, Fresh Lemon Juice, Simple Syrup, dash of foaming bitters.   10.00

Black Fox Haskap Gin Mule
Black Fox Haskap gin, Ginger Beer, fresh mint and Lime.   10.00

Lucky Bastard Caesar
LB Birmingham’s dill pickle vodka. Bassment clam. Celery bitters. Tobasco. 
Worcestershire sauce. Celery salt rim.
Garnished with pickle and beef jerkey.   9.00

COCKTAILS







HIGHBALLS      1 oz single.   10.00      2 oz double.   16.00

BEER
Draught Great Western Original 16  Pale Ale or Copper Ale
 Glass   7.00      Pint   8.00      Pitcher   20.00
 

Domestic Great Western  Light, Pilsner   6.00
 Paddockwood  606, Blackcat, Dark Woods   7.00
 Black Bridge  IPA, Milk Stout, Pseudo Lager   8.00
 Rebellion  Lentil Cream Ale   8.00
 Nokomis  Brown Ale   8.00
 

Imports Dos Equis, Heineken, Stella, Corona Light   7.00
 Guiness, Flatlander Hard Apple Cider assorted flavours   8.00
 

Coolers Nütrl, Original 16 Seltzer   8.00



WINE   W H I T ES    6 oz Glass / Bottle

Bolla   Pinot Grigio   Italy   9 / 29
Well balanced lemon flavors with a hint of orange blossom.

Errazuriz Reserva   Sauvignon Blanc   Chile   9 / 29
On the nose citrus, green apple, guava and fresh herbal notes.

Sterling   Chardonnay   USA   9 / 29
Flavours of pear, vanilla and cantaloupe; extra dry, medium bodied, well balanced.

Trapiche   Rose   Argentina   9 / 29
Transparent red colour with intense aromas of black fruit and strawberry.

HOUSE SELECTIONS   Chardonnay, Pinot Grigio
6 oz glass   8      Half Carafe   18      Carafe   32

Ask your server About our bottle selections and weekly features



Don David   Cabernet Sauvignon   Argentina   9 / 30
Well balanced with notes of blackberries, Morello cherries and pepper.

Errazuriz Reserva   Merlot   Chile   9 / 29
Toasty oak mingled with fruity notes of sweet cranberries.

Melini Neocampana   Sangiovese   Italy   9 / 29
Perfume of raspberry and blackberry with hints of violets and irises.

Trapiche   Malbec   Argentina   9 / 29
Aromas of rich black cherry, spice and plum; dry, full bodied.

HOUSE SELECTIONS   Cabernet Sauvignon, Merlot
6 oz glass   8      Half Carafe   18      Carafe   32

Ask your server About our bottle selections and weekly features

WINE   R E D S    6 oz Glass / Bottle



La Marca   Prosecco   Italy   11 / 32
Notes of nuts and crunchy Asian pear. Medium-bodied and off-dry.

Ask your server About our bottle selections and weekly features

WINE   S PA R K L E R S    6 oz Glass / Bottle

Weekly Feature   9 / 29
Well balanced with notes of blackberries, Morello cherries and pepper.

WINE   R O S E    6 oz Glass / Bottle



The Bassment
SASKATOON’S PREMIER JAZZ VENUE

Thank You
for your Support!

Ask about our Gift Cards!
Available in any denomination and 

redeemable at the Box Office or the Bar.




