
 

 

Cobb Salad 14 
Iceberg lettuce, buttermilk- fried 

chicken, candied tomatoes, hard-boiled 
egg, crumbled blue cheese, bacon,  

Cajun ranch dressing. 

Beet salad 12 
Assorted beets, arugula, orange 

segments, chèvre,  candied walnuts, 
olive oil, balsamic reduction 

Poutine  
Traditional 9 

Chef’s Selection 11 
Fresh-cut fries cheese curds, gravy   

Ask your server for Chef’s daily gourmet 
selection 

Flatbreads 12 
Bruschetta - basil pesto, feta, balsamic 

reduction 
Mushroom - mushroom medley, arugula, 
caramelized onion, blue cheese, truffle 

honey. 
Potato & Bacon - caramelized onion, 
applewood smoked cheddar, arugula, 

chili honey 

Seasonal soup 9 
Ask your server for Chef’s daily 

selection  

Portobello Fries 12 
Chickpea-dusted Portobello mushrooms 

served with herb aioli. Gluten free 

Chicken Wings 14 
Crispy-breaded 

Maple-BBQ, honey garlic, medium, hot, 
honey-hot,  suicide, lemon pepper, Cajun, 

jerk.  

The ‘Caesar’ Calamari 13 
Buttermilk marinated squid, fresh pico de 

gallo, Clamato ketchup. 

Tacos 12 
Beer battered fish or braised pork 

shoulder; cilantro aioli, pico de gallo, 
cabbage, pickled onion, jalapeño. 

Deep Fried Pickles 10 
chickpea battered pickles, spicy ranch 

aioli. Gluten free. 

Our award winning cheese & charcuterie boards, served with honey, seasonal 

Salads, Starters & Sides

Single Cheese Selection $7  
Single Cheese Charcuterie Board $10 

Three Cheese Selection $18 
Three Cheese Charcuterie Board $25

Cheeses 

Seasonal Risotto 8 
Seasonal Vegetables 6


