
Shareables 

Classic Nachos 

$20 

Hand cut corn tortilla chips topped with 

cheese, tomatoes, onions, bell peppers, 

black olives and jalapenos 

Add chicken, beef or bacon  $5 

Brie and Fruit Board 

$18 

Baked brie topped with apple chutney 

served with house-made crustini and 

seasonal fruit 

Dry Garlic Ribs 

$16 

Deep fried pork ribs tossed in black garlic 

salt and cracked pepper 

Bruschetta 

$15 

House made focaccia bread, topped with a 

tomato salad, parmesan and balsamic 

reduction 

Salads 

All salads served with garlic bread 

Caesar 

$9 Small / $15 Large 

Chopped romaine lettuce, croutons, 

pancetta rounds, shaved parmesan and 

house made Caesar dressing 

Add grilled or crispy chicken $6 

Duck Parisian 

$20 

Arugula, shaved fennel, red onion, and 

cranberry salad topped with candied 

walnuts, balsamic reduction and duck a 

l’orange 

Taco Salad 

$20 

Romaine lettuce, tomatoes, red onion, red 

peppers and jalapenos served in a tortilla 

bowl topped with your choice of beef or 

chicken, served with sour cream and salsa 

Snacks 

Fries 

$6 Small / $8 Large 

Large cut fries tossed in house-made 

seasoning salt 

Add gravy $2 

Sweet Potato Fries 

$7 Small / $9 Large 

Plank cut sweet potato fries served with a 

side of chipotle aioli  

Onion Rings 

$7 Small / $9 Large 

Battered onion rings served with a side 

of tzatziki 

Chicken Wings 

$10 for 6, $18 for 12 

Large Chilean chicken wings served with a 

side of crudités.   

Sauces: Buffalo Hot, Salt & Pepper, Lemon 

Pepper, Honey Garlic and Korean BBQ 

Chicken Strips 

$18 

Four double fried crispy chicken tenders, 

served with your choice of dipping sauce 

and choice of sides 

Sauces: Korean Barbecue, Sweet and Sour 

or Honey Mustard 

Montreal Style Poutine 

$10 Small / $15 Large 

Large cut Kennebec fries with cheese curds 

and house-made poutine gravy. 

Add pork, chicken or bacon $5 

Mussels Mariniere 

$17 

1lb of steamed Atlantic mussels, finished 

in white wine, tarragon and garlic, served 

with garlic bread 
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Burgers and Sandwiches 

Served with fries, Caesar or tossed salad 

Sweet potato fries or onion rings $2 

Add Canadian Cheddar cheese, Swiss 

cheese, double smoked bacon or fried                                           

mushroom                  $2 

Add an additional side $3 

Beef Burger 

$19 

Beef patty with lettuce, tomato, red onion, 

pickles and house-made burger sauce on a 

brioche bun 

 Veggie Burger 

$19 

Vegetarian patty with lettuce, tomato, red 

onion, pickles and Thousand Island 

dressing on a brioche bun 

Crispy Chicken Burger 

$20 

Breaded chicken breast with lettuce, 

tomato, red onion, pickles and Thousand 

Island dressing on a brioche bun 

Bahn Mi Sub 

$20 

Slow cooked pork char siu on a demi 

baguette with pickled carrots, onion and 

daikon topped with a soy and citrus mayo 

Classic Reuben 

$18 

Shaved corned beef, white wine 

sauerkraut, Swiss cheese, Thousand Island 

and Dijon mustard on marble rye 

Pesto Chicken 

$21 

Grilled chicken breast with lettuce, red 

onion, tomato, Swiss cheese and pesto 

mayo on a ciabatta bun 

Brisket Sandwich 

$21 

Smoked beef brisket with lettuce, pickled 

red onion, candied jalapenos and burger 

sauce served on a brioche bun 

Entrées 

Swordfish 

$28 

6oz pan-fried swordfish steak with a garlic 

lemon drizzle served with smashed 

potatoes and roasted leeks 

Duck and Waffles 

$24 

Crispy fried duck legs served on top of 

Belgian waffles and drizzled with a spicy 

maple syrup 

Shrimp Scampi 

$26 

Pan-fried shrimp tossed in a lemon garlic 

sauce with red onion and bell peppers, 

served on capellini pasta with garlic bread 

Duck Confit 

$25 

Slow roasted duck, seared crispy and 

served Dijon caper sauce, smashed 

potatoes and roasted leeks 

Lobster Ravioli 

$30 

Lobster stuffed ravioli tossed in a white 

wine cream sauce topped with chives and 

shaved parmesan, served with a side of 

garlic bread 

Vermicelli Noodle Bowl 

$23 

Cold vermicelli noodles with pickled 

carrots, onions and daikon, fresh 

cucumber and topped with grilled pork 

char siu and peanuts, served with a sweet 

nuoc cham and fresh lime 

Crab Roll 

$24 

Crab claw salad with capers, celery and red 

pepper, with lettuce and pickled red onion 

served on a warm demi baguette with fries 

 

 

 



 


