
s t e a k  s a n d w i c h
6oz NY str ip loin ,  caramel ized onion,  sautéed 
mushrooms,  parmesan & aged balsamic  glaze on 
c iabatta .

M u s h r o o m  S w i s s  B u r g e r
6oz wagyu beef  burger  with gr i l led por tobel lo  
mushrooms & swiss  cheese.  Add:  Bacon +$3

W a g y u  b u r g e r
6oz wagyu beef  patt y,  tomato,  lettuce,  bacon,  
onion jam,  smoked havar t i  &  gar l ic  mustard a iol i  
on a  br ioche bun.

b u f f a l o  C h i c k e n  B u r g e r
Cr ispy Bu�alo chicken,  bacon & sweet  a iol i .

V e g g i e  B u r g e r
Homemade chick pea & beet   patt y  with cottage 
cheese & tzatz ik i  sauce.

S a l a d s  F r o m      G a r d e n

K i t c h e n

H e a r t  o f  R o m a i n e
Gri l led romaine,  smoked bacon,  croutons & 
house -made Caesar  dress ing.

R o a s t e d  P e a r  S a l a d
M ixed greens,  roasted pear,  orange segments,  feta  
cheese & ser ved with mango pass ionfruit  dress ing.

O r g a n i c  G r e e n s
M ixed greens,  tomato,  root  vegetables,  p ick led 
onion,  pumpk in seeds & mango pass ionfruit  
v inaigrette.

S Ta r t e r s

L o b s t e r  M a c  &  C h e e s e
Lobster  in  a  creamy cheese sauce & a  parmesan 
cr isp.

T o m at o  S o u p
With gar l ic  cheese bread.

c a l a m a r i
Flour  dusted squid with tzatz ik i  d ip.

A v o c a d o  M a n g o  B r u s c h e t ta
Avocado,  mango,  red onion,  sweet  pepper,  l ime 
ju ice  & crost in i .

S e a r e d  S c a l l o p s
With butternut  squash puree,  squid ink  a iol i  &  
ser ved with a  tapioca cr isp.

C h i c k e n  w i n g s
Choice of  hot  sauce or  sa l t  &  pepper  seasoning.

$ 1 9

$ 1 5

$ 1 8

$ 1 6

$ 1 8

$ 1 8

$ 1 5

$ 1 5

$ 1 4

f l at b r e a d s  F R O M      O v e n

S t e a k  E n d
Burnt  end of  steak ,  bel l  peppers  & blue cheese
dr izz le .

M e d i t e r r a n e a n
A �avor ful  b lend of  tangy feta ,  aromatic  spices,  
sundr ied tomato & ol ives  on a  warm �atbread.

B u f f a l o  c h i c k e n
Spic y  bu�alo chicken topped with creamy ranch,  
peppers  & melted Havar t i  cheese.

c h i c k e n  c a e s a r
Gri l led chicken,  bacon & parmesan dr izz led with 
Caesar  dress ing.

C h i c k e n  B a c o n  R a n c h
Gri l led chicken bacon with cheese ranch dr izz le

$ 2 2

$ 1 9

$ 2 0

$ 2 0

$ 2 0

H a n d h e l d s

$ 2 4

$ 2 3

$ 2 3

$ 2 2

$ 2 1

I nc ludes  f r ies !  Subst i tute  house s ides  for  +$3.

|  B l a c k e n e d  C h i c k e n  + $ 7
|  S h r i m p s  + $ 7
|  S a l m o n  + $ 7
|  L o b s t e r  ta i l  + $ 1 6

A D D - o n s
A s k  a b o u t  o u r

d a i ly  s p e c i a l s !



K i t c h e n
P r i m e  C u t s  f r o m      G r i l l

1 0 o z  R i b e y e  S t e a k

8 o z  S T r i p l o i n  S t e a k

6 o z  t e n d e r l o i n
Choice of  sauces:  peppercorn sauce,  red wine
demi,  mushroom sauce,  or  bernaise.

6 o z  F L at  I r o n  s t e a k  s i z z l e r
With sauteed onions and peppers.

$ 4 9

$ 3 5

$ 4 3

$ 3 5

D e s s e r t

A p p l e  b l o s s o m
Ser ved with vani l la  ice  cream.

C h o c o l at e  t o w e r  c a k e

c h e e s e c a k e
Ask your  ser ver  for  today ’s  �avor !

$ 1 0

$ 1 0

$ 1 0

B i s o n  s h o r t  r i b s
Slow cooked bu�alo shor t  r ibs,  ser ved with 
mashed potatoes  & Sask atoon berr y  sauce.

B B Q  P o r k  R i b s
Half  rack  of  BBQ r ibs  & corn bread.

B l a c k e n e d  S a l m o n
Ser ved with chimichurr i  sauce.

P o r k  c h at e a u b r i a n d
Herb crusted 12oz pork  tender loin ,  ser ved with 
charcuter ie  sauce & mango salsa .

G r i l l e d  s w o r d f i s h
Ser ved with mango salsa .

G r i l l e d  C h i c k e n  S u p r e m e
8oz Chicken stu�ed with spinach,  ham & swiss  
cheese.  S er ved with butter  vegetables.

C a u l i f l o w e r  s t e a k

$ 3 8

$ 3 0

$ 2 9

$ 3 6

$ 2 9

$ 2 9

$ 2 0

AAA cer t i�ed r ibeye,  ser ved with choice of  
vegetable,  t wo starch & gar l ic  sautéed wi ld  
mushrooms.  Sauce:  peppercorn & Argent inian 
chimichurr i  &  red wine demi .

Each pr ime cut  inc ludes  choice of  t wo s ides.

Each main includes  choice of  t wo s ides.

B o w l s

S e a f o o d  f e t t u c c i n e
Scal lops,  shr imp,  mussels ,  squid,  spinach & 
parmesan in  a  lobster  cream sauce.  Ser ved with 
gar l ic  toast .

s p a g h e t t i  &  M e at  S a u c e
Ground beef  &  pomodoro sauce.  Ser ved with 
gar l ic  toast .

f e t t u c c i n e  A l f r e d o
Fettuccine pasta  in  a  del ic ious  a l f redo sauce.  
Ser ved with gar l ic  toast .

B a m i  G o r e n g
I ndonesian st y le  st i r  f r ied r ice  noodles  with 
vegetables.

c h i c k e n  m a n d a r i n  F r i e d  n o o d l e s
Chicken & vegetables  tossed in  a  tangy mandar in  
sauce over  egg noodles.  

s z e c h w a n  b e e f  n o o d l e s
Beef,  vegetables  & egg noodles  st i r  f r ied with 
szechwan spices.

$ 2 9

$ 2 4

$ 2 2

$ 2 2

$ 2 3

$ 2 4

M a i n s
|  S o u p  o f  t h e  d ay
|  G a r l i c  m a s h e d  p o tat o
|  F i n g e r l i n g  p o tat o e s
|  f r i e s
|  s a u t e e d  m u s h r o o m s
|  r i c e
|  B r u s s e l  s p r o u t s
|  v e g e ta b l e s  o f  t h e  d ay
|  c a e s a r  s a l a d
|  h o u s e  s a l a d

H o u s e  S i d e s

2 6 o z  T o m a h a w k  f o r  2  $ 1 1 0

E x t r a  s i d e  + $ 5


