
APPETIZERS 
Wild Mushroom Flatbread 14 
 Roasted garlic, arugula, cherry tomatoes 

and parmesan cheese 
 

Pulled Pork Flatbread 15 
 Roasted shallot, green & red onion, apple 

& cheddar with BBQ sauce drizzle 
 

Pulled Pork Poutine 13 
Pulled house smoked pork in shallot 

gravy, with cheese curd over  
Kennebec fries  

 

Avo-Prawn Bruschetta 14  
Three prawns, three tomato, roasted 

garlic, shallots, avocado, pesto crostini 
and shaved parmesan 

 (Extra piece 4.50) 
 

 

Crusty Ciabatta Baguette 3.5 
With house butter 

 

Duck Confit Wings 13 
Four golden fried wings tossed with 

orange chili glaze and fennel slaw 

(Extra Wing 2) 
 

Kennebec Fries 7 
House cut fries with served with  

curried aioli 

 

Truffle Parm Fries 9 
House cut fries with served with  

curried aioli 
 

Thai Green Mussels 19 
Large bowl of fresh mussels 
green coconut curry, tomato  

and cilantro with crusty baguette 
 

Corn Bread 7 
Roasted corn and aged cheddar bread 

served with chipotle aioli 
 

 

SHARING 

Olives, Pickles & Dip 16 
House pickled vegetables, olives and goat cheese hummus with flat bread    

 

Antipasto Platter 31 
Selection of grilled vegetables, charcuterie meats, brie, olives, house pickles,  

goat cheese hummus served with crackers and crusty baguette 
 

Baked Brie 16 
Whole mini brie baked with a walnut streusel topped with red onion  

cranberry chutney served with ciabatta crostini  

 

Cheese Board 19 
Selection of three cheeses served with candied pecans, grapes, apple  

mango chutney, crackers and crusty baguette 



 
 
 

SALADS 
 

Large 14 - Small 10 

 

Roasted Beet & Orange  
Herb roasted beets, oranges, red onion, goat cheese, candied pecans  

and mixed greens with honey balsamic vinaigrette 
 

Baby Caesar  
Baby romaine wedges, herb crostini, shaved parmesan, cherry tomatoes  

and fried capers drizzled with roasted garlic lemon dressing 
 

Grilled Vegetable   
Spinach topped with grilled vegetables, sundried tomato and green garbanzo beans 

 in a apple cider and basil vinaigrette topped with goat feta 
 

Five Garlic Prawns 9-Grilled Wild Salmon 10-Grilled Chicken Breast 9 

SANDWICHES 

Prime Rib Burger 16 
Grilled spice rubbed patty topped with roasted shallots, aged cheddar, double 

smoked bacon, and onion bahji served on a brioche bun with curried aioli, 
salad garnish, and roasted baby potatoes 

 

Grilled Veg Club 16 
Herb grilled vegetables layered with pesto, cheeses, roasted tomatoes, greens, 

balsamic reduction in a flatbread wrap with roasted baby potatoes 
 

Chicken & Bacon Club 16  
Grilled spiced chicken, double smoked bacon and brie layered with  arugula, roasted  

tomato and Chipotle aioli in a flatbread wrap with roasted baby potatoes 
 

Smoked Pulled Pork Bun 16  
Slow cooked house smoked pork pulled and tossed with a tamarind honey BBQ sauce served  

in a soft bun topped with fennel apple slaw with roasted baby potatoes 

 
Substitute baby roast potatoes with fries 1.50 

Truffle parmesan fries 2.50 



 

LARGE PLATES 

 

NY Steak 31 
Char-grilled four peppercorn rubbed AAA 9oz striploin steak served  

with wild mushroom roasted garlic cream sauce, sautéed greens,  
and truffle crushed potatoes 

 

Lamb Shank 27 
Lamb slowly braised till tender with red wine, spices, cranberries  

and mint served with grilled vegetables and butter crushed baby potatoes 

 

Wild Salmon 24 
Tandoori spice grilled BC salmon, saffron infused cilantro chick pea,  

baby potatoes, kale coconut curry with cucumber relish,  
and pappadum crisp 

 

Chicken Pappardelle 18 
Wide egg noodles tossed with chicken breast, spinach, roasted Roma  

tomatoes, sun dried olives, roasted garlic in a white wine cream sauce  
with shaved Grana Padano 

 

Prawn & Clam Tonnarelli 20 
Large spaghetti egg noodles tossed with 3 large prawns and clams in garlic, 

 white wine tomato cream sauce with parmesan cheese and pesto 
 

Flat Iron Steak 23 
Char-grilled porcini rubbed AAA 6 oz Flat Iron steak sliced over  
garlic bread with fennel apple slaw with roasted baby potatoes,  

red onion cranberry chutney and balsamic reduction 
 

 

For your convenience an 18% service charge will be added to groups of 8 or more 


