
TAPAS
Ultimate Cheesy Nachos (GF) 24
Crispy corn tortilla chips, a blend of mozzarella 
cheddar cheese, black olives, peppers and 
red onion. Topped with chipotle aioli wings, 
served with sour cream, salsa, and guacamole. 
(Suggested for two people to share)

Fried Pickles & Buffalo 
Cauliflower Bites (VG) 12
Lightly battered pickles fried, served with 
honey dill sauce. Accompanied with cauliflower 
bites tossed in buffalo ranch sauce.

Tempura Prawns 14
Golden crisp tempura prawns served with Asian 
slaw and Ponzu citrus soy aioli.

Chorizo Queso Fundido 14 
Rich and gooey melted cheddar cheese, chorizo, 
pico and Original 16 beer. Served with crisp corn 
tortillas.

Chicken Wings (select your flavour) 14 
Honey Garlic, Whisky BBQ, Salt and Pepper, 
Chipotle Aioli, Sweet Chili, Teriyaki, Buffalo Ranch.

SOUP & SALAD
Add chicken 6     Add shrimp 8

Soup Du Jour    Cup 3   Bowl 6 

Creamy Tomato Basil (VG) 8
House made roasted tomato basil soup topped 
with roasted pepper miscela and herbed goat 
cheese. Served with focaccia garlic toast.

Roots House Salad (VG) (GF) (V) 10
Artisan baby greens, tomato, onion, cucumber, 
carrot, and choice of dressing.

Caesar Salad 12
Romaine lettuce, parmesan cheese and creamy 
garlic dressing. Served with focaccia garlic toast.

Cobb Salad (GF) 16
Baby artisan greens, house spiced chicken, 
avocado, double smoked chopped bacon, 
hardboiled egg, grape tomatoes, smoked 
cheddar cheese and herbed vinaigrette.

Asian Salad (VG) 14
Rice noodles, peppers, onion, tomatoes and 
cilantro mixed with a spiced sesame chili Thai 
vinaigrette. Topped with toasted cashews.

CASUAL
Quesadilla 16
Flour tortilla, chicken breast or BBQ pulled pork, 
medley of peppers, red onion, mix of cheddar 
and mozzarella cheese, with sour cream and 
salsa. Choice of side.

Fried Chicken 16
Two pieces of crispy fried chicken, coleslaw,  
buffalo ranch sauce, and fries.

Fish & Chips 17
Crisp lightly battered golden brown cod, served 
with fries, coleslaw and house made tartar sauce.

Fish Taco (GF) 16
Chef’s catch on three house made corn tortillas, 
cabbage, fresh mango salsa, guacamole and 
your choice of mild chipotle aioli or spicy 
habanero aioli. 

Shrimp Taco 18
Three house made corn tortillas with crispy 
tempura shrimp, cabbage, fresh mango salsa 
guacamole and your choice of mild chipotle aioli 
or spicy habanero aioli.

KIDS MENU
Cheese Pizza 6 

Pepperoni Pizza 7

Chicken Tenders 7
Two pieces of chicken tenders served with 
fries and plum sauce.

Mac and Cheese 6

Veggie Plate 6 
Served with Ranch dressing

Cheese Burger and Fries 7 
Choose your toppings: lettuce, tomato, onion, 
ketchup, mustard, mayonnaise.

Fish Sticks 7
Fish sticks with tartar sauce served with fries.

Grilled Cheese Sandwich 7
Served with fries.

SIDES
House Salad 5
Caesar Salad 5
Fries 4
Chippers with Parmesan Aioli 5

Sweet Potato Fries 5
Deep Fried Pickles 5
Garlic Toast 2

DESSERTS
Key Lime Crème Brule 8
Zesty lime custard, crusted with caramelized 
sugar.

White Chocolate Raspberry Cheesecake
Rich and creamy white chocolate, with a burst 
of raspberry.

Chocolate Torte (gluten fiendly)
Loaded with Rich chocolate, topped with 
fresh berries and chocolate shavings.

SUNDAY NIGHT PRIME RIB DINNER
5pm 

Reserve your spot now! 

This menu is available Monday to Friday from 11am, Saturday & Sunday from 2pm



ENTREES 
Beef Short Ribs (GF) 21
Merlot braised beef short ribs, mashed 
potatoes, herbed gravy, and seasonal 
vegetables.

Lemongrass Pork Chop With Saskatoon 
Berry Compote (GF) 19
Lemongrass marinated pork chop, Saskatoon 
berry compote, rice pilaf, and seasonal 
vegetables.

Chicken Mushroom Cordon Bleu 19
Chicken cordon bleu, wild mushroom sauce, 
mashed potatoes, and seasonal vegetables.

Veal Cutlets 19
Veal cutlets, herbed gravy, mashed potatoes, 
and seasonal vegetables.

PASTAS
All pastas are served with garlic toast 

Add chicken 6 - Add chorizo 5 - Add BBQ pulled pork 5 - Add Shrimp 8
Sub gluten free pasta (penne only) 2

Mac and Cheese (VG) 13
Macaroni in a creamy cheddar and beer sauce 
topped with a cheese crisp.

Linguini Pomodoro (VG) 14
Linguini tossed with fresh house made tomato 
basil sauce.

Chicken Penne Carbonara 17
Sauteed chicken, bacon, and peas served in a rich, 
creamy sauce.

PIZZAS
Artisan Cobs Bread crust and fresh Fior Di Latte cheese

Pepperoni and Mushroom 
Tomato sauce, pepperoni and mushrooms.
Individual 12 
Large 12” 16    

Spicy Italian
Tomato sauce, Italian sausage, genoa spicy 
salami, roasted mushrooms, and red onion.
Individual 14
Large 12” 18  

Veggie Pizza
Tomato sauce, peppers, spinach, mushrooms & 
onion.
Individual 12
Large 12” 14

Sonora  
Tomato sauce, chorizo, onion, corn kernel, 
peppers, avocado and chipotle aioli. 
Individual 15
Large 12” 18

VG* Vegetarian V* Vegan  GF* Gluten friendly - this symbol marks items prepared with gluten 
free ingredients, however contact may occur during preparation. Please inform your server of any 

allergy concerns. Prices are subject to change.

BURGERS
Build your own 

17 
6 oz Canadian beef or chicken breast on a brioche bun.

Choice of chippers, soup of the day or house salad. Sub Gluten Friendly Bun 1.5
Sub fries 2   Sub sweet potato fries 2.5   Sub caesar salad 2   Sub basil tomato soup 2

Add Fried Egg 1

 Toppings Cheese   Spreads

 Lettuce Cheddar cheese  Ketchup

 Tomato Smoked cheddar  Mustard

 Pickles Swiss cheese Mayonnaise

 Caramelized onion      Chipotle Aioli

 Red onion  Habanero Aioli (spicy) 

 Bacon    Pesto Aioli 

    Roasted mushrooms   

   

SANDWICHES
Made with Cobs bread. Choice of chippers, soup of the day or house salad. 

Sub fries 2   Sub sweet potato fries 2.5   Sub caesar salad 2   Sub basil tomato soup 2
Sub Gluten Friendly Bun 1.5

Classic Bacon Grilled Cheese 15 
Cheddar cheese and bacon served with creamy 
tomato basil soup.

El Cubano 16
BBQ pulled pork, pickles, swiss cheese, ham and 
dijon mustard.

Baked Chicken & Brie 17
Baked chicken with brie cheese, caramelized 
onion, fig spread, spinach, and balsamic reduction. 

Artisan Prime Rib 17
Thinly sliced prime rib, wild mushroom, 
caramelized onion, with a grainy dijon mustard 
aioli.

Jaime’s Mexican Burger 
17

Juicy beef patty with peppers, onion, blend of spices, topped with jalapeno 
ketchup, grilled pineapple, fresh cilantro and guacamole, served on Brioche 

bun. Choice of side.


