


Chicken Bites
Tempura battered chicken bites served with chipotle aioli | 12

SWEET POTATO FRIES
Sweet potatoes hand-cut, baked until golden brown and served 
with curry aioli | 8

Poutine
Chipped potatoes, shredded Bothwell cheese smothered in 
rosemary peppercorn gravy | 8

Pesto cheese bread
Grilled focaccia, house made pesto, shredded Bothwell cheese, 
arugula with lemon vinaigrette and spicy roasted red pepper dip | 9
 
Fried Perogies
5 cheddar potato pan fried perogies with caramalized onions, 
crispy pork bits with dill yogurt | 10

POUND O’ FRIES
A pile of Manitoba russet potatoes fried until crispy & golden 
brown, tossed in house made seasoning | 6

snacks

saladssalads
Green SCENE
Mixed greens, cucumbers, red onion, orange, and tomatoes 
tossed in sweet soya vinaigrette | 8

QUINOA Salad
Quinoa, mixed greens, carrots, cucumbers, chickpeas, hemp 
hearts, red peppers tossed in a lemon herb vinaigrette | 10

CLASSIC CAESAR salad
Crisp romaine lettuce tossed in house made Caesar dressing, 
topped with house made herb croutons & parmesan cheese | 8

Seasoned 4oz Chicken 
Breast | 8

5oz New York Strip 
Steak | 12

Pork Belly (2pc) | 6

4oz Jerk Chicken | 6

 One Egg Any Style | 2

Diversity Pork Sausage | 3

Thick Cut Bacon (3pc) | 3

Shrimp Skewer (3pcs) | 6

looking for

more?



Served with your choice of fries, soup or salad

Veggie Burger
A house made mushroom and almond patty with 
spicy apple chutney, mixed greens, cilantro and 

aioli on whole wheat Kaiser bun | 12

The Jerk
Pulled jerk chicken, curtido, red onion and red 

pepper relish on top cut bun | 10

CHICKEN BACoN WRAP
Seasoned pulled chicken, pork belly, 

mixed greens, tomato, Bothwell cheddar & aioli. 

Roasted Veggie Sandwich
Hard grilled onion, red pepper, zucchini, 

eggplant with spicy tomato jam, whipped cilantro 
labneh on grilled focaccia | 10

Traditional
Beef burger patty, mixed greens, tomato, red 
onion, house pickles, aioli on Kaiser bun | 12

The Fungi
Beef burger patty, sautéed onion and mushrooms 
under melted Swiss cheese with house pickles and 

sriracha aioli on Kaiser bun | 13

burgers & sangers

into your comfort zone
Comfortable Chicken
A thick and creamy chicken stew with carrots,
celery, potatoes, onions, herbs served in puffed 
pastry with curtido, arugula and lemon ginger 
vinaigrette | 12

Meat and Potatoes
Bison meat loaf, creamy roasted garlic mashed 
potatoes served with chef’s vegetable  | 14

Pasta Picante
4 tender meatballs tossed in spicy tomato sauce 
topped with ricotta and herb bread crumbs on a 
nest of Natures Farm linguini  | 10

EGGPLANT LASAGNA
Eggplant layered with spinach, mushrooms, 
and marinara sauce topped with Bothwell cheese. 
Served with toasted house made focaccia | 14

CREAMY CARBONARA
Pork belly, mushrooms, green peas sautéed with 
fettuccini in a rich cream sauce and topped with 
roasted red peppers, parsley, & bread crumbs | 14

Breakfast All Day Ery Day!
2 Natures Farm eggs done any style, home fries, 
choice of bacon or sausage and toast | 12
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rise & shine
Available until 11:00am  |  Monday- Friday

Break-Fast
2 scrambled eggs, shredded Bothwell cheese, mushrooms, 
caramelized onion, home fries and chipotle aioli wrapped in 

French Toast Foster
2 pieces of thick cut French toast drizzled with banana maple 
caramel sauce, toasted coconut and Chantilly cream  | 12

Free-Style Omelette 

served with home fries and toast | 10

Choices: mushrooms, shredded Bothwell cheese, roast 
vegetables, red onion, bacon, sausage, spinach

Breakfast on a Bun
Veggie: one egg, baby spinach, Swiss cheese and roasted 

Classic: one egg, Bothwell cheddar cheese and tomato on 

brunch
10:00am - 4:00pm
Available on Saturdays and Sundays, includes the Rise & 
Shine Menu and the following items:

Pork Belly Eggs Benny
Two poached eggs, pan-seared pork belly, sliced roasted red 

and home fries | 13

Huevos Rancheros

pinto beans, scrambled eggs, spiced tomato sauce, salsa 
and sour cream with home fries | 12



alcoholic

beverages

beverages

Beer
On Tap: Torque | Pint  6 | Pitcher  19

Mystery Can | 8

House Mixed Sangria
Glass 8  |  ½ Litre 19

Red: wine, liquors, juices & soda
White: wine, citrus, liquors & soda

Red Wine
Naked Grape Shiraz

(6oz) | 6        (9oz) | 8    (1/2 L) | 15

White Wine 
Naked Grape Pinot Grigio

(6oz) | 6       (9oz) | 8     (1/2 L) | 15

Wine by the Bottle 
New Feature Wine Every Week, 

Ask your Server for Details

High Balls  1oz  |  6

Direct Trade Organic Coffee | 3
Espresso | 3
Americano | 4
Cappuccino | 4
Café Late | 4
Add Flavour Shot | 1
Vanilla, Sugar-Free Vanilla, Maple, Pumpkin, Almond, 
Hazelnut, Caramel, Peppermint

Hot Chocolate | 3
Loose Leaf Tea | 3
Chamomile, Sencha Green, Roobios, Soul’s Harmony, 
Earl Grey, Assam, Cranberry & Orange, Ginger Lemon, 
Jasmine, Peppermint

House Brewed Ice Tea | 3
Fresh Lemonade | 3
Pop | 2.5
Fair Trade Organic | 4

Fresh Squeezed Juices | 6

Choose three fruits or vegetables to combine:
Lime – Lemon - Orange
Apple – Grapefruit
Carrot – Ginger - Greens

Smoothies  | 8

Be Smooth
(Strawberries, orange, banana and yogurt)

StrangeBerry
(Blueberry, strawberry, apple and ginger)

Over the Rainbow
(Orange Juice, spinach, strawberry, blueberry, hemp heart)



2018 Greenest Restaurant over 10,000 
square feet

served at this restaurant has been 
consistent with the Vancouver Aquarium’s 
OceanWise standard

Food Service of any Canadian post 
secondary campus

in Sierra Clubs Cool School ranking


