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Hand crafted and grilled to perfection, this one of a Bison Burger with candied figs goat cheese roasted
kind burger is completely naked except for lettuce garlic and balsamic glaze. Baby arugula greens.
tomato and pickle.

Candied bacon, cheddar, honey BBQ, crispy fried
The Gingerman’s signature burger. Topped with hot banana peppers. Enjoy the heat.
caramelized onion, sauté Portobello, peppercorn

gravy and sliced cheddar. : ;
Turkey Burger with crispy pancetta, avocado and

cucumber salsa, chipotle and roasted jalapeno aioli.

The always favorite bacon and blue burger. Crispy Baby spinach and candied tomato.

bacon and a mountain of creamy house made blue
cheese melt.
Bacon and cheddar burger topped with onion straws

Our house nachos piled high on top of handcrafted and Jack Daniels BBQ sauce.
burger with guacamole and chipotle aioli. 3 mix

cheese, green pepper, black bean, pico di galo. ) )
Turkey burger served with crispy pancetta, avocado

salsa, and roasted jalapeno and chipotle aioli.

*BURGERS

Our premier vegie burger. Rolled oats, carrots, Bison Burger served with candied fig, goat cheese,
sunflower seeds, almonds, black beans, onions, garlic, and balsamic glaze

all mixed together and seasoned to perfection. Topped Beef burger served with peppercorn gravy, roasted
with cheddar cheese, grainy mustard and garlic aioli Portobello and onion, cheddar cheese.

SANDWIGHES, WRAPS & FAVOURITES

Montreal smoked meat, Sauerkraut, Russian sauce, swiss cheese, rye bread. Grilled.

Toasted ciabatta, grilled chicken, garlic aioli, Guacamole, candied bacon, lettuce and tomato.
Grilled salmon, bruschetta, cucumber, baby kale, Feta cheese, honey mustard dressing.

Jerked pulled beef, fresh jalapenos, melted Monterey jack, topped with smoky hickory sticks.
Grilled chicken, crispy bacon, Monterey jack cheese, arugula, tomato, red onion, honey Dijon aioli.
Marinated AAA 6 oz flat iron Grilled to your liking, bruschetta, 3 mix cheese blend , chipotle aioli, iceburg lettuce, served in a soft flour tortilla.

Succulent chunks of lobster melted with a 3 cheese blend, on multigrain bread. Served with a traditional homemade cocktail sauce.

Maple glazed pulled pork, candied peppercorn bacon , fresh apple and fennel slaw, gouda cheese, and kettle chips.
Double breaded fried chicken breast, Monterey jack, crispy bacon, garlic aioli, chipotle aioli, and Cajun onion straws.

Affligem blonde beer and Cajun beer battered tilapia, hand cut Yukon gold fries, house made tartar sauce and coleslaw.

Slow cooked to perfection pork back ribs served with slaw and hand cut fries.

. THIN CRUST FLATBREADS -

PORTOBELLO MUSHROOM 17 TOMAHAWK 17

THE ABBEY (SPICY OR NOT) 17 HAWAIIAN HEAT 17

PROSCIUTTO BIANCA 18 ROASTED SWEET POTATO FLATBREAD 17




