SALADS
LOADED QUINOA $16
Sweet peppers, tomato, cucumber,
red onion, toasted pine nuts, pumpkin seeds,
avocado, artisan greens, creamy tahini
yogurt dressing

MEDITERRANEAN CHICKPEA $15
Grape tomatoes, cucumber, red pepper,
Burma, onion, kale, cilantro, pita chips,
lemon mint vinaigrette

MIXED GREEN AND APPLES $14
Massaged kale, spinach, arugula, apple,
Feta cheese, chopped walnuts, sunflower
seeds, fresh herb vinaigrette

HOUSE CAESAR $14
Chopped romaine, shredded parmesan,
grilled prosciutto, house made croûtons

GARDEN SALAD $12
Artisan lettuce, arugula, sweet peppers,
tomatoes, onion, cucumber, shredded carrot

ADD CHICKEN $6
ADD PRAWNS $7
ADD SALMON $8
DRESSING CHOICE:
Tahini Yogurt | Lemon Mint Vinaigrette
Fresh Herb Vinaigrette | Ranch | Italian
Raspberry Vinaigrette | Thousand Island

PIZZA

APPETIZERS
CHICKEN WINGS $15
Hot | Teriyaki | Barbecue | Garlic Chili
Salt and Pepper Lime

QUESADILLA $14
Grilled chicken, black beans, jalapeños
red onion, tomato, cilantro, house made
salsa and sour cream

CRAB CAKES $15
Three cakes, remoulade, arugula carrot salad

CHARCUTERIE BOARD $20
Italian cured meats produced in Alberta,
European cheeses, pickles, olives,
grilled focaccia, gourmet crackers

PILED HIGH NACHOS $17
Black beans, jalapeños, black olives
red onion, peppers, tomatoes, sour cream,
house made salsa, guacamole

ADD CHICKEN OR BEEF $6
12” PIZZA $18
Create your own masterpiece.
Choose three of the listed toppings below

SPINACH ARTICHOKE DIP
& HUMMUS PLATE $13
Vegetable crudite, pita, nacho chips

ADDITIONAL TOPPINGS $2
Pepperoni | Salami | Ground Beef
Ham | Chicken | Bacon | Jalapeño
Feta Cheese | Red Pepper | Shrimp
Olives | Pineapple | Tomato
Green Pepper | Mushrooms | Red Onion

BONE IN GARLIC CHILI
PORK RIBS $14
MARGHERITA FLAT BREAD $13
Vine ripened tomatoes, mozzarella,
fresh basil, olive oil

*

= GLUTEN FREE

SANDWICHES & MORE
Served with your choice of:

FRIES, SOUP OF THE DAY
OR GARDEN SALAD
SWEET POTATO FRIES,
ONION RINGS OR CAESAR SALAD
ADD $2
*Gluten Free Bread available, please ask
your server to substitute

CUBANO $14
Slow roasted pork shoulder, ham, Swiss
cheese, pickles, mustard, grilled French roll

REUBEN $14
Montreal smoked meat, pickled Napa
cabbage, pickles, Swiss cheese,
mustard aioli, rye bread

GRILLED VEGETABLE
SANDWICH $13
Zucchini, tomato, red onion, sweet
peppers, feta, hummus, herb vinaigrette,
focaccia bread

8 OZ NEW YORK STEAK
SANDWICH $20
Garlic grilled focaccia, sautéed
mushrooms and onions

COWBOY CHEESE STEAK $15
Slow roasted beef, sweet peppers, onions,
mushrooms, three cheese blend

CHICKEN TENDERS $10

PASTA & BOWLS
POKE BOWL $17
Marinated tuna, quinoa, avocado,
edamame bean sprouts, carrots, cucumber,
jalapeño, toasted pumpkin seeds, roasted
pineapple salsa, chili cream dressing

BUDDHA BOWL $14
Mixed grains, edamame, chickpeas,
carrots, kale, bean sprouts, cilantro,
spicy peanut sauce

ADD CHICKEN $ 6 ADD SHRIMP $ 7

LAKSA SOUP $16
Spicy coconut broth, rice noodles,
bean sprouts, chicken, prawns, boiled egg,
basil, fresh lime

CHICKEN PARMESAN WITH
PESTO SPAGHETTI $20
Side of grilled focaccia

BAY SCALLOP & PRAWN
SCAMPI $22
Side of grilled focaccia

ENTREÉS
Entreés are accompanied with sauteéd
vegetables, and your choice of Garden Salad
or Soup of the Day as well as a side:

• MASHED POTATO
• BAKED POTATO

PORK TACOS (3) $14

• RICE

Marinated slow roasted pork shoulder,
Napa cabbage, tomato, red onion, cilantro,
spicy roasted pineapple salsa

PINWHEEL FLANK $ 29

FISH AND CHIPS $17
8oz battered haddock, house tartar
sauce, creamy slaw

BACON CHEESEBURGER $17
Two 4 oz house made patties, 2 year old
cheddar, bacon, lettuce, tomato, onion,
pickle, mustard aioli

Prosciutto, roasted red peppers,
jalapeño Havarti, chimichurri sauce

12 OZ NEW YORK STEAK $ 34
SEARED TUNA $ 29
Tomato olive relish

