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SUMMER MENU 
(Available from 11:30am) 

 

APPETIZERS 
Chef’s Daily Kettle | 9 
Prepared fresh daily. Ask your server for today’s  
delectable selection!  
 

Traditional Nepalese Fried Momo | 19 
Fried dumplings with chicken, scallions and ginger. 
Accompanied by achar (peanut sesame chutney) offering 
authentic Himalayan flavours from our resident chefs. 
 

Ukrainian Red Borscht with Pampushky | 10 
This is an authentic and traditional Ukrainian delicate beet 
soup with shredded beef, tomatoes, fresh herbs and a dollop 
of sour cream, served with a garlic slider. 
 

Bar-B-Que Beef Cheek Tacos | 19 
Three 6” soft taco shells, filled with freshly braised carne 
cheeks topped with savory secret sauce, fresh house-grated 
cheddar cheese, crisp shredded lettuce, and diced tomatoes. 
 

Crispy Calamari | 18 (P) 
Breaded calamari rings, deep fried until golden brown, 
accompanied by a lime chipotle dip.   
 

Peach and Bacon Flatbread | 17  
Olive oil basted flatbread with bacon lardons, peaches, 
pickled red onion toasted with ricotta cheese, drizzled with a 
basil infused honey. 
 

Margherita Flatbread| 18 (V) 
Marinara, fresh mozzarella, tomato, and fried basil. 
 

Philly Cheese Steak Flatbread | 24 
Sautéed beef sirloin, green pepper, Spanish onions in Philly 
spices. Topped with Swiss cheese and drizzled with a roasted 
garlic aioli.  
 

Cauliflower Bites | 8pc. 17.50 | 16pc. 28 (V) 
All the taste of chicken wings tossed in your favorite sauce 
without the meat. 
 

 

Wings | 8pc. 19.5 | 16pc. 29  
Freshly prepared chicken wings with your choice of our 
famous sauces.  

 

Wings & Fries | 22 
8pc wings served with a side of French fries. Freshly prepared 
chicken wings with your choice of our famous sauces. 
 

Famous Sauces 
Hot & Honey | Tequila Lime BBQ | Honey Garlic | Mild 
Medium | Hot | Curry | Dry Cajun Spice | Electric Chair Salt  
& Pepper | 40 Creek BBQ | Dianna’s BBQ | Suicide GarPar  
& Bourbon. 
 

GREENS    
Smoked Trout Niçoise | 24 (P) 
In-house smoked trout atop fingerling potatoes, green beans, 
black olives, and grape tomatoes tossed in a light tarragon 
vinaigrette.  
 

Quinoa Salad | 17 (V)  
Steamed quinoa with chiffonade romaine, black beans 
topped with half an avocado, tossed with a cilantro lime 
vinaigrette, all nestled in a tortilla bowl.   
Add: Grilled Chicken 9 | Crispy Chicken 6.50 
 

Mango Salad | 15 (V) (GF) 
Diced mangos, cucumbers, carrots, sweet peppers and 
cilantro atop romaine tossed in a Gochugaru dressing. 
Add: Grilled Chicken 9 | Crispy Chicken 6 .50 
 

Classic Caesar Salad | 16 
Crispy romaine, house dressing, croutons, bacon lardons,  
and Romano cheese. 
Add: Grilled chicken 9 | Crispy chicken 6.50  
 

Side Caesar | 10.50    House Side Salad | 8.50 
 

CLASSICS 
Fish and Chips | 1pc. 20.50 | 2pc. 29 
6oz. Haddock filet crusted in panko and crispy potato  
chips, served with house-made coleslaw, tartar sauce, 
and French fries. 
 

Chicken Tenders | 20   
4-Tender strips of chicken breast, breaded, then fried golden 
brown. Served on a bed of fries with tangy plum sauce for 
dipping. Try them buffalo style for an extra kick!  
Add: Buffalo style | 1 
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HANDHELDS & PO-BOYS 
Sandwiches and Burgers are served with your choice of fries, 
house salad, or Caesar salad. 
Available on a scallion, Brioche or gluten free bun or wrap. 
Sub sweet potato fries, onion rings, or soup $3 | Poutine $6 
 

English Cut Steak and Swiss | 19 
A generous portion of thinly sliced sirloin with peppercorn 
mayo and Swiss cheese, served on a warm brioche bun with 
horseradish, and au jus. 
 

Classic Croque Madame | 21  
4oz. griddled ham, melted gruyere cheese, in Texas bread, 
smothered in an in-house made bechamel sauce. Topped  
with a fried egg.   
 

Buffalo Chicken Sandwich | 21   
5oz. chicken breast coated in our chef’s flour dredge, tossed in 
a spicy buffalo sauce, with shredded lettuce, pickles, and in-
house made buttermilk ranch all in a toasted Brioche bun. 
   

Fried or Blackened Fish Po-Boy | 28 (P)  
4oz. piece of Haddock lightly battered or blackened, with 
coleslaw, tomatoes, pickled onions, and a remoulade sauce, 
served on a hoagie bun.  
 

Fried Shrimp Po-Boy | 30 (P) 
Battered fried shrimp, dressed with coleslaw, tomatoes, 
pickled onions, and a remoulade sauce, served on a  
hoagie bun. 
 

Grilled Jerk Chicken Caesar Wrap | 27  
Grilled chicken breast tossed in our house-made jerk sauce, 
encased in a 12” tortilla with Caesar salad. 
 

Beyond Burger | 20 (V) 
Beyond meat patty with heritage greens, tomato and red 
onion with chipotle mayo. 
Add: Vegan cheese 3 
 

Classic Hamburger | 20 
6oz. grilled Angus beef patty, accompanied by crispy lettuce, 
tomatoes, dill pickles and onions. 
 

Jam it up 
Bacon Chipotle jam, Mango Habanero pepper jam or Peanut 
Butter with bacon and strawberry jam | 3ea. 
 

Build Your Own Burger Toppings 
bacon, sauteed mushrooms, coleslaw, cheddar cheese, Swiss 
cheese, 2-onion rings, pickled jalapenos,  
sautéed onions, crispy onions, pineapple, egg | 2ea. 
vegan cheese, blue cheese | 3ea., 2-Chicken fingers | 6.50 

ENTREES 
Served with your choice of potato, French fries, or lemon-
scented basmati rice (excluding pasta). All-inclusive packages 
have their choice of one (1) Entrée. Entrées with an  
*are subject to an applicable upcharge. Appetizers, starters, 
add-ons, substitutions, desserts, non-alcoholic and alcoholic 
beverages are available at an additional charge. 
 

Oven Roasted Chicken Supreme | 30  
Seared and finished in the oven nested atop Lemon and herb 
couscous with stewed grape tomatoes.   
 

Pistachio Herb Crusted Cod | 40 (P) 
6oz. portion of East coast Canadian Cod. Coated with crushed 
toasted pistachios & fresh herbs. Accompanied by charred 
asparagus and roasted fingerling potatoes.   
 

Pan Seared Brome Lake Duck | 40  
Succulent breast of Canadian duck high heat seared with 
cheese tortellini, fig jam, orange marmalade and tossed in  
a demi cream.   
 

Surf & Turf Surimi | 38(GF) 
6oz. hand carved AA Alberta beef tenderloin with BBQ  
surimi, roasted fingerling potatoes and market fresh seasonal 
vegetables of the day. Accompanied with a side of drawn 
garlic butter.  
*Make your Steak Bigger by adding ounces for $4.50 per oz. 
*All inclusive packages enjoy our menu selected portions 
 

Stuffed Yorkie | 36 
Shaved Angus beef with onions, mushrooms, and gravy, 
stuffed into your Yorkie bowl. Served with garlic mashed 
potatoes and market fresh vegetables. 
 

BBQ Ribs - Half Rack | 23 - Full Rack | 33 
Our ribs are steamed, baked, and finished on the grill with 
Dianna’s BBQ sauce, accompanied by a baked potato, tangy 
coleslaw, butter, and sour cream. 
 

Spaghetti Puttanesca | 15 
This classic Italian staple is tossed with garlic, parsley, chili 
flakes, anchovies and in-house made marinara sauce. Draped 
over spaghetti. Topped with a fried quail egg.   
 

Grilled Ribeye | 40 (GF) 
A classic 8oz. AAA Alberta beef Ribeye, grilled to your liking  
and served with onion jam, Yukon mashed potatoes, sautéed 
asparagus and field mushrooms, accompanied by a red  
wine jus lié.   
*Make your Steak Bigger by adding ounces for $3 per oz 

*All inclusive packages enjoy our menu selected portions.  
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SIDES 
(Available in addition to menu orders) 
 

- Sautéed mushrooms, caramelized onions, or gravy | 3.50 
- Basmati rice, baked or roasted potatoes | 5.50  
- Garlic mashed potatoes | 5.50 
- Loaded baked potato with cheddar cheese & bacon | 6.50 
- Tofu $6.50 | Onion rings(224g) or French fries (500g) | 8.50 
- Sweet potato fries (252g) or Shrimp | $10.50 
- Poutine (500gr) | $12.50 
  

KIDS 
Hamburger | 11.50 
4oz burger patty served with French fries or house salad. 
 

Linguine and Meat Balls | 12.50 
Linguine noodles served with marinara sauce and meat balls. 
 

Chicken Fingers | 12.50 
2-Tender crispy chicken strips accompanied by plum sauce 
served with fries or salad. 
 

Pepperoni Pizza | 14.50 
Delicious 6” pepperoni pizza. 
 

Griddled Cheese | 9.50 
Canadian Cheddar melted between two slices of buttered 
white bread and griddled golden brown with fries or salad. 
 

KID SIZE SWEETS 
Chocolate Ice Cream | 4.50 
Two scoops of chocolate ice cream. 
 

Vanilla Ice Cream | 4.50 
Two scoops of vanilla ice cream. 
 

Chocolate Brownie | 9.50 
Kid size chocolate brownie with flavored sprinkles. 

BEVERAGES 

Soft Drinks | 3.10 
Coke, Diet Coke, Coke Zero, Ginger Ale, Ginger Beer,         
Orange Fanta, Sprite, Iced Tea, Club Soda, Tonic Water 
 

White or Chocolate Milk (12-oz) | 4.50 
 

Juice (12-oz) | 4.50 
Apple, cranberry, lemonade, orange, tomato  
 

Higgins & Burke (specialty tea)  | 3.25 
 

Hot Chocolate | 4.00 
With whipped cream 
 

Coffee or Tea  | 2.75 
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