
44444444

22222222        
22222222

22222222        

                                

DDDDDDDDiiiiiiiinnnnnnnnnnnnnnnneeeeeeeerrrrrrrr         CCCCCCCCrrrrrrrreeeeeeeeaaaaaaaatttttttt eeeeeeeedddddddd         bbbbbbbb yyyyyyyy         EEEEEEEE xxxxxxxx eeeeeeee cccccccc uuuuuuuu tttttttt iiiiiiii vvvvvvvv eeeeeeee         CCCCCCCChhhhhhhh eeeeeeee ffffffff         RRRRRRRRoooooooo bbbbbbbbyyyyyyyynnnnnnnn         WWWWWWWWeeeeeeee eeeeeeee kkkkkkkk ssssssss         
  

SS tt aa rr tt ee rr ss   
$$99  C h i c k e n  F i n g e r s   

  Fou r  Tende r  Ch i cken  S t r i p s  w i t h  You r  Cho i ce  o f  P l um  o r  F ran k s  Ho t  Sauce .  Add  F r i e s  f o r  11 .. 99 99  
$$1122  C a l a m a r i   

  8oz  o f  L i g h t l y  B readed  Ca lama r i ,  Se r ved  w i t h  Homemade  T za t z i k i  Sauce .  
$$1133  C h i c k e n  W i n g s   

  One  Pound  o f  F re sh l y  Made  W i ngs .  You r  Cho i ce  o f  Ho t ,  Sa l t  &  Peppe r ,  Honey  Ga r l i c ,  T e r i ya k i  o r  BBQ .  
$$1155  N a c h o s   

T r i  Co l o r  Co rn  To r t i l l a  Topped  w i t h  Ma rb l e  Cheese ,  Toma to ,  Red  On ion ,  Be l l  Peppe r ,  B l a ck  O l i ve s  &  Ja l a peños  w i t h  Sou r  C r eam  
&  Sa l sa  on  t h e  S i d e .  00 .. 99 99   f o r  E x t r a  Sauce .  

$$1111  B i s o n  S l i d e r s   
Th ree  M in i  B i son  Bu rge r s  Topped  w i t h  Ca rame l i zed  On ion  O range  Ma rma lade ,  Sw i s s  Cheese ,  L e t t u ce  &  Toma to .  

$$1144  C h i c k e n  Q u e s a d i l l a   
Tende r  S t r i p s  o f  Ch i cken  B reas t ,  Chedda r  Cheese ,  Be l l  Peppe rs  &  On ion s  A l l  Me l t e d  Toge the r  i n  a  To r t i l l a .  Sou r  C ream  &  Sa l sa  
on  t h e  S i d e .  
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          AA ll ll   SS aa ll aadd ss   CCoo mm ee   ww ii tt hh   GGaa rr ll ii cc   TT oo aass tt   

Add  you r  cho ice  o f  a  66 oo zz  Ch icken  B reas t  fo r  an  Add i t iona l  66 .. 99 55   o r  S l i c ed  66 oo zz   NY  S teak  f o r  an  Add i t iona l  88 .. 99 55  
 

  $$ 77  C l a s s i c  H o u s e  S a l a d   
  Mixed  G reens  Topped  w i t h  Sund r i e d  C ranbe r r i e s ,  S l i ced  A lmonds ,   
  Sun f l owe r  Seeds ,  G ranny  Sm i t h  App l e s  &  Tossed  w i t h  Ou r  L emon  V i na i g re t t e  House  D re ss i n g .  
  Ha l f  O rde r  44 .. 99 55  
  $$ 77  C a e s a r  S a l a d   
  Hea r t s  o f  Roma ine  B l e nded  w i t h  Pa rmesan ,  Bacon ,  C rou ton s  &  Caesa r  D re s s i n g   
  Ha l f  O rde r  44 .. 99 55  
  $$ 1100  P e a c h  M e l b a  S a l a d   
  Baby  Sp i na ch  Topped  w i t h  Peaches ,  Raspbe r r i e s  &  Goa t  Cheese .  
  $$ 1155  C o b b  S a l a d   
  F re sh  Ma r ke t  G reens  Topped  w i t h  Ham ,  Tu r ke y ,  Toma to ,  Red  On ion ,  Ha rd  Bo i l e d  Egg ,  A vo cado  &  Chedda r  Cheese .  
  $$ 88  F r e n c h  O n i o n  S o u p   
  Ca rame l i zed  On ion s  i n  a  Cabe rne t  Bee f  B ro th  w i t h  a  C rou s t i n i  &  F i n i shed  w i t h  Baked  Sw i s s  C heese .  
  $$ 66  S o u p  o f  t h e  D a y   
  Ask  you r  Se r ve r  f o r  t h e  Che f s  Hand  C ra f t e d  Soup  Us i n g  A l l  F r e sh  Seasona l  I n g red i e n t s .  
 
  
  

BB uu rr gg ee rr ss   
A l l  6o z  Bu rge rs  &  Sandw iches  a re  Accompan ied  by  You r  Cho ice  o f  22  s ides :  

Soup  o f  the  Day ,  F r i e s ,  Lemon  F r i e s ,  Co les law ,  Che fs  Vege tab le  o r  Baked  Beans  
Sub  One  S i de  w i t h  S i d e  Caesa r  Sa l a d  o r  S i d e  House  Sa l ad ,  F r en ch  On ion  Soup  o r  Yam  F r i e s  22 .. 22 55  

A l l  Bu rge r s  a re  G round  &  B l e nded  w i t h  I n g red i e n t s  I n  House   
 

  $$ 1155  C l a s s i c  C a n a d i a n  B u r g e r   
  A lbe r t a  Bee f  Pa t t i e  Topped  w i t h  Bacon ,  Sau téed  Mush rooms ,  Chedda r  Cheese ,  L e t t u ce ,  Toma to  &  Ch ipo t l e  Mayo .   
  $$ 1177  H e a r t  H e a l t h y  B u r g e r   

Tu rke y  M i xed  w i t h  F re sh  Sage ,  Sund r i e d  C ranbe r r i e s ,  G ranny  Sm i t h  App l e  &  Wa lnu t s  Topped  w i t h  Me l t e d  B r i e  o n  a  C i aba t t a  
Bun .  

  $$ 1177  D r u n k e n  C h i c k e n  B u r g e r   
  Ch i cken  M i xed  w i t h  a  Map le  Ja ck  Dan i e l s  Red  Ho t  Sauce  Ma r i n ade  &  Topped  w i t h  Hava r t i  Cheese ,  L e t t u ce ,    
  T oma to  &  Red  On ion  on  a  C i aba t t a  Bun .  
  $$ 1166  D o u b l e  D e c k e r  B u r g e r   
  Two  A l be r t a  Bee f  6 o z  Pa t t i e s  Smo the red  w i t h  Mo zza  on  a  Bu rg e r  Bun .  

$$1155  J a l a p e ñ o  C h e d d a r  B u r g e r   
  Ou r  Bee f  Bu rge r  Topped  w i t h  C hedda r  Cheese  Me l t e d  Ove r  Ja l a peño  Peppe rs  &  A ccompan ied  b y  Le t t u ce ,  Toma to  &  Red  On io n .  
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  $$ 1166  H o l i d a y  C l a s s i c  C l u b   
  Gr i l l e d  Ch i cken  B reas t ,  Ba con ,  Sw i ss  Cheese ,  L e t t u ce  &  Toma t o  Se rved  on  Foca cc i a  B read .  
  $$ 1144  B e e f  D i p   
  Th in l y  S l i ced  A l b e r t a  Bee f  o n  a  G r i l l e d  Sub  Bun  Ac compan ied  By  Au  Ju s .  Ma ke  i t  a  Ph i l l y  f o r  a n  Ex t r a  11 .. 99 99 .  
  $$ 1166  N Y  S t e a k  S a n d w i c h   
  6oz  NY  S tea k  P repa red  t o  You r  L i k i n g  Topped  w i t h  Sau téed  Mush rooms  &  Se rved  on  Ga r l i c  Fo cac c i a  B read .  
  $$ 1166  H o t  T u r k e y  S a n d w i c h  
  Wh i te  Te xa s  B read  F i l l e d  w i t h  L a ye r s  o f  S l i ced  Tu r ke y  &  Smo t he red  w i t h  G ra v y .  

$$1144  R e d  H o t  C h i c k e n  C a e s a r  W r a p  
B readed  Ch i cken  Tos sed  i n  F ra n ks  Red  Ho t  Sauce ,  L e t t u ce ,  Toma to ,  Red  On ion ,  Caesa r  D re s s i n g  W rapped  i n  a  F l o u r  
To r t i l l a .  

 

MM aa ii nn ss   
A l l  Pas ta  D ishes  a re  Se rved  w i th  Ga r l i c  B read  

 

  $$ 1177  C h i c k e n  A l f r e d o   
  Gr i l l e d  Ch i cken  B reas t  &  Penne  Nood l e s  Tos sed  i n  a  C reamy  A l f r e do  Sauce .  
  $$ 1166  L i n g u i n i  B o l o g n e s e   
  S low  Cooked  A l be r t a  G round  Bee f  i n  a  Cabe rne t  Toma to  Sauce  Se rved  on  a  Bed  o f  L i n gu i n i  Nood l e s .  
  $$ 1133  V e g g i e  S t i r  F r y    
  Ca r ro t s ,  Ce l e r y ,  Be l l  Peppe rs ,  Zu cch i n i ,  Cau l i f l owe r ,  B ro c co l i ,  On i on  &  Mush rooms  Sau téed  i n  Te r i ya k i    
  Sauce  &  Se rved  O ve r  a  Bed  o f  L i n gu i n i  Nood l e s .  

$$1155  E n g l i s h  F i s h  &  C h i p s    
  Two  P i e ce s  o f  Ba t t e red  Haddoc k  Se r ved  w i t h  F r i e s  &  Co le s l aw .  Ha l f  O rde r  99 .. 99 55  

$$1166  B u t t e r  C h i c k e n  
  Eas t  I n d i a n  S t y l e  Bu t t e r  Ch i cke n  S imme red  &  Se r ved  on  R i ce  w i t h  Wa rm  Naan .  

 
 

EE nn tt rr ee ee ss   
A l l  en t rees  a re  Se rved  w i th  C he fs  Seasona l  Vege tab les  &  You r  Cho ice  o f :  

Bu t te r  He rbed  L ingu in i ,  R ice  P i l a f  o r  Ga r l i c  Mashed  Po ta to  
 

$$1177  C h i c k e n  P a r m e s a n   
  L i gh t l y  B readed  Ch i c ken  B reas t  Topped  w i t h  Toma to  Sauce  &  Pa rmesan  Cheese .  

$$1166  G r i l l e d  P o r k  C h o p   
  10oz  G r i l l e d  Po r k  Chops  Topped  w i t h  Homemade  Da rk  Rum  &  Ra i s i n  Sauce .  

$$1199  G r i l l e d  S a l m o n  
  Canad ian  Map le  Bu t t e r  G l a zed  G r i l l e d  t o  Pe r f e c t i o n  A t l a n t i c  S a lmon .  

$$1166  B l a c k e n e d  B a s a  
  B la ckened  F i l l e t  o f  Ba sa  Topped  w i t h  Sau téed  Be l l  Peppe rs  i n  a  Toma to  Sauce .  
 
 

AA ll bb ee rr tt aa   BB ee ee ff   
A l l  S teaks  a re  Se rved  w i th  Che fs  Seasona l  Vege tab les  &  You r  Cho ice  o f :  

Bu t te r  He rbed  L ingu in i ,  R ice  P i l a f  o r  Ga r l i c  Mashed  Po ta to  
&  Topped  w i th  Sau téed  Mush rooms .  

 
   S i r l o i n  S t e a k  
$$2200   8oz  Queen  S i ze  
$$2244   10oz  K i n g  S i ze  
 N e w  Y o r k  S t e a k  
$$2222   8oz  Queen  S i ze  
$$2266   10oz  K i n g  S i ze  
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A n  A u t om a t i c  1 7%  G r a t u i t y  W i l l  B e  A d d e d  F o

AA dd dd   YY oo
  
              $$
              $$
              $$
              $$
uu rr   CC hh oo ii cc ee   oo ff   tt hh ee   FF oo ll ll oo ww ii nn gg   FF oo rr   YY oo uu rr   SS tt ee aa kk ::   

22   Au  j u s  
33   B leu  Cheese  
22   F r i e d  On ion s  
22   Peppe rco rn  Sauce  
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r  G r o u p s  o f  8  Gu e s t s  o r  M o r e  


