SOUPS

Traditional Chicken Noodle 6

Soup Du Jour 6
SALADS

Caesar Salad 12

Crisp bed of Romaine lettuce,bacon bits, herb spiced croutons,

finished with parmesan cheese

Traditional Greek Salad 12

Crisp bed of romaine lettuce this version of the Greek salad is
served with peppers, cucumber, onion, tomato, Kalamata olives
and Feta cheese, dressed with lemon and olive oil

Garden Fresco 12
Our Garden Fresco Salad features a bed of mixed greens plus
hand-sliced onion, grape tomatoes, radish. Served with sundried
tomato vinaigrette

German-style Potato Salad 7
Authentically created with Yukon gold potato, Bacon, Onion, Dill,
all tossed in a house made apple cider vinaigrette

COLD SANDWICHES

Lox and Bagel 15
Smoked salmon sliced to perfection on a traditional sesame seed

bagel, cream cheese, sliced onion and cucumber, sprinkled with
fresh dill

Smoked Turkey Wrap 15
Sliced smoked turkey, house made cranberry mayonaise, lettuce
and tomato on your choice of white or whole wheat

Ham and Swiss on Croissant 15
Black forest ham on a delicate croissant with Swiss cheese,
mayonaise, boston lettuce and sliced tomato

PANINI

Prosciutto Baguette 17
Prosciutto, heirloom tomato, fresh mozzarella, hand picked basil,
olive oil, Arugula served on a crusty French-style baguette

Grilled Reuben Melt 17
Hand-trimmed, lean corned beef, melted Swiss cheese, sauerkraut
and Thousand Island dressing. Served on lightly buttered, toasted
rye bread.

Chicken BLT 17
Featuring a whole white meat chicken breast, hand seasoned right
on the grill. Served with Boston lettuce, ripe tomato and smoked
Ontario bacon topped with mayonaise on a ciabatta bun.

Grilled Cheese 15
Aged provolone cheese and Canadian Cheddar, Ontario granny
smith apple thinly sliced, grilled to perfection on multi grain
bread

Classic Montreal Smoked Meat 16
Hand carved Montreal smoked meat on traditional rye bread with
a dill pickle

GRILL

Classic Prime Rib Burger 18
80z Prime rib burger topped with lettuce, sliced tomato, onion
and a crisp pickles, served on a toasted brioche bun

Smoked Debreziner Sausage 11
Smoked pork sausage served with traditional sauerkraut and
grainy mustard

Vegetarian Burger 16
Black bean burger loaded with flavour, topped with pico de gallo,
Boston lettuce and pickle on toasted brioche bun

SIDES
Fresh Cut French Fries 7  Classic Poutine 11
Onion Rings 8  Fresh cut french fries with Quebec cheese curds with housemade

gravy

PRICES DO NOT INCLUDE APPLICABLE TAXES



Wine By the Glass
White Wine

60z
Reisling, Hernder, Niagara 9.50
Pinot Grigio, Inniskillen, Niagara 9.75
Sparkling
Cava, Freixenet, Spain (200ml)
Red Wine
60z
Cabernet Sauvignon, 2020, Woodbridge, California 10.75
Shiraz, Cliff 79, 2020, Australia 10.25
Classic Cocktails(10z)
Black or White Russian 7.25  Pina Colada
Bloody Caesar/Mary 7.25  Sexon the Beach
Collins (vodka or gin) 7.25  Tequila Sunrise
Daquiri (see server for flavours) 7.25  Whiskey Sour
Bottle Beer On Tap

Selections
Domestic: Bud, Canadian, Coors Light 7.25
Premium: Michelob Ultra 7.50
Import: Corona, Heineken 8.00

Domestic: Canadian, Coors Light
Premium: Rickard’s Red

Import: Stella

Non-Alcoholic Beverages

Virgin Caesar/Mary 6.25 Coftee
Virgin Daquiris (see server for flavour) 6.00 Cappaccino
Red Bull 450  Espresso
Assorted Juices 450  Double Espresso
Soft Drinks 3.25  Nestle Water
Ice Tea 3.50  Milk
San Pellegrino (250ml) 3.75  Hot Chocolate
Smoothies
$6
Coconut Kick

Pina colada blended with a shot of espresso

Mango Strawberry Lemonade
frozen strawberries and mango blended with tart lemon

Chocolate Monkey
Choclate blended with frozen banana and ice cream topped with whipped cream

PRICES DO NOT INCLUDE APPLICABLE TAXES
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