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1 lb of Fried Chicken Wings. Crudité, House Ranch
S&P, Cajun, Hot, BBQ or Honey Garlic.

Cream base, smoked salmon, shrimp, + clams.
Served with grilled focaccia.

Hand punched fries, truffle oil, parmigiano reggiano,
arugula + confit garlic aioli.

Soup of the Day with choice of salad.

Hummus, spinach dip + olive oil balsamic.
Served with grilled focaccia. Ask server for Gluten Free option

Crisp romaine, herbed croutons + parmesan.
Add Bacon
Add Crispy Chicken

Lightly dusted in Cajun spice. Served with red onion,
Dill, lemon + tzatziki.

Quinoa, crunchy greens, granny smith apples,
celery, cranberries, with a maple cider vinaigrette

+

¼

Pound of Hand Punched Fries.

All Sammies served with Hand Punched Fries or apple quinoa salad
Substitute for yam fries, soup or Caesar salad

18 hour smoked brisket, smoky BBQ sauce, caramelized onions
served on a ciabatta bun.
Add Cheese
Montreal smoked meat, sauerkraut, swiss cheese,
Russian dressing and served on rye.
Cheddar, swiss + goat cheese

All burgers served on a vegan brioche bun
with hand punched fries or apple quinoa salad
Substitute for yam fries, soup or Caesar salad

Leaf lettuce, tomato, red onion + secret sauce
Add Cheddar
Add Bacon
Add Portabella Mushroom

¼
Chicken thighs marinated in buttermilk, spiced flour.
Served with leaf lettuce, butter pickles + house ranch.

4 oz Salmon fillet, lemon dill aioli, arugula, tomato, + red onion.

Rossdown Farm turkey breast, bacon, lettuce, tomato,
mayo served on cranberry sourdough.

½
Black bean pattie, vegan mayo, vegan cheese, lettuce, tomato and
red onion.

Portabella, roasted red pepper, beet, goat cheese,
spouts, basil parsley pesto, + balsamic reduction.

+

¼

White prawns, IPA chorizo, chicken, shrimp, tomatoes, onions,
peppers, garlic, arborio rice. MILD SPICE

Parallel 49 lager beer batter, cod, tartar sauce

Classic Caesar garnished with a cheeseburger, onion
rings and more!

Tempura battered cod, flour tortilla, citrus slaw, pineapple
salsa, pickled red onion, chipotle crema + cilantro.

Proud Founding Member of Ocean Wise

Vegan-friendly: food items may come into contact with non vegan ingredients

Free run + grain fed

1 piece battered cod + fries

Breaded chicken fillets + fries

Creamy cheese sauce, macaroni noodles + crudite

Plain mini burgers + fries
Add cheese 1 ½

Cheddar cheese + fries

Served with grilled focaccia

Cream base, smoked salmon, shrimp, clams + grilled focaccia

Crisp romaine, focaccia croutons + parmesan

Crudité + grilled focaccia

Classic Caesar garnished with a cheeseburger, onion
rings and more!
Tropical bols blue, vodka and lemonade
Classic pimm’s cup served with soda or ginger ale
Espresso vodka, baileys, butter ripple schnapps,
vanilla vodka + espresso

¼
¼
½
½

St. Germain elderflower liqueur and sparkling wine
½
White rum, pineapple juice, coconut,

½

¼
Apple, Dark Fruit, Peach, Margarita
¼
½

Cranberry
¼
Apple, Cranberry
¾
Moscow Mule, Pink Lemonade

½

¼
Wunderbar Kolsh, Bourbon Blood Orange, Streets

A classic, topped with whipped cream

Ahead IPA

Irish whiskey, sugar, whipped cream

½
Canadian club, sugar, whipped cream
¼

½
Chai tea, dark rum

¼
Chai tea, kaluah

½
Coke, diet coke, sprite, fanta, nestea, ginger ale, root beer

½
Orange, apple, pineapple, lemonade

Lemon + ginger, energize, blackberry charcoal

½

Straw yellow with greenish glints. The bouquet is intense, fruity and
flowery with typical notes of Chardonnay. The flavor is fresh with
excellent structure, full and persistent on the palate. Excellent with
low-fat starters, soups, risottos made with greens as well as fish
dishes.

An intensely focused and bright Riesling, Decora is characterized by
distinct chalk and grapefruit aromas, accented with delicate spice,
stone fruit, and white flower notes. Whetting the appetite with lively
acidity, Decora first hits the mouth with wonderful nectarine flavors,
followed by an integrated palate of mineral and citrus, and a dry,
energizing finish.

Red plum, rubber and leather aromas lead to a dry, medium-full
palate, with peppery spice and red fruit flavors. It's spicy on the finish,
with modest depth of flavor.

A decade of learning sees this pinot get about a year in oak, split
almost evenly between new, one-year-old wood and two-year-old
barrels. Sweet pinot spills from the glass redolent in cherries and
strawberries, with a touch of savory, brown spice. Soft, silky and warm
it coats the palate in generous ripe red fruit.

Wild mushrooms, mozzarella, parmigiano-reggiano,
tomato sauce, truffle oil + arugula

Mozzarella, bocconcini, tomato sauce + fresh basil

Pineapple, pulled pork, mozzarella + tomato sauce
Bacon, onion jam, goat cheese, mozzarella, balsamic drizzle, arugula + cracked peppercorn

