appetizers
Japanese Shrimp Tacos (*)

Chickpea Falafels (V)(*)

avocado, cucumber, carrots, wasabi mayonnaise,
pickled ginger, toasted sesame seeds

quinoa tabbouleh, tzatziki sauce, olives, feta,
naan

15
Deep Fried Pickles

10
Smoked Salmon Plate(*)

garlic aioli

capers, red onion, goat cheese, toast points, horseradish sour cream, maple dijon dressing

12
Squash Risotto (V)(*)
goat cheese, dried cranberries

10
Vegetable Spring Rolls

14
Chicken Wings
mild, medium, hot, honey garlic, honey hot,
dry Cajun, lemon-pepper

basil-citrus plum sauce

one pound 1450

12
Crudité (V)(*)

* = gluten free options and V = vegetarian

two pounds 21

with chickpea hummus

9
Chicken Fingers & Fries
1550

wine by the bottle
Btl.
VINELAND ESTATES Unoaked Chardonnay, Niagara

30.00

MONTALTO Pinot Grigio, Italy IGT

30.75

LES JAMELLES Sauvignon Blanc, France

36.00

SOLID GROUND Chardonnay, California

39.00

VILLA MARIA Sauvignon Blanc, New Zealand

42.00

TRAPICHE “Reserve”, Malbec, Argentina

33.00

SMOKING LOON Cabernet Sauvignon, California

37.00

CYPRESS Zinfandel, California

41.00

SEVEN PEAKS Cabernet Sauvignon, California

41.00

SOLID GROUND Pinot Noir, California

44.00

VILLA SANDI Prosecco, Italy

36.00

OGIER Ventoux Rosé, Rhone Valley, France (seasonal)

34.00

salads
House Salad
mixed greens, tomato, cucumber, shredded carrot, peppers, red onion, balsamic vinaigrette
small 750 large 11

Caesar Salad
crisp romaine lettuce, herbed croutons, crispy bacon, parmesan, caesar dressing
small 9 large 1150

Greek Salad
crisp romaine lettuce, feta, kalamata olives, tomato, cucumber, peppers, red onion, herb vinaigrette
small 950 large 12
Add chicken 7
salmon, shrimp 8 or 5oz striploin 950

most salads are available gluten free and vegetarian

Mango Chicken Salad (*)
mixed greens, mango, dried cranberries, red onion, goat cheese, candied walnuts, balsamic vinaigrette

20
Blackened Chicken Cobb Salad (*)
romaine, spinach, avocado, hard boiled eggs, corn, sundried tomatoes, crispy bacon, cucumbers,
corn chips, shredded cheese, avocado-ranch dressing

20

Please inform your server of any dietary restrictions and we will do everything possible to accommodate you.

sandwiches
Steak Sandwich (*)
truffle mayonnaise, caramelized onions, roasted mushrooms, cheddar cheese, portuguese bun

21
Chicken Club Wrap(*)
bacon, lettuce, tomato, avocado, chipotle mayonnaise, tortilla wrap

1650
Avocado Toast (V)(*)
chickpea hummus, feta cheese, tomatoes, herb oil, grilled sourdough

950

14 with choice of side

Bacon Grilled Cheese & Mini Tomato Soup
oka cheese, fig jam, egg bread

1450
Traditional Sandwiches (V) (*)
choice of egg salad, chicken salad, tuna salad

1125
Bowl & a 1/2 (V) (*)
choice of 1/2 of a traditional sandwich and a bowl of our daily soup or mixed greens
950 substitute your soup with greek or caesar salad for .50¢

Sides: house-cut french fries, sweet potato fries, soup of the day, house salad, caesar salad, greek salad

mains
Braised Lamb Stew
roasted root vegetables, leek mashed potatoes

26
Teriyaki Glazed Salmon (*)
fried sushi rice cakes, stir fried edamame beans, broccoli, baby bok choy, toasted sesame seeds

28
10oz Striploin (*)
frites, grilled tomato, avocado, red onion, balsamic reduction

42
Fresh Spinach Fettuccine (V)(*)
sundried tomato pesto, spinach, mushrooms, broccoli, white wine-olive oil sauce
18
with chicken 24
with shrimp 26
with striploin 28

Grilled Pork Chop(*)
brown butter & maple sweet potato mash, sautéed apples, bacon, walnuts, swiss chard,
dried cranberry jus

24
Gluten-free pasta and bread are available.
Please inform your server of any dietary restrictions and we will do everything possible to accommodate you.

burgers
OC Angus Burger (*)
8oz angus beef burger, lettuce, tomato & red onion on a toasted bun

1650
OC Veggie Burger (*)
6oz organic veggie patty, lettuce, tomato & red onion on a toasted bun

1450
Add-ons $1 each: roasted mushrooms, caramelized onions, bacon, cheddar, goat cheese
Sides: house-cut french fries, sweet potato fries, soup of the day, house salad, caesar salad, greek salad

