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V: Vegetarian | GF: No Added Gluten | DF: Dairy-Free

Starters

Edamame in Shells $8
Tossed in a sesame furikake seasoning. Vegan, GF
Chips & Salsa $12
Fried corn tortillas seasoned with garlic and roasted red

pepper, served with a side of pico de gallo. Vegan, GF
Hummus & Naan $12
Garlic hummus with buttered naan bread and crudité. v
Spring Rolls $12

Three crispy vegetable spring rolls with plum sauce. Vegan

Pulled Pork Tacos $16

Three pulled pork tacos on corn tortillas with lettuce,
cabbage, jalapenos, grilled pineapple, and lime crema. GF

Crispy Coconut Tofu $16

Fried tofu in a coconut batter served with sweet chili sauce.
Vegan

Cherry and Brie Stuffed Jalapefos $20

Five jalapenos stuffed with cream cheese and brie, topped
with panko crust, bacon, and sour cherry sauce.

S0up & dalad

Miso Soup $14
Organic shiro miso with tofu and green onion. Vegan, GF
Half order s8

Hungarian Mushroom Soup $18

Rich cream soup with mushrooms, onion, paprika, and white
wine. Topped with sour cream, crispy onion, and served with
Whisky Jack sourdough crostini.

Half order S10 V, GF (without crostini)

Hearty Vegetarian Chili $18
Tomatoes, peppers, chilies, onions, beans, and corn, topped

with cheese, sour cream, crispy onion, and crispy corn tortilla
ribbons. Served with Whisky Jack sourdough crostini.

Half order $10 V, GF (without crostini)

Deluxe Miso Ramen $20
Organic shiro miso broth with sweet corn, bok choy, nori,
boiled egg, crispy onion, chili oil, and ramen. DF
Add chicken, crispy tofu, or jumbo shrimp: $9

Coleslaw $8
Green cabbage and sweet shredded carrot with a tangy

house-made dressing. V, DF
Caesar Salad $18

Romaine lettuce tossed with bacon, garlic croutons, crispy
capers, and caesar dressing, topped with parmesan and
served with a lemon wedge.

Half order S10 Add grilled chicken or jumbo shrimp: $9

Alpine Salad $18
Spinach and arugula greens topped with walnuts,
pomegranate seed, mandarin orange, balsamic glaze, and
carrot-ginger vinaigrette. Vegan, GF
Half order $S10

Hot sandwiches

Served with choice of fries, onion rings, or coleslaw
Or with a side salad or side soup: $2 extra

The Burger $24
A house-made pure ground chuck patty served on a toasted
brioche bun with lettuce mix, tomato, crispy-fried onions, dill
pickle, aged cheddar, aioli, and apple-dijon chutney.

Add 2-piece thick-cut bacon: S4

BBQ Pulled Pork $24
Slow-roasted pork topped with smoky BBQ sauce, creamy
coleslaw, dill pickle, and crispy-fried onions on a toasted
Kaiser bun dressed with aioli and apple-dijon chutney. DF

Sweet Chili Crispy Chicken $25
Panko-breaded chicken cutlet served with lettuce mix, Swiss
cheese, sweet pickle, and crispy-friend onions on a toasted
brioche bun dressed with aioli and sweet chili sauce.

Chicken & Brie $25
Grilled chicken with brie, arugula, spinach, and balsamic
reduction on a toasted brioche bun dressed with aioli and
apple-dijon chutney.



Bows

Fettuccine Alfredo $18
Fettuccine noodles tossed with a garlic butter and cream
sauce, topped with parmesan and served with Whisky Jack
sourdough crostini. 4
Add chicken or jumbo shrimp: $9

Burrito Bowl $20
Jasmine topped with sweet corn, black beans, pico de gallo,
cheese, lettuce mix, lime crema, and tortilla ribbons. GF

Add chicken, pork, beef, or jumbo shrimp: $9

Sesame Garlic Stir Fry $20

Carrots, celery, bok choy, bell pepper, onion, and broccoli
sautéed in sesame and tossed in a sweet ginger-garlic

sauce, served on jasmine rice. Vegan, GF, DF
Add cashews or tofu: $6

Add chicken or jumbo shrimp $9

Mediterranean Bowl $24

Hummus, quinoa, spinach, arugula, tomato, cucumber,
pistachio, and pomegranate seed, drizzled with olive oil and

balsamic reduction. Vegan, GF
Add chicken or jumbo shrimp: $9
Thai Red Curry $24

Coconut curry with bamboo shoots and bell peppers, served
with jasmine rice and your choice of chicken or jumbo
shrimp. Medium spice. DF, GF

Indian Butter Curry $26
Creamy onion and tomato curry with your choice of chicken

or paneer cheese. Served on jasmine rice with buttered naan
bread. Mild spice.

Katsu Bowl $26

Breaded chicken cutlet with coleslaw, ginger-soy cucumber,
tonkatsu sauce, spicy mayo, and crispy onion, served on
jasmine rice.

Make it vegetarian with coconut tofu DF

Tuscan Shrimp Scampi $29
Spaghettini noodles tossed with butter, garlic, white wine,
cherry tomatoes, spinach, and jumbo shrimp, topped with
basil and parmesan and served with Whisky Jack sourdough
crostini.

D Classics

Poutine $15
Our house-made fries, thick-cut and twice-fried, topped

with cheese curds and gravy V, GF
Pound O’ Wings $18

Served with crudité and your choice of ranch or Caesar dip

Flavours: BBQ, Spicy BBQ, Sweet Chili, Hot, Honey Garlic,
Hot Honey Garlic, Lemon Pepper, Dry Cajun, or Salt &
Pepper. GF

5-piece Chicken Tenders $23

Panko-breaded all-white breast meat served with choice of
dip and side.

Choice of dip: BBQ, Plum, Sweet Chili, Honey Garlic, Aioli,
Ranch, Hot sauce.

Gold Pan Nachos $22

Fresh-fried corn tortillas loaded with cheese, jalapenos,
olives, sweet corn, black beans, and pico de gallo, served
with sour cream and extra pico de gallo. GF
Add chicken, pork, beef, or jumbo shrimp: $9

K

Kid's Poutine $12
Kid’'s Fettuccine Alfredo $14
Kid’s 3-piece Chicken Tenders & Fries $17
Kid’s Ice Cream Sundae $8

Dpsset

Sticky Toffee Pudding $12

Moist sponge cake topped with toffee sauce and walnut
crumble, served with vanilla ice cream and caramel tuile VvV

Choco Cherry Ice Cream Sandwich $12
Black cherry ice cream sandwiched between chocolate

brownie layers and topped with sour cherry sauce. Vv
Cherry Apple Almond Crumble $12

Sour cherries and granny smith apples baked in with almond
streusel and served with vanilla ice cream. Vv



