APPETIZERS

House made Fries, Cajun Spice, Jalapeno,
Tomato, Garlic Aioli

- Add Crispy Chicken $6

St. Louis Pork Rib, Pepper BBQ Sauce, Twice
Cooked French Fries, Dill Pickles, Coleslaw
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V - Vegetarian

HANDHELDS

All Sandwiches served with
Fries, Soup, Caesar Salad, or House Greens.
Salad Dressing Choices
(Maple Dijon, Ranch, Citrus Vinaigrette, Caesar)

Ground Beef, Patty Sauce, Three Cheese
Blend, Pickles, Tomato, Artisan Green, Flour
Tortilla

- Add Bacon $3

Sourdough, Mozzarella, Pickled Red Onion,
Roma Tomato, Arugula, Served with Tomato
Basil Dip

- Add Bacon $3
- Sub GF Bun $4

Charbroiled BBQ Pork, Pickled Carrot,
Pickled Onion, BBQ Glaze, Bao Bun

50z Sliced Sirloin Steak, Horseradish
Aioli, Chimichurri, Arugula, Ciabatta

- Sub GF Bun $4

Grilled Chicken Breast, Confit Garlic Aioli,
Sauteed Mushroom, Swiss Cheese, Artisan
Greens, Roma Tomato, Butter Brioche Bun

GF - Gluten Free DF - Dairy Free




BOWLS

Artisan Greens, Roma Tomatoes, Cucumber,
Strawberries, Poppyseed Vinaigrette

- Add Grilled Chicken $6
- Add Cajun Prawns $7

Tuscan Baby Romaine, Bacon Lardon, Garlic
Croutons, Caesar Dressing, Parmesan

- Add Grilled Chicken $6
- Add Cajun Prawns $7

Fried Chicken, Gochujang Glaze, Jasmine Rice,
Pickled Carrot, Cucumber, Green Onion, Sambal
Aioli, Toasted Sesame

- Double Crispy Chicken $6

Charbroiled BBQ Pork, Sweet Garlic Marinade, BBQ
Glaze, Sambal Aioli, Pickled Carrot, Cucumber,
Green Onion, Toasted Sesame, Jasmine Rice

- Double BBQ Pork $8

Garlic Alfredo, Fresh Tomato, Arugula

- Add Grilled Chicken $6
- Add Cajun Prawns $7

Soup of the Day Bowl $8
Soup of the Day Cup $5
French Fries $5
Garlic Toast $3
Caesar Salad $8
House Salad $7
20z Sauce & Dressing $15

- Calgary Hot, Louisiana Hot, Buffalo, Hot Honey,
Chili Lime, Pepper BBQ, Honey BBQ, Dynamite,
Chef's Sauce, Ranch, Caesar, Maple Dijon

30z Gravy $15

DESSERTS

Cake like Brownie, Milk Chocolate Ganache,
Chocolate Mousse, topped with Chocolate
Cake Cubes and Chocolate Glaze. Served with
Whipped Cream and Strawberry Compote.

Strawberry Vanilla Marbled Cheesecake baked
atop a Chocolate Cookie Graham base. Topped
with Champagne Mousse, Whipped Cream and

Strawberry Compote.
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