
S M A L L  P L AT E S / TA PA S 
Share for  lunch and evening

M A R I N AT E D  O L I V E S      $ 4  V / G F
Castelvetrano green ol ive, Kalamata ol ive

F O C A C C I A  B R E A D      $ 5     
Extra v irgin Kalamata ol ive oi l , sea salt , 
balsamic vinegar

F R I E D  C A L A M A R I      $ 1 0 
Mesquite black charcoal  spice, l ime aiol i

C H E E S E  B O A R D      $ 1 0
Chef ’s  select ion of  assorted f ine cheese, 
crost ini , and frui t  preserve

C H I C K E N  W I N G S      $ 1 5
Deep fr ied wings, vegetable crudite, ranch 
dressing. Choice of  sauce, sr i racha l ime 
seasoning, honey garl ic , BBQ sauce, 
or  ter iyaki

C H A R C U T E R I E      $ 1 3
Chef ’s  select ion of  cured meats, roasted 
vegetable, crost ini

S O U P

L 2  S O U P  O F  T H E  D AY      $ 9  	
Please ask your server for  our dai ly  creat ion

S A L A D

C A E S A R  S A L A D      $ 1 2
Chopped romaine lettuce, house made 
dressing, garl ic  croutons, bacon bits , 
parmesan f lakes

B L U E B E R R Y  C A P R E S E  S A L A D      $ 1 2
Fresh blueberr ies, cherry tomato, bocconcini 
cheese, pesto, extra v irgin kalamata ol ive oi l , 
smoked sea salt , balsamic reduction, arugula 

A L L  D AY  E N T R E E S

F I S H  A N D  C H I P S      $ 1 9
Beer battered kona l ime haddock loins, l ime 
tartar, apple and fennel  coleslaw. Served with 
s ide of  soup, Caesar salad or f r ies.

C U B A N O  S A N D W I C H      $ 2 0 
Braised pork, honey ham, swiss cheese, Di jon 
mustard & roasted garl ic  aiol i , pickles, on 
Demi baguette.  Served with s ide of  soup, 
Caesar salad or f r ies.

L 2  B U R G E R      $ 1 8
8 oz. al l  beef  patty, pea meal  bacon, salsa 
verde, leaf  lettuce, red onion, tomato, 
manchego cheese, pretzel  bun.  Served with 
s ide of  soup, Caesar salad or f r ies.
L 2  V E G A N  B U R G E R      $ 2 0  V
Plant  based beyond meat burger, salsa verde, 
leaf  lettuce, red onion, tomato, avocado 
pretzel  bun. Choice of  s ide soup or f r ies. 

D I N N E R  M E N U  O N LY

S T E A K S 
All  steaks are 100% Canadian beef, served 
with sautéed seasonal  vegetables and your 
choice of  sour cream and roasted garl ic 
mashed potato or  roasted baby potatoes. 
Select  your choice of  one of  our house made 
sauces.
P R I M E  TO P  S I R LO I N      $ 3 4  G F

8 oz Canadian beef  cooked to perfect ion. 
A A A  A L B E R TA  B E E F  N E W  YO R K 
S T R I P LO I N      $ 3 9  G F
12 oz. Canadian beef, tender, f lavorful 
cut  that  sat isf ies patrons with a qual i ty 
eat ing experience. Sauce choices:  Smoked 
applewood demi or  salsa verde

S M O K E D  C H I C K E N 	      $ 2 7
Smoked free range chicken breast , bacon, 
l ight  Marsala cream, f ield mushroom, 
arugula, grana Padano, f resh parsley, 
fettuccini  pasta
Vegetarian -  $18

L 2  FA N TA S Y  P L AT T E R  F O R  T W O
$ 9 9    G F
Prime top sir loin, pan seared smoked free 
range chicken breast , roasted potato, 
seasonal  vegetable, lobster  tai l , shr imp

K I D S  M E N U

Chicken f ingers & fr ies $ 1 1
Double decker gri l led cheddar cheese 
sandwich & fr ies               $ 1 1

E N H A N C E M E N T S
S A U T É E D  F I E L D  M U S H R O O M S
&  D E M I      $6 G F 

LO B S T E R  TA I L  $ 1 2  G F

D E S S E R T S

C R È M E  B R U L E E      $ 5
A t imeless classic

M I N I  D O N U T  C A K E  S ’ M O R E S      $ 9
Mini  chocolate donuts, marshmallows, 
caramel & chocolate sauce, graham 
cracker crumble

T U R T L E  C H E E S E C A K E    $ 9  G F
Candied pecans and milk chocolate 
chunks wrapped in a vani l la  cheesecake 
batter, topped with a white fondant, 
brownie cubes, more pecans and 
chocolate chunks, then drizzled with 
chocolate and caramel

Vegetarian option V
Gluten free G F


