
STARTERS

BRUSCHETTA FLATBREAD 16
Warm flatbread topped with diced tomato, 
onion, fresh basil, garlic and olive oil, drizzled 
with balsamic reduction and chimichurri sauce.

SOUP OF THE DAY 5
Chef’s soup of the day.

ROASTED RED PEPPER SOUP 7
A freshly made, rich blend of sweet red 
peppers, tomato, butter and cream.

SPINACH + ARTICHOKE DIP 16
House-prepared and topped with diced red 
peppers and served with warm tortilla chips 
and pita bread.

FISH TACOS 15
Two soft flour tortillas filled with battered 
cod, creamy Thai coleslaw, pickled onions and 
cucumber, drizzled with a sweet, tangy Thai 
sauce. Served with your choice of fresh-cut 
fries, garden salad or soup of the day.

CHICKEN TACOS 15
Two soft flour tortillas, filled with rotisserie 
chicken, guacamole, lettuce, peppers, green 
onions, pineapple pico de gallo, lime crema 
and fresh cilantro. Served with your choice of 
fresh-cut fries, garden salad or soup of the day.

SALADS

GARDEN SALAD 6
Crisp romaine, arugula, tomatoes, red onion, 
cucumber and carrot strings with house-made 
balsamic dressing.

CAESAR SALAD 13
Crisp romaine, bacon bits and parmesan 
cheese with a creamy Caesar dressing. Served 
with a garlic crostini.
Add chicken  ..................................................................  6

TACO SALAD 18
Crisp romaine, arugula, tomatoes, red onion, 
black olives, jalapeños, green onions, jack 
and cheddar cheese blend, guacamole and 
taco beef in a crispy tortilla shell with salsa 
ranch dressing.

COBB SALAD 18
Crisp romaine, arugula, cucumbers, green 
onion, hard-boiled egg, grilled chicken and 
bacon bits with choice of ranch or blue 
cheese dressing.

SWEET BEET SALAD 16
Baby spinach, arugula, slow-roasted beets, 
roasted red pepper, red onion, soft goat 
cheese and walnuts with house-made 
balsamic dressing.

HANDHELDS

Served with your choice of fresh-cut fries, 
garden salad or soup of the day. Substitute 
sweet potato fries, Caesar salad or roasted 
red pepper soup for $3.

BUTCHER BLOCK BURGER 15
8 oz fresh all-beef burger, grilled medium or 
to order. Served with lettuce, tomato, pickles 
and red onion.
Add cheese or bacon  ...........................................  2.5

BUFFALO CHICKEN WRAP 18
Crispy chicken strips tossed in medium buffalo 
sauce with lettuce, tomato, ranch dressing, 
and a cheddar and jack cheese blend. Served 
in a soft, sundried tomato-basil tortilla.

CHICKEN CAESAR WRAP 17
Crisp romaine tossed in creamy Caesar dressing 
with grilled chicken, bacon, parmesan cheese 
and croutons wrapped in a flour tortilla.

CHICKEN PARM SANDWICH 16
Breaded and seasoned chicken breast topped 
with tomato sauce and a melted cheddar and 
jack cheese blend served on a focaccia bun.

CLUB SANDWICH 16
Turkey, bacon, lettuce, tomato, cheddar cheese 
and cranberry mayo on multigrain bread.

CLUB TRIO 14
Half of our Club Sandwich served with your 
choice of two sides.

BOWLS + ENTRÉES

LOUISIANA JAMBALAYA 15
Shrimp, andouille sausage, rotisserie chicken 
and vegetables in a spicy Cajun tomato sauce 
served over rice.

CASHEW STIRFRY 12
Fresh vegetables, cashews, green onions and 
black sesame seeds in a ginger-garlic sauce 
served on a bed of lo mein noodles.
Add chicken  ................................................................... 3

FISH + CHIPS 18
Crispy beer-battered cod fillet, house slaw, 
and fresh-cut fries served with tartar sauce.
Add a second fillet  ...................................................... 7

CHICKEN STRIPS  18
Hand-breaded and tossed with your choice of 
sauce: Chipotle BBQ, Honey BBQ, Forty Creek, 
Medium or Hot Buffalo. Served with fresh-cut 
fries, carrots, celery sticks and blue cheese dip.

MANGO WHITEFISH 19
Pan-fried local whitefish topped with mango-
lime salsa, served with rice pilaf. 

Ask your server about our Daily Feature!



STARTERS + SHARE PLATES

SPINACH + ARTICHOKE DIP  17
House-prepared and topped with diced  
red peppers. Served with warm tortilla 
chips and pita bread.

ASIAN CALAMARI 17
Crispy strips of hand-cut calamari, chili-
garlic-sesame sauce, sweet peppers, green  
onions, and peanuts with ranch drizzle.

WHIPPED FETA +  
ROASTED CHERRY TOMATOES  15
In-house whipped creamy feta topped  
with roasted cherry tomatoes, served with 
pita chips.

CON QUESO + SALSA   15
Warm and creamy cheese con queso and 
fresh salsa made from our own recipe. 
Served with house tortilla chips.

TORNADO POTATO   15
A tower of golden potato ribbons, salted 
and drizzled with Smokin’ Cajun dip.
Add con queso dip .................................................. 6

THAI CHICKEN BITES  19
Crispy hand-breaded chicken breast bites 
with sweet Thai chili sauce, green onions, 
and black sesame seeds. 

FIESTA NACHOS  24
House tortilla chips layered with cheese, 
green onions, tomatoes, black olives,  
and jalapeños.
Add rotisserie chicken or taco beef ............... 5 
Add extra cheese ..................................................... 5 

GREENS + GRAINS

Add grilled chicken or shrimp for $8.

GRILLED CHICKEN CAESAR SALAD 18  
Flame-grilled chicken on a bed of crisp 
romaine with creamy Caesar dressing, 
smoky bacon, parmesan cheese, and garlic 
crostini (gluten-friendly without crostini).

SWEET BEET SALAD  16
Slow-roasted beets, soft goat cheese, roasted 
red peppers, onions, and walnuts on baby 
spinach and arugula with balsamic dressing. 

TACO SALAD 18
Crisp romaine, arugula, tomatoes, red 
onions, green onions, Jack and cheddar 
cheese blend, black olives, and jalapeños 
tossed in a salsa ranch dressing. Topped 
with guacamole, sour cream, and taco beef 
served in a crispy tortilla shell. 

HANDHELDS + BURGERS 

Served with choice of fresh-cut fries or house 
salad. Substitute sweet potato fries, roasted 
red pepper soup, or Caesar salad for $3. 

Our burgers are a half-pound, fresh all beef 
burger, grilled medium or to order and 
served on a brioche bun (gluten-friendly 
buns available). 

BUTCHER BLOCK BURGER 17
Topped with lettuce, tomato, pickles, and 
red onion.
Add cheese or bacon ........................................... 2.5 
Double up the beef ................................................. 10

NUTTY GOAT CHEESE BURGER 22
Pecan brown butter, goat cheese, peppery 
arugula, grilled prosciutto, and jalapeño-
garlic aioli.

ALL ABOUT THE DILL 22
Dill-covered cheese curds, house-made  
dill sauce, lettuce, dill pickles, and dill pickle 
chips for crunch.

SPICY BLACK BEAN BURGER  18
Spicy black bean and corn burger stacked 
with a grilled portabello, zucchini, red 
pepper, onion, and arugula. 

BEEF DIP  20
Juicy shaved beef topped with horseradish 
mayo, Jack and cheddar cheese blend, 
sautéed onions, and crispy onions, on an 
artisan baguette served with beef au jus. 

BUFFALO CHICKEN WRAP  18
Crispy chicken strips tossed in a medium 
buffalo sauce with lettuce, tomato, ranch 
dressing, cheddar and Jack cheese in a soft 
sundried tomato-basil tortilla.

PIZZA

Our thin-crust pizza is stone-baked from 
imported flour for a light, flavourful crust.

HOT + SWEET 18
Habanero marinara, mozzarella, chorizo 
sausage, prosciutto, arugula, parm-asiago 
blend, and hot honey drizzle.

TRADITIONAL 17
Marinara, pepperoni, cremini mushrooms, 
mozzarella, and oregano seasoning.

MARKET FRESH VEG  18
Marinara, roasted red peppers, cremini 
mushrooms, zucchini, red onions, goat 
cheese, and parm-asiago blend.
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RIBS + CHICKEN

Served with choice of fresh-cut fries, rice 
pilaf, garlic mashed potatoes, or a baked 
potato.

BOSS RIBS
Slow-roasted, basted in our Signature 
Maple BBQ sauce, and finished on the grill. 
Served with house slaw.
One pound ..............................................................31 
Half-pound.............................................................20

ROTISSERIE CHICKEN   17
Served with house slaw and hot chicken 
BBQ sauce.

CRISPY CHICKEN STRIPS  18
Hand-breaded and tossed with your choice 
of sauce: Chipotle BBQ, Honey BBQ, Forty 
Creek, Medium or Hot Buffalo. Served with 
carrots, celery sticks, and blue cheese dip. 

RIB + CHICKEN PLATTER  29
A half-pound of our Boss Ribs with choice 
of a quarter Rotisserie Chicken (white or 
dark meat) or Crispy Chicken Strips. Served 
with house slaw.

PIRI PIRI CHICKEN  25
Pan-seared chicken breast marinated in 
Piri Piri sauce, with Piri Piri-infused rice 
pilaf as the recommended side, drizzled 
with a chimichurri ranch sauce. Served 
with grilled vegetables. 

STEAKS

Served with grilled vegetables and choice 
of fresh-cut fries, garlic mashed potatoes, 
or a baked potato. All steaks are grilled 
and finished with butter.

NEW YORK STRIP (12 oz)  46
Well-marbled and full of flavour. 

CALIFORNIA CUT (6 oz) 29
New York Striploin grilled and sliced, zesty 
chimichurri, and crispy onions. 

RIBEYE (10 oz)  44
Flavourful and tender.

SURF & TURF  52
12 oz AAA New York strip with grilled 
garlic butter shrimp, topped with sautéed 
onions.

ADD SIZZLE TO YOUR STEAK 
Grilled shrimp skewer ........................................ 8 
Sautéed onions or mushrooms ..................... 4  
Loaded baked potato ......................................... 4

PASTA + BOWLS

LOUISIANA JAMBALAYA  23
Shrimp, Andouille sausage, rotisserie 
chicken, and vegetables in a spicy Cajun 
tomato sauce over rice. 

SOUTHWEST BURRITO RIB BOWL  22
Slow-roasted rib meat, chipotle sauce, 
seasoned rice with black beans and 
charred corn, cheddar cheese, grilled 
pineapple pico de gallo, crema, and 
cilantro.

CHICKEN PARMESAN  22
Breaded, seasoned chicken breast with 
tomato sauce and melted cheddar and 
Monterey Jack cheeses. Served with penne 
tossed in our house marinara. 

CASHEW CHICKEN STIR FRY  22
Ginger-garlic sauce, chicken, cashews, 
fresh vegetables, green onions, and black 
sesame seeds on a bed of lo-mein noodles. 

SHRIMP ALFREDO PASTA  24
Pan-seared jumbo shrimp tossed with 
spinach, mushrooms, garlic, and our 
house-made Alfredo sauce.

FISH

MANGO WHITEFISH  32
Pan-fried local whitefish with mango-lime 
salsa, rice pilaf, and grilled vegetables.

FISH + CHIPS  18
Crispy beer-battered cod fillet, house slaw, 
fresh-cut fries, and tartar sauce.
Add a second fillet ................................................7

PAN-SEARED SALMON  26 
Salmon marinated in fresh herbs, garlic, 
honey, and lemon juice with candied 
lemon butter. Served with grilled 
vegetables and choice of fresh-cut fries, 
rice pilaf, garlic mashed potatoes, or a 
baked potato.

ENHANCE YOUR MEAL 
Roasted Red Pepper Soup ............................... 8 
Soup of the Day ..................................................... 5 
House Salad ............................................................ 5 
Caesar Salad ........................................................... 6 
Grilled Vegetables ................................................ 6 
Fresh-cut Fries ....................................................... 5 
Sweet Potato Fries ............................................... 8 
Cheesy Garlic Bread .............................................7
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