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SHARABLES

PORK BELLY GUA BAO
BUNS (3)

house brined and roasted pork belly,
hoisin honey garlic sesame glaze,
pickled carrots, pickled red onion, fresh
cucumber, cilantro, peanuts, spicy aioli

“Il CAN'T BELIEVE IT’S
NOT CHEESE!” QUESO DIP

house made vegan queso dip, bell
pepper, green onion, fresh pico de
gallo, tri-coulored corn chips
*Vegan *GFF

FILIPINO LUMPIA SPRING
ROLLS (6)

house made chicken spring rolls
flavoured with scallion, carrot, cabbage,
water chestnut, ginger, garlic, cilantro,
sweet chili dipping sauce

BUFFALO BLUE CHEESE
CAULIFLOWER WINGZZZ

light tempura breaded pickled
cauliflower, tossed in spicy buffalo blue
cheese sauce *V

BAJA CRISPY COD TACOS (3) 18

crispy cod fish, creamy cilantro lime slaw,
spicy aioli, mango pico de gallo, pickled
carrots, house candied jalapefio, corn and
flour blend tortillas, fresh lime, cilantro
*for a vegetarian option substitute our
tempura cauliflower

CANADIAN “EH" 12
BEER BATTERED ONION RINGS

tossed in maple bacon seasoning, crispy
bacon strip, spicy aioli dip

HERB AND GARLIC
PARMESAN SWEET FRIES

crispy crinkle cut sweet potato fries
tossed with fresh garlic, rosemary,
parsley, parmesan reggiano cheese,
roasted garlic aioli *GFF *V

OPA! GREEK FRIES
tossed in fresh lemon, garlic, greek

spices, dill cucumber tzatziki *GFF
*V

SHEET PAN NACHOS 24

house fried tri-color corn tortilla chips, black
olives, candied jalapefios, bell peppers, green
onions, fresh diced tomatoes, mixed cheese,
house made queso drizzle, fresh pico de gallo,
sour cream *GFF

add crispy chicken, spicy beef or extra cheese +6
half order available 14

CHICKEN WINGS 21
11b chicken wings served with vegetable
sticks and ranch or blue cheese dressing
Frank’s hot, mild, s&p, lemon pepper, bbq,
honey garlic, teriyaki, sweet chili, dill pickle,
new buffalo blue cheese, or ask about our
feature flavour *GFF

TOKYO STREET TOTS

crispy tater tots in Tokyo seasoning,
seaweed, sesame, onion, nutritional
yeast, sea salt, sriracha mayo drizzle,
toasted sesame seeds, green onion, nori
strips *Vegan *GFF

SOUP AND SALADS

SOUP OF THE DAY

chef’s creation
cup 4
add grilled garlic bread +2

SUMMER GARDEN SALAD

artisan greens, arugula, carrot,
cucumber, garden cherry tomato,
pickled apples, maple cajun pecans,
feta cheese, house balsamic herb
vinaigrette *GF *V

starter size 8

CLASSIC CAESAR SALAD 15

crisp romaine, house croutons, fresh
grated parmesan reggiano, house
made caesar dressing

starter size 9

add a shrimp skewer or chicken
breast, grilled or cajun style +7.5

JOIN US FRIDAY NIGHTS FOR
LIVE MUSIC
ASK YOUR SERVER FOR DETAILS

*GFF - item is prepared in the deep fryer and is subject to contamination
with other flour battered food, please use your discretion

*GF - gluten free

**GF - gluten free with bun substitution

*V - vegetarian




HANDHELDS

THE PEAK BACON CHEESEBURGER 22

house made beef chuck patty, cherry cola
bbq sauce, aged cheddar cheese, double
smoked thick cut bacon, butterleaf lettuce,
farm fresh tomato, red onion, mayo,
mustard, dill pickle **GF

POINTE BURGER

house made beef chuck patty, cherry cola
bbq sauce, butterleaf lettuce, farm fresh
tomato, red onion, mayo, mustard, dill
pickle **GF

BEYOND MEAT BURGER

beyond meat patty, vegan cheese, house
cherry cola bbqg sauce, mustard, spicy vegan
mayo, all the veggies *Vegan **GF

CHEF'S FAV MUSHROOM SWISS
BURGER

house made beef chuck patty, sautéed wild
mixed mushroom, swiss cheese, onion ring,
blue cheese mayo, butterleaf lettuce, farm

fresh tomato **GF

SWICY GRILLED CHICKEN
BURGER

sweet and spicy grilled chicken breast
glazed with honey garlic sauce, jalapefio
jack cheese, house candied jalapefios, spicy
sambal aioli, butterleaf lettuce **GF

THE TROPICAL CHICKEN HOT
MESS

teriyaki hot crispy chicken breast, spicy
mayo, creamy lime coleslaw, mango pico
de gallo

WEST COAST GO GREEN TURKEY
CIABATTA

house brined and roasted turkey breast,
melted creamy havarti, avocado, arugula,
pickled green apple, roasted garlic mayo,
toasted everything spiced ciabatta bun
**GF

MEDITERRANEAN SMOKED
SALMON BLTA WRAP

house hot smoked salmon, double
smoked bacon, arugula, avocado,
sundried tomato, tzatziki, toasted flour

WiN'BMILL STEAK SANDWICH

grilled 8oz Alberta NY striploin steak,
sautéed wild mixed mushrooms, crispy

onion ring, thick sliced garlic bread
**

CHIFCKEN FINGERS

served with plum sauce or buffalo
style tossed in Frank’s hot sauce
with ranch dressing

above items served with choice of fries, garden
salad, creamy coleslaw or feature cup of soup
substitute caesar salad, sweet potato fries,
onion rings, tots or Opa! fries +2.5

BOWLS
SALMON POKE BOWL

house hot smoked salmon, tempura
cauliflower, sushi rice, avocado,
arugula, red cabbage, mango, pickled
red onion, edamame, nori, pickled
ginger, soy yuzu, dynamite drizzle,
toasted sesame

CHICKEN PENNE ROSE

fire roasted tomato marinara with a
touch of cream, penne noodles,
sautéed mushrooms, arugula, grilled
or cajun chicken breast

substitute shrimp on request

SMOKED SALMON
LINGUINE CARBONARA

house hot smoked salmon, crispy pork
belly, edamame beans, lemon garlic
cream sauce, lots of parmesan
reggiano!

STEAK FRITES

grilled 8oz Alberta AAA NY steak, lemon

garlic herb butter, regular or Opal!
shoestring fries, roasted garlic aioli,
summer garden or caesar salad

PIZZA - 12"

HEY ZEUS GREEK CHICKEN

garlic butter, grilled chicken breast,
bell peppers, black olives, red onion,
sundried tomato, mozza and feta
cheese, greek spices, tzatziki

PORK BELLY AND PICKLE

ranch dressing, crinkle cut pickle
chips, crispy pork belly, mozza,
parmesan cheese, dill pickle
seasoning, red chili flakes
QUATTRO CHEESE

fire roasted tomato marinara,
mozza, provolone, cheddar,
parmesan reggiano, hot honey
drizzle

DOUBLE PEPPERONI

fire roasted tomato marinara, one
layer of pepperoni under the mozza
cheese and one layer on top!

*gluten free crust available +2
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