
C M

S H A R A B L E S

S U M M E R  2 0 2 3

2 4

C H I C K E N  W I N G S   
1lb 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 

S H E E T  P A N  N A C H O S
house fried tri-color corn tortilla chips, black
olives, candied jalapeños, 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

2 1

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

F I L I P I N O  L U M P I A  S P R I N G
R O L L S  ( 6 )

1 8

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

B A J A  C R I S P Y  C O D  T A C O S  ( 3 ) 1 8

P O R K  B E L L Y  G U A  B A O
B U N S  ( 3 )

1 5

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

1 6

1 2T O K Y O  S T R E E T  T O T S

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

1 6

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

“ I  C A N ’ T  B E L I E V E  I T ’ S
N O T  C H E E S E ! ”  Q U E S O  D I P  

1 2C A N A D I A N  “ E H ”
B E E R  B A T T E R E D  O N I O N  R I N G S  

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

B U F F A L O  B L U E  C H E E S E
C A U L I F L O W E R  W I N G Z Z Z

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

1 2
tossed in fresh lemon, garlic, greek
spices, dill cucumber tzatziki  *GFF 
 *V

O P A !  G R E E K  F R I E S

H E R B  A N D  G A R L I C
P A R M E S A N  S W E E T  F R I E S
crispy crinkle cut sweet potato fries 
tossed with fresh garlic, rosemary, 
parsley, parmesan reggiano cheese,
roasted garlic aioli  *GFF  *V

1 2

S O U P  A N D  S A L A D S

S U M M E R  G A R D E N  S A L A D  

artisan greens, arugula, carrot,
cucumber, garden cherry tomato,
pickled apples, maple cajun pecans,
feta cheese, house balsamic herb
vinaigrette  *GF *V
starter size  8 

C L A S S I C  C A E S A R  S A L A D
crisp romaine, house croutons, fresh
grated parmesan reggiano, house
made caesar dressing 
starter size  9

1 5

S O U P  O F  T H E  D A Y  
chef’s creation
cup  4
add grilled garlic bread  +2

8

1 4

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

 
J O I N  U S  F R I D A Y  N I G H T S  F O R  

L I V E  M U S I C  
A S K  Y O U R  S E R V E R  F O R  D E T A I L S  

 

*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



S U M M E R  2 0 2 3

H A N D H E L D S

3 2

2 4

S T E A K  F R I T E S  

W H A T  I ’ M  K

S A L M O N  P O K E  B O W L

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

2 0

C H I C K E N  P E N N E  R O S É

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

S M O K E D  S A L M O N
L I N G U I N E  C A R B O N A R A

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

grilled 8oz Alberta AAA NY steak, lemon
garlic herb butter, regular or Opa!
shoestring fries, roasted garlic aioli,
summer garden or caesar salad  

S T E A K  F R I T E S

P I Z Z A  -  1 2 ”
H E Y  Z E U S  G R E E K  C H I C K E N

Q U A T T R O  C H E E S E

P O R K  B E L L Y  A N D  P I C K L E

D O U B L E  P E P P E R O N I

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

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

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

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

*gluten free crust available  +2 

2 5

2 5

2 5

2 5

2 0

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

2 0

C H E F ’ S  F A V  M U S H R O O M  S W I S S
B U R G E R  

S W I C Y  G R I L L E D  C H I C K E N
B U R G E R

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

2 1

T H E  P E A K  B A C O N  C H E E S E B U R G E R  
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

2 2

P O I N T E  B U R G E R
house made beef chuck patty, cherry cola
bbq sauce, butterleaf lettuce, farm fresh
tomato, red onion, mayo, mustard, dill
pickle  **GF

T H E  T R O P I C A L  C H I C K E N  H O T
M E S S

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

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

B E Y O N D  M E A T  B U R G E R
beyond meat patty, vegan cheese, house
cherry cola bbq sauce, mustard, spicy vegan
mayo, all the veggies  *Vegan  **GF 

1 8

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

W E S T  C O A S T  G O  G R E E N  T U R K E Y
C I A B A T T A

2 0

M E D I T E R R A N E A N  S M O K E D
S A L M O N  B L T A  W R A P

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

2 0

2 0

H A N D H E L D S

W I N D M I L L  S T E A K  S A N D W I C H
grilled 8oz Alberta NY striploin steak,
sautéed wild mixed mushrooms, crispy
onion ring, thick sliced garlic bread 
 **GF

3 2

C H I C K E N  F I N G E R S   1 7

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

2 2

2 4

3 4

B O W L S


