
Soup du Jour $8
 

 Pesto Bruschetta $14
Balsamic Reduction – Parm – Basil Pesto -

Herb and Garlic Bread
 

Queso Nachos $18
Corn – Black bean – Jalapeño – Scallions –
Pico de Gallo – Queso Sauce – Lime Crema -

White Wine Salsa
Add Duck Confit, Pulled Pork, Crispy or

Grilled Chicken, or Grilled Veg
 

Traditional Poutine $12
Onion crisps – Cheese Curds – House Made

Gravy
 

Truffle Parm Fries- 8
Parm, Rosemary Salt, White Truffle Oil

 
Tempura Shrimp $14

Chili Lime dip – Mango and Napa Cabbage
Slaw – Lime and Fresh Herbs

 
Peach and Pecan Baked Brie $15

Double Cream Brie - Peach Compôte –
Candied Pecans – Spiced Honey Drizzle –

Crostini
 

(3) Carnitas Taco $15
Marinated Pulled Pork – Pineapple Salsa –

Jalapeño - Cilantro – Cotija Cheese
 

Cheese and Charcuterie Box - 25
Cheeses and Cured Meats - House Made

Pickles and Preserves - Crostini

STARTERS

SALADS
House Small $8 | Large $10

Cucumber- Apple – Red Onion – Lemon
Poppyseed Dressing – Goat Cheese -

Mixed Greens
 

Caesar Small $10 | Large $12
Romaine - Garlic Crouton – Bacon –

Parmesan – House Made Caesar
Dressing

 
Veggie Power Bowl $16

Cucumber – Sweet Potato – Quinoa –
Chickpeas – Feta – Candied Pecans -

Roasted Tomato Dressing – Mixed
Greens

 

*Add Duck Confit, Pulled Pork, Crispy
or Grilled Chicken, or Grilled Veg



House Cut Fries $5       Kettle Chips $6
Sweet Potato Fries $6   Onion Rings $8

FROM THE FRYER

Triple Decker Chicken Club $17
Grilled Chicken - Bacon – Herb Ranch –

Tomato – Lettuce – Cheddar – Texas
Toast

 
Buffalo Chicken Wrap $15

Cajun Breaded Chicken Tenders – Herb
Ranch – Tomato - Lettuce – Buffalo

Sauce – Mixed Cheese
 

Alter Ego Burger $18
6oz Patty - Syrah Onion Jam – Niagara

Gold – Peppercorn Aioli – Dressed
Greens – Herb and Garlic Brioche

 
House Burger $16

6oz Patty – Burger Sauce – Lettuce –
Tomato – Onion – House Made pickles –

Herb and Garlic Brioche
Add Bacon or Cheese for $2

 
Cubano $17

Slow Roasted Pork – Smoked Ham –
Gruyère Cheese – Pineapple Relish –

House Made Pickles – Mustard and Mayo
– Cuban Roll

 
Beef Dip Sandwich $18

Roasted Top Sirloin – Swiss Cheese  –
Crispy Onions – Jus – French Roll –

Horseradish Aioli
 

Pesto Grilled Veggie Wrap $14
Grilled Pepper, Zucchini, and Eggplant

– Tomato - Pesto – Mixed Greens –
Mozzarella

 

HANDHELDS
All Handhelds served with Fries, Soup,

or House salad
Upgrade to Caesar $2



ENTRÉES
Fish and Chips $20

Beer Battered Haddock – Coleslaw –
Tartar Sauce - Fries

 
Mushroom Linguini $18

 Garlic Spinach – Mixed Forrest
Mushrooms– Truffle Cream Sauce –

Grana Padano – Garlic Bread
Vegan: Substitute Truffle Cream with

Pesto/Marinara Sauce 
 

NY Strip $28
Syrah Compound Butter – Demi-Glace –

Onion Crisps – Parm Fries
 

Chicken Parmesan $24
Herb Breaded Chicken -  Merlot

Marinara – Linguini – Mozzarella -
Garlic Bread

 
½ Rack BBQ Ribs $22

Smoked Chili Bourbon Sauce – Coleslaw
– Baked Beans – House Made Pickles -

Fries

Pesto Goat Cheese $16
 Mixed Grilled Veg – Cherry Tomato –

Basil Pesto – Goat Cheese
 

Pizza Bianco $17
Grilled Chicken – Sweet Peppers - Red

Onion - Spinach - Artichoke – White
Sauce - Mozzarella

 
Carnivore $18

Marinara – Mozzarella – Italian Sausage
– Pepperoni - Bacon

 
Lb of Wings $15

 Jumbo Roasters – Carrots and Celery –
Blue Cheese Dip

Choice of Sauce: Mild, Medium, Hot,
Buffalo, Honey Garlic, Cajun, Salt and

Pepper

PIZZA AND WINGS



EARLY BIRD
All Day Breakfast $12

Two Eggs – Herb Roasted Potatoes –
Toast – Choice of Peameal, Bacon, or

Sausage
 

Toasted Western $10
Ham, Sweet Peppers, Cheddar and Onion

Omelette on Choice of Toast – Herb
Roasted Potatoes

Sweet Trio $8
Chef’s Selection of Three Bite Sized

Desserts

DESSERTS


