
dinner menu Vegetarian    Vegan    Gluten Free 

in the beginning

PR E T Z E L B AG U E T T E $6 

Served with maple mustard or ranch dressing. 
Add beer and cheese dip for $6

I R I S H N AC HO S $18 

House-cooked kettle chips with smoked ham, 
tomato, scallion, shredded cheese. With a side 
of beer and cheese dip.

S A L A D N IÇ OI S E $16  

Fresh greens with thyme, mustard dressing, 
olives, egg and sesame crusted yellowfin tuna.

S C A L L OP L’ OR A NG E $15 

Three large sea scallops seared to perfection, 
with a fragrant Grand Marnier cream sauce.

R OA S T E D R E D PE PPE R 
BI S Q U E $9 

House-made, with pretzel cracker, sun dried 
tomato pesto and a thought of coconut.

S MOK E D C H IC K E N W I NG S $18 

One pound of house-smoked wings with 
traditional sauces or our house-made maple 
Jack Daniels BBQ sauce.

G R I L L E D S H R I M P $13 

Two grilled, garlic shrimp skewers, served 
with house-made piña colada sauce. 

Sides

F R E NC H F R I E S $7 

S W E E T P O TAT O F R I E S $9 

ON ION R I NG S $7 

P OU T I N E $10

S I DE G A R DE N S A L A D $11  



Sandwiches

K E LT IC C LU B $22
BBQ chicken breast, with roasted red pepper 
mayo, bacon, lettuce, tomato, red onion, and 
Swiss cheese on focaccia bread. Served with 
sweet potato fries.

WAG Y U S M A S H BU R G E R $26
5 oz Wagyu with red onion, tomato and 
lettuce. Served on a sesame seed bun with 
French fries.
Add cheese for $3

J E R K C H IC K E N P O’ B OY $23
House-made Jerk chicken with pickled red 
onion, guacamole, and feta cheese on a Vienna 
bun. Served with a side garden salad.

From the Land

R I B E Y E DI N N E R $38
10 oz hand-cut rib eye with Yorkshire 
pudding, au jus, seasonal vegetables, and 
smashed potato.

BR A I S E D L A M B S H A N K $36 

Italian style braised shank of lamb, with  
a thought of curry. Served over garlic  
mashed potato.

C H IC K E N PA R M E S A N $29
Panko breaded chicken breast, fried to a 
golden brown. Topped with Parmesan cheese. 
Served over a bed of puttanesca pasta.

BU DDH A B OW L  $28 

Guacamole, hummus, aromatic pickled onion, 
and olives. Served over a bed of basmati rice.
Add jerk chicken for $10

From the Sea

F I S H N C H I P S $21
Panko breaded haddock fried to perfection 
and served with French fries and tartar sauce.
Upgrade to pan seared with  
sweet potato fries for $8

M A PL E G L A Z E D S A L MON $35 

Korean influenced maple soy glazed, served 
with seasonal vegetables, and basmati pilaf.

C A PE L L I N I L OB S T E R $45
Half lobster and large sea scallops, poached in 
a fragrant house-made white wine rosé sauce, 
with capellini de Angelo pasta.

S T R I PE D B A S S $36 

Broiled to perfection, with preserved lemon 
dressing and cranberry. Served with fragrant 
basmati rice.

piece de resistance

S T R AW BE R RY PA R FA I T $9 

Vanilla sponge cake, strawberry compote, 
white chocolate cheesecake with fragrant, 
fresh berries and meringue.

V E G A N C A R R O T C A K E $9  

The perfect carrot cake—vegan and gluten 
free. Walnuts, coconut, almonds, and white 
chocolate drizzle. 

M I N I Y U L E L O G $9 

Vanilla cake, white chocolate mousse, 
raspberry filling with chocolate shard, and 
edible gold.

RU M C A K E $9 

Aromatic Rum and brandy sponge cake, with 
nuts, winter fruit and raspberry sorbet.

dinner menu Vegetarian    Vegan    Gluten Free 

mainstays


