Appetizers
18
crispy coated flash-seared tenderloin, maple garlic sauce, smoked aioli

15
hand-cut potatoes, grated parmesan, minced garlic, smoked aioli

17
deep fried ribs of fresh corn on the cob, dusted with parmesan and seasonings, drizzled with
chili aioli

18
crispy breaded chicken wings, smoky BBQ sauce, pickled vegetables, gorgonzola crumble

17
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toasted cumin, sultana raisins, honey mustard, bacon bits, hickory sticks

16
fresh tomato salsa, warm corn tortilla chips fried-to-order

17
beer battered prawns, cajun dusted popcorn, chili aioli

12
romaine hearts, house-made dressing, bacon crumble, croutons, shaved parmigiano
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made fresh in-house daily from local ingredients, ask about today’s selection

Pizzas
24
mushrooms, brussels sprouts, bacon,
red onion jam, mozzarella, balsamic
reduction

25
smoked andouille sausage, green bell
peppers, sweet peruvian peppers, spicy
chili pesto

26
basil pesto base, herb marinated
chicken breast, kalamata olives, cherry
tomatoes, fresh grated parmesan,
maple syrup

24
roasted peaches, hickory smoked
bacon, red onions, smoked gouda
cheese, hickory sticks

25
BBQ-sauced pork shoulder, bread and
butter pickles, aged white cheddar, red
cabbage slaw

24
vine-ripened tomato slices, roasted
mushrooms, red onions, bell peppers,
kalamata olives

Pasta
28
andouille sausage, kalamata olives, bell peppers, onions, chili pesto, house marinara,
fresh herbs

32
garlic and onions sautéed in a basil pesto cream sauce tossed with cherry tomatoes,
topped with a grilled chicken breast

33
beef tenderloin chunks, roasted mushroom trio, green peppercorns, garlic and
balsamic cream sauce

28
ontario peaches, garlic and hickory smoked bacon, sautéed in white wine and extra
virgin olive oil, topped with crumbled gorgonzola

29
BBQ pulled pork, sundried tomatoes, garlic, aged cheddar cream sauce, panko crust

28
lemon and white wine cream sauce, red onion jam, baby spinach, toasted pistachios,
crumbled goat cheese

29
tiger prawns, cajun rosé sauce, jalapenos, cherry tomatoes,

28
mushrooms, onions, garlic, fresh herbs, parmesan, extra virgin olive oil
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All our noodles are made fresh in house daily with semolina flour and farm fresh eggs.
Gluten-free/egg-free penne available upon request.
Please inform your server of any dietary restrictions as not all ingredients are listed.

gluten- free dish. ** some other dishes can be made gluten-free upon request

Ⓥ Vegan friendly dish. ** some other dishes can be made vegan upon request

Mains
32
buttermilk-brined chicken breast, gluten free breading, your choice of marinara or
alfredo capellini

45
24 hour sous vide local chuck steak, red wine demi, chimichurri salsa, roasted brussels,
warm potato salad

35
cornflake breaded buttermilk chicken thighs, country style pan gravy, corn ribs, warm
potato salad
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secret spice rubbed and slow cooked baby back ribs, brushed with chef’s BBQ sauce,
served with warm potato salad and red cabbage coleslaw.
*Featuring spice rub from Felony Flavours*

39
ocean-caught red snapper fillets dusted in blackening spice, topped with peach salsa
and chili aioli, served on red beans and rice pilaf

33
andouille sausage, tiger prawns, grilled chicken, kidney beans and rice, simmered in a
cajun tomato stew

33
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plant-based sausage, smoked tempeh, roasted mushrooms, kidney beans and rice,
simmered in a cajun tomato stew

Salads
18
romaine hearts, house-made dressing, bacon crumble, croutons, shaved parmigiano
* pairs perfectly with our artisanal pizzas

26
chickpeas, cherry tomatoes, dates, goat cheese, mango vinaigrette, walnuts, topped
with a moroccan-spiced grilled chicken breast

21
spring lettuces, roasted peaches, candied pecans, hemp seeds, red onions, crumbled
gorgonzola, mint and cider vinaigrette

Top Your Salad
6 oz grilled chicken breast 8
5 pcs garlic prawns 9

5 oz BBQ pulled pork 10
6 oz breaded chicken parm 11

Our BBQ flavours were inspired by and feature spice rubs from
Felony Flavours. Purchasing options available.

