Sou'/a & Salads
Cream or Broth Soup of the Day West Coast Seafood Chowder
Cup 4 Bowl §5 Cup $5 Bowl $6

Caesar Salad
cm}p romaine, tossed in creamy &ﬁﬂeﬂ'inﬂ, with cﬁemy smoked bacon, Taﬁﬁeﬁ/ with ﬁﬂeyﬁ

ﬂﬂlﬂﬁc pﬂrmemn croutons,

Appetizer $6 WMain $8
* Mixed Green Salad

J'em'om/ﬂiﬂeem' tossed in your choice 0][ homemade ﬁ/fﬂeﬁ'inyy
bl %'/'é, SEAINE HONGE, c/ﬁw//yﬂﬂ /ﬂﬁ/"&% Wﬁ/ﬁ//&/,/ /ﬂm/&'/ﬂfy mintor
/Mﬂ/ st
Appetizer §5 Main §7

A 1o ]Wrm,é/
o Forts marinatod chicken  Sb 0@2//7 chicken SO
. J%M/;@Wﬂ/ﬂ N

Cris/yy Chicken Livers
over mixe/ greens with wild blucherries, pﬂ/ﬂn() ﬁm‘memn X almonds St

Sesame Soy Beef
served over mixed  greens with cm}fy'u/ienne wyez‘ﬂé/ey, toasted cashews in a sesame

orange pﬁﬂem'@ ffj

oé’pz’mcﬁ Salod
with semi-dried peacﬁey, ince&/ condied  waluts, cﬁemy smoked bacon & crumbled
ﬂom‘y cheese with a fear cﬁﬂmﬁ@ne & walut oil w’nﬂiﬂreffe St

o These items are j/m‘en free for a celiac option



Sandwiches

Al sandwiches are served with your choice of our
Soup of the Day, Mixed Greens, Caasar Salad, or Frash Cut Frdas

o Kosemary Ham with Swiss Cheese
r048¢ red pepper, herb mayonnaise, logtuce & tomato on muliigrain bread

S5
Beet Lip
shaved AAA roas¢ beef sezved on crusty baguette with su jus SI2
FPulled Pork
Slow roas¢ local Berkshire pork, Lgh(ly mixed with Kozliks BBY) sauce
served on our home made sesame bun SIF

o Porisbelle Musbroom Wrap
Gralled portabella mushroom with sautéed spinach, roas¢ red peppers,
grilled succhini and caramelized omions with crumbled goatls cheese served
in 2 hand sgratcbed (ortills SIS

o Saskatoon Club

shaved (urkey, home cured pance(ts bacon, (omatoes, & lettuce wih herd
mayo on ondon focaccis  SL3

o Apple Wood Smoked Chicken
with Brie & bomemade Okanagan peach chutney on crasty baguette with
dressed greens — SI#

o Abacore Tuna Salad Sandwich
wigh leaf lettuce served on mulizgrain bread S12

Club Burger
a tender homemade burger, (opped with aged cheddar & pancetta bacon,
legtuce, (omato & herb mayo on & sesame bun SL5

o Prached Atlantic Salmon Sandwich
with citrus herb mayonnaise, green onion, basi & tender pea shoots
sezved on muliigrain bread Sl



o Steak Sandwich
6 o5 dry aged AAA strgp loin steak, caramelized onions & sautéed
mushrooms with French fides or garlic mashed potatgo 876

From the Pan
Chorazo Sausage FPenne
with fénnel &Krosemary in & (omato & herd sauce with Parmesan XI5

Chicken Crzo
lender chicken pieces, with 1resh spinach, roast red peppers, green onion

and 70457 garlic in a chipotle cream sauce S5

o Brown Kice Fusilli Pasts
with squtéed shraimp or roast chicken &  jullenne vegetables, fre roasted
{omaives 1n & (urmeric & Llemongrass sauce X]é’

Seatbod fottuccin
Seatbod fottuccing, shrimp, scallops and mussels with shallots and roast
garlic, roast red peppers and green onion in 4 while wine and (arrdgon
cream sauce B9
Shzimp Angeal Hazr
Tender shrimp squiéed with shallots, garlic snd (omaioes finished with
white wine and herb bulter 876

¢ Jhese items are gluten free for & celisc qption
Al pastas can be made gluten free By subsiituting 1o the brown zdce
pasta

Figza
Al pizza are on 4 in house made thin crus¢
Margherita Fiszs
Vine Kipened, fesh bocconcinni and basil with tomato sauce SI2

Dry Salami Pisza
Button mushrooms and black olives with (omafo sauce and mossarells

S5



Spinach Pizza
Semi-dried (omato, sriichoke and kalamalts olives with pesto and goats
cheese SI5

Chorizo Fisza
Aruguls and sbaved padano parmesan finished with 4 diizzle of cold
pressed organic canola ol and sged balsamic SIS

From the Grill

o Grilled Atlantic Salmon
wigh balsamic glaze & basil, on garlic mashed potato with fresh
vegetables SI7.50

o AAA Dry Aged New York Steak
sexved with Salsa Verde, garlic mashed or fresh cul fdes & market

vegerables
Soz 822 100z 859 160z S55

o Jerdyaks Chicken
with basmati rice and steamed market vegetables SIS

o Seatbod Chicken
a grilled breasq of chicken with shrimp scallops and mussels in a chipotle
spinach and fire roast omato cream sauce SI6

Succulent Iender Pork Loin Chop
with stewed patience apples and red wine jus S

Gralled AAA Dy Aged Beet Iénderioin
with chanterelle mushroom, black mission g and marsals demi glace

Goy S50 [0z B35



