
APPETIZERS

GREENS

bar snacks $10

mini perogies
crispy ginger beef Yam Fries w/ Chipotle aioli
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12 
Roma tomatoes marinated with garlic, Balsamic vinegar, 
onions, and fresh basil. Served with grilled mini ciabattas.

BRUSCHETTA

17 
[5] Bacon wrapped scallops. Sautéed in maple syrup and 
served with a balsamic glaze. Topped with a mango salsa.

MAPLE BACON SCALLOPS

Calamari 17
lightly battered Calamari served with tzatziki sauce and 
fresh lemon wedges.

18 
1 Lb Chicken Wings. Fresh cut veggies. ranch Dip
Dry Rubs: Salt & Pepper, Dill Pickle
Sauces: Hot, Honey Garlic, Teriyaki, BBQ, Spicy Korean Glaze.

CHICKEN wings GF 17 
Tenderloin pieces in red wine au jus. drizzled with a
horseradish aioli. Served with mini grilled ciabattas.

STEAK BITES

12
[5] Chicken and vegetable filled dumplings. Steamed and pan 
seared. Served with sushi mayo and ponzu.

CHICKEN GYOZA

15
[5] White button mushrooms. Stuffed with sauteed baby 
spinach, chopped mushrooms, bacon, bread crumbs, and 
parmesan cheese.

STUFFED MUSHROOMS

NACHOS
Add-ons: Chicken or Beef 7 | braised bison 8 |  Guacamole 4  
Tortilla chips, mixed cheese, Nacho cheese, jalapenos, banana 
peppers, black olives, pico de gallo and ranch drizzle. Served 
with sour cream and salsa.

FOR TWO   20   FOR FOUR   28

house made spring rolls (4pcs)

Chopped romaine tossed with bacon, 
parmesan, croutons, and peppercorn caesar 
dressing. Served with grilled ciabatta.

THAI CHICKEN SALAD 20
Chopped romaine, rice noodles, cabbage 
tossed in peanut sauce. Topped with a 6oz 
grilled lemon grass chicken breast, 
carrots, cucumbers and crushed peanuts.

Salad Enhancers: chicken +6 | Grilled shrimp +6 | Spicy crispy Korean tofu +6 | salmon +10 | steak [7oz] +10 

WATERMELON FETA SALAD 17
Mixed greens, watermelon, cucumber, red 
onion, feta cheese, candied pecans, and mint. 
Tossed in a Dijon maple vinaigrette.

ALLERGY AWARENESS
Gluten Friendly items are made with gluten-free ingredients, however, please be advised that cross contamination with 
gluten containing products may occur in our kitchen during preparation. Please ask your server for details.  Additional 
options are available with modifications from our kitchen. Ask a server for information.  Let us know if you have a food 
allergy or sensitivity. 

All prices are subject to applicable taxes.
all parties of 8 or more guests are subject to an automatic 18% gratuity  

CAN BE MODIFIED TO BE GLUTEN FREE
CAN BE MODIFIED FOR VEGETARIANS

CLASSIC CAESAR 14

BOwls
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24
sushi grade ahi tuna tossed in ponzu. 
Served with jasmine rice, mandarins, 
cucumber, avocado, ginger, purple cabbage, 
edamame, and sushi mayo.

23
house made ginger beef. sauteed with bell 
peppers and onions. On top of fried rice and 
served with a house made veggie spring roll. 

ginger beef bowl 23
Chicken cooked in a red thai curry 
coconut sauce. Fresh market vegetables. 
Served on top of jasmine rice. 

thai chicken curry bowl tuna poke bowl

GF

kettle chips (Dill pickle or plain)
boneless dry pork ribs

$6 during happy hour (3pm-6pm)

13

upgrade your poutine with: Braised Bison 7 | Cheeseburger 7 
Cajun Chicken 7 | Crispy Chicken 7

traditional poutine
fries, quebec cheese curds & gravy.

23
cajun or crispy chicken on mexican rice, 
feta, guacamole, jalapenos, cabbage salad, 
pico de gallo and chipotle aioli. 

chicken burrito bowl 24
Chipotle or Teriyaki grilled salmon, Pickled 
Onions, cucumber, carrots, Mandarin, 
avocado, edamame, cabbage, Green Onion and 
sesame seeds. Served with jasmine rice.

salmon bowl

Foursome plater
1/2 order of nachos. 1/2 order of wings. dry pork ribs 
and yam fries

35

korean beef bowl
Thinly sliced beef in a hot pepper
paste seasonal veggies. steamed rice. 
topped with a fried egg cooked your way.

24
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chicken parmesan sandwich 22
parmesan chicken, tomato sauce, swiss 
cheese, garlic aioli and arugula on an 
everything ciabatta bun.

21
2 house made patties cooked smashed style. 
Bacon, cheddar, tomato, shredded lettuce, 
onions, pickles, and burger sauce. All on a 
brioche bun.

525 smash burger 21
Slow cooked roast beef. Sauteed mushrooms, 
onions, swiss cheese, horseradish mayo. 
Served on a pretzel bun. With a side of 
au jus.

 BEEF DIP 26 
7oz striploin with sauteed onions and 
mushrooms. served with garlic toast.

classic steak sandwich

22
Grilled chicken, brie, apple, arugula, garlic
Aioli and bacon jam on schiacciata 
bread.

Chicken, BRie, and Apple Club 20
turkey, ham, bacon, lettuce, tomato, mayo, 
and cheddar cheese served on white, brown, 
gluten free bread or a wrap.

clubhouse sandwich

From the grill

|  4

all steaks served with chimichurri compound butter, mashed potatoes, and seasonal vegetables

sirloin 7oz 

striploin 10oz 

34
48

ribeye 10oz 48

add-ons: HOLLANDAISE

NEPTUNE TOPPER
PEPPERCORN SAUCE

|  4
|  9

SHRIMP SKEWER [6]
SAUTEED MUSHROOMS

|  7
|  5

20
beef tenderloin, chipotle slaw, pico de 
gallo, and shredded cheese.

20
beer battered crispy haddock fillet, 
coleslaw, mango salsa.

fish tacos 20
breaded chicken Served on a Bao bun 
topped with a cucumber salad.

Sweet Chili Lime Chicken Tacostenderloin tacos

[our tacos come served on flour tortillas and come two tacos per order]

37salmon filet
6oz grilled salmon filet topped with shrimp and a 
white wine lemon dill cream sauce. Served with a beet 
root risotto, and sauteed asparagus.

chicken supreme 25
Chicken supreme stuffed with pesto and mozzarella 
cheese. served with wild rice, seasonal vegetables, 
and a roasted red pepper sauce.

23chicken alfredo
grilled chicken breast, bacon jam, 
parmesan cheese, white wine, creamy 
alfredo sauce. Tossed with fettuccini 
pasta. Served with grilled ciabatta.

24Braised bison parpedelle
braised bison short rib, red wine, cream, 
and goat cheese tossed with parpedelle 
pasta.

24Chicken souvlaki dinner
2 grilled Chicken Souvlaki skewers served with 
turmeric rice, greek salad, tzatkiki and fresh pita.

stuffed bell pepper 20
roasted bell pepper stuffed with a wild mushroom, 
asparagus, and parmesan cheese risotto.

sides: french fries | tater tots | garden salad | Soup upgrade +3: mac and cheese | dill pickle o-rings | caesar salad | yam fries | +7: poutine 
 

PROSECCO PRAWNS |  7

PASTAS

19mediterranean FUSILLI
FUSILLI PASTA TOSSED in Pesto, 
ARUGULA, oven roasted Tomatoes, 
Roasted Peppers, olives, and zucchini. 
Finished with Feta cheese. 
add chicken 6 | add Salmon 10 | add shrimp 6

V

french onion soup soup of the day
classic french onion broth, puff pastry,
swiss and parmesan cheese.

10 10

SPRING 24.1
All prices are subject to applicable taxes.

all parties of 8 or more guests are subject to an automatic 18% gratuity  

Cheese

pepperoni & Cheese (with honey)

bbq Chicken

proscuitto & Arugula

18

20

22

22


