
Appetizers

bar snacks $11

Chicken Wings
1lb  chicken wings, fresh cut veggies
& Ranch dip
dry rubs: Salt & Pepper, Dill Pickle,
lemon pepper
Sauces: hot, honey garlic, teriyaki,
bbq

[5] bacon wrapped scallops. sauteed in
maple syrup and drizzled with a
balsamic glaze. topped with a mango
salsa

maple bacon scallops

18

bruschetta
roma tomatoes marinated with garlic,
balsamic vinegar. onions and fresh
basil. served with grilled mini ciabattas

12

18

CAN BE MODIFIED FOR VEGANS

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

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.

ALLERGY AWARENESS

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
ALL PARTIES OF 8 OR MORE GUESTS ARE SUBJECT TO AUTOMATIC 18% GRATUITY

CHICKEN GYOZA
[5] cHICKEN AND VEGETABLE FILLED
DUMPLINGS, STEAMED AND PAN
SEARED. SERVED WITH SUSHI MAYO
AND PONZU

[5] white button mushrooms. stuffed with
sauteed baby spinach, chopped
mushrooms, bacon, bread crumbs, and
parmesan cheese.

stuffed mushrooms

steak bites

12

16
18

steamed mussels
Mussels steamed in white wine and
garlic. accented with fresh green
onions and ripe diced tomatoes.
served with Garlic toast.

add ons: chicken or beef 6|braised bison
8| guacamole 4
tortilla chips, mixed cheese , nacho
cheese, jalapenos, banana peppers,
black olives and  pico de gallo. served
with sour cream and salsa.

nachos for two 23 for four 29
525 platter
½ order of nachos, ½ order of
wings, dry pork ribs and yam
fries

35

$7 during happy hour [3pm-6pm]

tenderloin pieces in red wine au jus,
drizzled with a horseradish aioli.
topped with green onions. Served
with mini grilled ciabattas

steak bites

House made spring rolls   [4pcs]

Kettle chips [  dill pickle  or plain  ]

Boneless dry pork ribs

bacon wRAPPED jalapenos

MINI PEROGIES 

YAM FRIES W/ CHIPOTLE AIOLI

GREENS

chopped romaine tossed with
bacon, parmesan cheese,
croutons, and peppercorn
caesar dressing, served with
brioche garlic toast

classic caesar

SALAD ENHANCERS: CHICKEN +6 | Sauteed Shrimp +6 |Salmon +10 |Steak [7oz] +12

thai chicken salad
chopped romaine, rice noodles,
cabbage. tossed in peanut sauce.
topped with a 6oz grilled lemon
grass chicken breast. carrots,
cucumbers and crushed peanuts

cobb salad
chopped romaine, grilled
chicken, bacon, feta, hard boiled
egg, av0cado, tomatoes, tossed
in white balsamic dressing
served with brioche garlic toast

bowls

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

ginger beef bowl
chicken breast cooked in a red
thai curry coconut sauce. fresh
market vegetables. served on
top of jasmine rice.

Thai Chicken Curry bowl
sushi grade ahi tuna tossed in
ponzu. served with jasmine rice,
mandarins, cucumber, carrot,
avocado, purple cabbage,
edamame, and sushi mayo

tuna poke bowl

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

chipotle or teriyaki grilled
salmon, pickled onions,
cucumber, carrots,  avocado,
edamame, cabbage, green onion
and sesame seeds. served with
jasmine rice

chicken burrito bowl Salmon Bowl korean beef bowl

17

15 21 23

24 24 25

24 25 24
thinly sliced beef in a hot pepper
paste, seasonal veggies,
steamed rice. topped with an egg
cooked your way.

Executive Chef - Li Luo

Director of Food and Beverage - Cheyenne DeWitt 

General Manager - Kevin Graf



casuals

Chicken avocado club

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
ALL PARTIES OF 8 OR MORE GUESTS ARE SUBJECT TO AUTOMATIC 18% GRATUITY

beef dip
slow cooked roast beef, sauteed
mushrooms, onions, swiss cheese,
horseradish mayo, served on a pretzel
bun. with a side of au jus

nashville hot chicken 
turkey, ham, bacon, lettuce,
tomato, mayo and cheddar cheese
served on white or brown bread. a
wrap or gluten free bread. 

21

classic steak sandwich

beer battered crispy haddock fillet,
coleslaw, mango salsa

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

24

clubhouse sandwich

soups

classic french onion broth, puff
pastry, swiss and parmesan
cheese 

french onion soup

chicken apple brie meat lovers

flatbreads

braised  bison short rib, red
wine, cream, and goat cheese
tossed with pappardella pasta

sides: french fries | tater tots | Garden salad upgrade: Soup +3 | Mac and cheese  +3| dill pickle o-rings +3| caesar salad +3 | yam fries +3 | +5 poutine

525 smash burger 21
2 house made patties cooked smashed style.
bacon, cheddar, tomato, shredded lettuce,
onions, pickles and burger sauce all on a
brioche bun.

24 27
7oz striploin with sauteed onions and
mushrooms. served with garlic toast

 bbq brisket sandwich

10 soup of the day 10
ask your server for
details.

portobello mushroom pineapple prosciutto 

pastas

from the grill
all steaks served with mashed potatoes, and seasonal vegetables

hollandaise | 4

neptune topper | 9

peppercorn sauce | 4

add-ons: 

braised bison pappardella 25 chicken alfredo
grilled chicken breast, bacon
jam, parmesan cheese, white
wine, creamy alfredo sauce,
tossed with fettuccini pasta.

24

fusilli pasta  tossed in pesto,
arugula, sundried tomatoes,
roasted peppers, olives and
zucchini. finished with feta
cheese

mediterranean fusilli 20

mains

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

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

35 27

mac and meatloaf stuffed bell pepper 21
roasted bell pepper stuffed with a
wild mushroom, asparagus and
parmesan cheese risotto

slow cooked brisket topped with pickles,
coleslaw and house made bbq sauce, on a
brioche bun

23 22

23

24
grilled chicken, apple, brie,
garlic aioli. topped with arugula
and a balsamic glaze

21
portobello mushrooms, sundried
tomatos, caramelized onions,
pesto goat cheese. topped with
fresh arugula

pepperoni, bacon, ham on tomato
sauce, topped with mozzarella
cheese

23

garlic aioli, pineapple, crispy
prosciutto, mozza cheese.
topped with arugula and
balsamic glaze

22

sirloin 7oz

ribeye 10 oz

striploin 10 oz

35

48

50

garlic shrimp | 7

sauteed mushrooms | 5

Grilled chicken breast, avocado,
swiss cheese, tomato, bacon, garlic
aioli and fresh arugula on a
schiacciata bun 

24

24

spicy, crispy fried chicken, mayo, pickles,
coleslaw. on a brioche bun.

chicken parmesan pasta
oven baked breaded chicken on a
bed of spaghetti noodles covered in
cheese and rose sauce. 

Greek Chicken Dinner 
6 oz of grilled chicken, served with
tumeric rice, tzatziki sauce, greek
salad and a fresh pita

beef Tenderloin medallion 
6 oz beef tenderloin medallions with
a peppercorn mushroom sauce,
served with garlic mashed potatoes
and seasonal vegetables. 

28

bacon wrapped meatloaf, creamy
cheese sauce, bacon jam tossed with
macaroni pasta.

23

add grilled chicken breast or sauteed shrimp + 6


