Lunch & Dinner Menu

Starters

Tomato Bruschetta vacr 9
Roma tomato, red onion, fresh basil, balsamic vinegar, olive
oil, garlic, toasted baguette

Fish Tacos 10

Crispy fish, warm soft tortilla, coleslaw, red pepper aioli,
tomatoes, onion, carrots

Hummus and Naan v9
Creamy hummus, warm naan and crudite for dipping

Fresh Fruit Plate wiscr 7
Assortment of fresh fruit and berries

Salads

Green Salad vvcr

Small 5 | Regular 8

Iceberg lettuce, carrot, tomato, cucumber, toasted
pumpkin seeds, and choice of dressing

Classic Caesar av Acr

Small 6 | Regular 9

Romaine hearts, bacon bits, herbed croutons, lemon,
Parmesan, house-made dressing

Strawberry Spinach veraw 10

Fresh spinach, strawberries, red onion, candied pecans,
goat cheese crumbles, balsamic vinaigrette

Salad Dressing Options:

Ranch, Caesar, raspberry vinaigrette, balsamic
vinaigrette, Thousand Island, Italian, blue cheese

Add grilled chicken or salmon 7

Sandwiches & Burgers

All sandwiches are served with fries, soup, or garden salad

Egg Salad acr

Half 6 | Whole 8

Choice of white, whole wheat, or multigrain bread with
egg salad, lettuce, tomato, mayonnaise

Chicken Salad acr

Half 6 | Whole 9

Choice of white, whole wheat, or multigrain bread with
chicken salad, lettuce, tomato, mayonnaise

Tuna Salad acr

Half 6 | Whole 9

Choice of white, whole wheat, or multigrain bread with
tuna salad, iceberg lettuce, Roma tomato, mayonnaise

Classic Burger acr 15
Seasoned ground beef patty, lettuce, tomato, cheddar
cheese, burger sauce, brioche bun

Pepperoni Mushroom Flatbread av 11
Crispy beef pepperoni, mushrooms, mozzarella cheese,
tangy pizza sauce, Parmesan cheese, fresh herbs

Soups

Soup du jour 6
Minestrone 6

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan

Please notify your server if you have any food allergies.

Sides

Roasted baby potatoes 3 Chef’s vegetables 3
Fries 3 Sweet potato fries 3
Coleslaw 3 Mashed potatoes 3
Baked beans 3 Rice pilaf 3

Onion rings 3 Baked potato 3
Sauteed mushrooms 3 Sauteed onions 3
Gravy 3

Entrees

Fish & Chips 18
Beer-battered fish, French fries, coleslaw, tartar sauce,
lemon

Barbecue Pulled Pork acr

Small 12 | Regular 16

Slow-braised pork shoulder, tangy barbecue sauce,
coleslaw, mashed potatoes, brioche bun, chef's choice
vegetables

Pesto Chicken Penne acr av

Small 14 | Regular 18

Marinated grilled chicken breast, creamy pesto sauce,
blistered cherry tomatoes, slivered green beans, garlic
toast

Beef Stew cr

Small 14 | Regular 18

Stewed prime beef, carrots, onions, celery, garlic, peas,
baby potatoes in a rich and savory broth

Cashew Chicken av

Small 14 | Regular 18
Seasoned chicken, roasted cashews, crisp broccoli, bell
peppers, onions, carrots, garlic ginger sauce, rice

Baked Cod and Mango Salsa cF18
Citrus-glazed cod, chopped mango, bell pepper, red
onion, cilantro, lime, honey, roasted baby potatoes,
chef's choice vegetables

Desserts

Black Forest Cake vis 6

Coconut Cream Pie vis 6

Mango Blueberry Mousse Cake crvis 6
Creme Brulee crvis 6

Ice Cream crvis 3

Beverages

Ask your server for wine and beer availability

Wine 6
White or red, 6 oz glass

Beer 6
Domestic

GF Gluten-free  AGF Available Gluten-free LS Low-sodium SF Sugar-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



