
GENERAL TAO
Fries topped with breaded chicken, cheese
curds, and a sweet and spicy chili sauce.
Garnished with sesame seeds and green
onions. 

BUFFALO CHICKEN
Fries topped with buffalo breaded chicken,
cheese curds, and drizzled with creamy
buffalo wing sauce. Garnished with green
onions. 

22

22

28 SMOKED
Fries topped with Dan’s Northern Smoked
Meat, cheese curds, and our house gravy.

THE MEXICAN
Fries topped with seasoned ground beef,
cheddar and mozzarella cheese, and
drizzled with jalapeño cheese sauce.
Garnished with sour cream, diced tomatoes,
and green onions. 

20

20

Poutine

Appetizers
BRUSCHETTA 
Oven baked baguette slices topped with
tomatoes, red onion, garlic, fresh basil, and
feta cheese. Drizzled with a balsamic glaze. 

CALAMARI 
Flash fried to order with crispy banana
peppers. Served with your choice of
marinara or pesto mayo.  

BROCCOLI CAULIFLOWER DIP 
A house-made classic, smothered in a
creamy garlic cheese sauce. Oven baked
and served with corn chips.  

15

15

16

DEEP FRIED MUSHROOM CAPS
Topped with parmesan cheese and served
with our creamy garlic and pepper dip.  

BAKED GARLIC SHRIMP
Oven baked and topped with mixed cheese.
Served with baguette slices.  

GUACAMOLE 
Served with salsa and house-made corn
chips. 

15

15

14

BRUSCHETTA FUNGHI
Oven baked baguette slices topped with
sautéed mushrooms and parmesan cheese. 

ESCARGOT 
Sautéed cremini mushrooms stuffed with
escargot and oven baked with mozzarella
and parmesan cheese. Served with
baguette slices.  

FRESH MOZZARELLA 
Fresh mozzarella served with prosciutto,
house-made cranberry chutney, and artisan
crackers.  

15

15

25

DEEP FRIED CHEESE CURDS 
Served with marinara or our creamy garlic
and pepper dip.

TWISTED TATER
Home style kettle cooked chips with a twist.
Seasoned and served with Cajun dip.  

EDAMAME 
Steamed and served with soy sauce.

15

15

12

NACHOS 
House-made corn chips topped with mixed
cheese, black beans, diced tomatoes,
jalapeños, kalamata olives, green onions,  
salsa and sour cream. 

18

ADD: Guacamole 5    Chicken 8    Smoked Meat 8    Bacon 5 

 

CHICKEN WINGS
Saucy: BBQ, hot, honey garlic, garlic-
parmesan 
Dry: Cajun, salt + pepper, lemon pepper,
maple bacon 

One Pound 20                                              Two Pounds 34 

Gluten free options available. Ask your server for more details. 



GARDEN SALAD
Mixed greens, shredded purple cabbage,
cucumber, red onion, julienned carrots,
cherry tomatoes, and croutons. Served with
balsamic vinaigrette.  

CAESAR SALAD
Romaine lettuce and bacon tossed in a
creamy Caesar dressing. Topped with
croutons and parmesan cheese. 

CAPRESE SALAD
Layers of fresh tomatoes, basil, and
mozzarella. Drizzled with balsamic glaze. 

15

15

17

Soups + Salads
SOUP OF THE DAY
Ask your server about our house-made
feature.

ROASTED RED PEPPER TOMATO BISQUE
Roasted red peppers and tomatoes blended
with spices and slow simmered in a creamy
vegetable broth.  

FRENCH ONION SOUP
Caramelized onions and garlic braised in
beef broth, topped with croutons and oven
baked with mozzarella, swiss, and parmesan
cheese.  

9

9

12

KITCHEN SINK SALAD
Roasted chicken, bacon, hard boiled egg,
cucumber, cherry tomatoes, and mixed
cheese served on a bed of greens with
julienned cabbage and carrots. Served with
our creamy garlic and pepper dip. 

TACO SALAD 
A crispy tortilla bowl topped with lettuce,
seasoned ground beef, pico de gallo, mixed
cheese, black beans, green onions, and
pickled red onions. Drizzled with cilantro
lime dressing. 

EAST MEETS WEST SALAD 
Mixed greens, cucumber, red peppers,
julienned carrots, green onions, and sesame
seeds tossed in a honey mustard vinaigrette.
Topped with crispy Asian noodles and a
teriyaki chicken breast. 

20

18

20

MEDITERRANEAN QUINOA & HUMMUS BOWL
Arugula tossed in a Greek vinaigrette,
served with quinoa, hummus, kalamata
olives, cucumbers, and cherry tomatoes.
Topped with crumbled feta. 

20

Sandwiches 

ADD TO ANY SALAD:
Chicken $10        Salmon $12

28 SMASH BURGER
Two 4oz seasoned patties, topped with
cheddar cheese, lettuce, tomato, red
onions, and our secret sauce. 

DAN’S NORTHERN SMOKED MEAT
Beef brisket prepared with an in-house dry
rub and hickory smoked for 10 hours. Served
on marble rye with grainy Dijon mustard.

GREAT CANADIAN CHEESE STEAK
Sliced prime rib sautéed with white onions
and served on a herbed Florentine flatbread
with mozzarella cheese and garlic aioli. 

24

24

25

CAJUN FRIED CHICKEN BURGER
Buttermilk marinated chicken breast
breaded with Cajun flour. Topped with
sriracha, herbed mayo, and cucumbers.

HERBED CHICKEN CLUB
Chicken breast, bacon, cheddar cheese,
tomato, and lettuce served with pesto mayo
on a herbed Florentine flatbread. 

ROASTED CHICKEN WRAP
Roasted chicken, feta cheese, lettuce,
cucumbers, and tomatoes rolled in a white
or whole wheat wrap with a creamy garlic
dressing. 

22

19

19

All sandwiches are served with fries.
Substitute for sweet potato fries, garden salad, or Caesar salad.  4.50

Substitute for a gluten free bun. 3.50



SHANGHAI WOK FRY
Grilled shrimp or chicken sautéed with bean
sprouts, snow peas, baby corn, broccoli, red
onion, red and green peppers, and carrots.
Tossed in a ginger pad Thai sauce with egg
noodles. 
Vegetarian: 16

CHICKEN PARMESAN
House seasoned breaded chicken topped
with marinara sauce and broiled with
mozzarella and parmesan cheese. 
Served with fettuccine Alfredo. 

DRUNKEN SHRIMP
Cajun shrimp, mushrooms, sweet red onions,
spinach, and fresh basil sautéed in a white
wine reduction and flambéed with a
bourbon whiskey for that extra kick. Tossed
with linguine noodles in a creamy Alfredo
sauce with a hint of honey. 

24

24

25

SMOKED RAVIOLI
Smoked mozzarella stuffed ravioli tossed in
a creamy Alfredo sauce with Dan’s Northern
Smoked Meat. 

RIGATONI BOLOGNESE
Rigatoni noodles tossed in a hearty
bolognese sauce with ground beef, garlic,
and onions. Topped with fresh parmesean.
ADD: Meatballs 7

OVEN BAKED CAPPALLETI
Cheese filled pasta tossed in a creamy
garlic and tomato sauce, topped with mixed
cheese and oven baked. 
ADD: Sausage and Peppers 7 

25

20

20

RIGATONI FUNGHI
Sautéed mushrooms with garlic, white wine,
and lemon tossed with rigatoni noodles and
topped with parmesan cheese. 
ADD: Chicken or Shrimp 8

18

Served with a mini ciabatta bun. Add a side Caesar or garden salad.  5

Pizza
MARGHERITA 
San Marzano tomato sauce
topped with fresh mozzarella
cheese and basil. 

VEGGIE
San Marzano tomato sauce
topped with mushrooms,
green peppers, red onions,
tomatoes, and mozzarella
cheese. 

BUFFALO CHICKEN
Creamy buffalo wing sauce
topped with breaded buffalo
chicken, celery, and
mozzarella cheese.

18

22

24

FUNGHI
Creamy Alfredo sauce topped
with sautéed mushrooms,
garlic, white wine, and lemon.
Topped with mozzarella and
feta cheese.

18

PROSCIUTTO ARUGULA
San Marzano tomato sauce
topped with prosciutto,
mozzarella cheese, and fresh
arugula.  

22

CHICKEN FUNGHI 
Creamy Alfredo sauce topped
with sautéed mushrooms,
garlic, white wine, and lemon.
Topped with chicken and
mozzarella cheese. 

20

SICILIAN
San Marzano tomato sauce
topped with prosciutto,
sausage, salami, and
mozzarella cheese.

DELUXE
San Marzano tomato sauce
topped with pepperoni,
bacon, green peppers,
mushrooms, red onions, and
mozzarella cheese.

MEXICAN
Salsa topped with seasoned
ground beef, mixed cheese,
black beans, jalapeños, and
corn chips. Drizzled with
cilantro lime dressing.  

24

24

22

Pasta

Our 12" pizzas are made with hand tossed dough.

Bowls
FISH TACO
Seared blackened haddock served on a bed
of basmati rice with a house-made spicy
black bean and baby corn salsa. Drizzled
with cilantro lime dressing. 
*Chicken can be substituted for haddock.

22 CRISPY CHICKEN
Crispy breaded chicken sautéed with red
onion, broccoli, red and green peppers, and
carrots. Tossed in a honey garlic Thai sauce
with basmati rice. Garnished with green
onions and sesame seeds.  

22

Substitute for gluten free pasta. 4



Dessert

Entrées

14OZ RIBEYE
A hand cut AAA ribeye seasoned and
seared in rosemary butter. 

12OZ STRIPLOIN
A hand cut AAA striploin seasoned and
seared in rosemary butter. 

SALMON
Pan-seared with your choice of: Cajun honey
garlic, lemon-pepper butter or teriyaki. 

MARKET PRICE

38

30

ROASTED CHICKEN
Seasoned and slow roasted. 
Served with house-made Carolina mustard. 

BEER BATTERED FISH + CHIPS
Made to order, two pieces of haddock deep
fried and served with tartar sauce. 

 QUARTER 18    HALF 24

22

CHICKEN STRIPS
Deep fried and served with BBQ or plum
sauce.

22

PAN FRIED PICKEREL
Lightly floured and pan fried in lemon-
pepper butter.

27 BUFFALO CHICKEN STRIPS
Deep fried and tossed with buffalo sauce.
Served with celery, carrots and creamy
garlic and pepper dip. 

25

Served with seasonal vegetables (with the exception of Fish + Chips and Chicken Strips) 
and your choice of a baked potato, garlic mashed potatoes, fries, or basmati rice. 

Sides + Extras
FRENCH FRIES
SWEET POTATO FRIES
POUTINE

8
12
14

LOADED BAKED POTATO
VEGGIES AND DIP
SAUTÉED VEGETABLES

8
8
6

CRÈME BRÛLÉE
Creamy vanilla custard topped with
caramelized sugar. 

VANILLA BEAN AFFOGATO
A single shot of Nespresso poured over
vanilla bean gelato and topped with
toasted almonds. 

NEW YORK CHEESECAKE
The ultimate creamy soft vanilla cheesecake
on a shortbread crust. Served with your
choice of berries, chocolate, or caramel
sauce. 

12

10

14

CHOCOLATE CRÈME BRÛLÉE
Creamy chocolate custard topped with
caramelized sugar. 

APPLE BLOSSOM
Apples, cinnamon, and sugar wrapped in a
pastry and baked. Served with vanilla ice
cream and drizzled with caramel. 

SKOR CHEESECAKE
A creamy toffee cheesecake with
caramelized SKOR bit topping and a
chocolate shortbread crust. 

14

12

14


