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FRESH-BAKED GARLIC PAN BREAD

“ Fresh from the oven fopped with Parmesan garlic butter.
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FRESH GUACAMOLE

Crushed avocado, lime, cilantro,
topped with fresh chopped
avocado, tomato, red onion.
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_LOBSTER & CRAB DIP

Atlantic lobster and crab meat,
cream cheese, sautéed
mushrooms, peppers, onions,
nacho chips, pita triangles.
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TINY TUNATACOS — e

Ahi tuna, fried wonton,
guacamole, chili lime vinaigrette,
hoisin, Sambal garlic aioli, green
onion, sesame, crispy onion, lime.
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Chili citrus marinated ahi tuna
poké, arugula, cilantro,
cabbage, cucumber, grape
tomatoes, carrots, pickled red
onions, apple, avocado, crispy
onions, roasted peanuts,
sesame seeds, fried taro root,
sesame chili dressing.
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AND MADE T0 ORDER.

Served with 100% Canadian russet fries.
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i HOLY SMOKE BB0 BURGER

Double stacked 4 oz Ontario
Angus ground beef, smoked
bacon, American cheese,
smoky BBQ sauce, crispy fried
onions, pickled jalaperio
peppers, hickory mayo.
See Yarhe pan breed "6"
S ot Bun .
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MEXICAN CHICKEN BOWL

THAI COCONUT
CHICKEN BOWL

jasmine rice, yellow Thai
coconut curry sauce, roasted
turmeric cauliflower, sweet
potato, carrot, red peppers,
cucumber, miso dressing, green
onion, sesame seeds, peanuts,
cilantro, fried taro root.
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