
CAESAR $11
bacon crisps, garlic croutons, parmesan + asiago cheese in a creamy caesar dressing.

HOUSE $9
mixed greens, cucumber, tomato + onion with maple shallot vinaigrette.

CHIA SEED + GOAT CHEESE SALAD $14
heritage greens, strawberries, pickled onion, roasted walnuts + cinnamon wonton crisps with balsamic vinaigrette.

DUCK CONFIT SALAD $14
spring mix, arugula, oranges, roasted cherry tomatoes + pickled onions, roasted walnuts + orange vinaigrette. 

eats

SALADS

APPETIZERS

MAC + CHEESE $12
aged cheddar, jalapeño jack with crispy jalapeño
parmesan panko + bacon crust.

BUTTER CHICKEN POUTINE $12.50
steak-cut fries topped with creamy butter chicken,
cheese curds + green onions.

CRISPY TEMPURA GREEN BEANS $10
served with soy + sweet chili sriracha sauce.

CRISPY TEMPURA GREEN BEANS $10
served with soy + sweet chili sriracha sauce.

NACHOS $18 | half $12
corn tortilla chips, beans, jalapeños, tomatoes, green
onions + cheese. served with sour cream, salsa + pico
de gallo.

WINGS $12 | chicken or cauliflower
salt + pepper, honey garlic, teriyaki, dill pickle, sour
cream + onion, craft beer bbq, caribbean jerk,
sriracha hoisin, blue moons, or hot. served with blue
cheese or ranch dip.

MINI BRAISED BEEF YORKSHIRE PUDDING $12
crispy jalapeño + horseradish mayo

GRILLED CHEESE FINGERS $14
bacon marmalade, cheddar, gouda, provolone,
mozzarella, sourdough served with tomato bisque 

ROASTED CURRIED CAULIFLOWER $10
with raisins, caramelized onions + yogurt curry sauce

QUATRO CHEESE DIP $12
with tortilla chips + toasted baguette

COCONUT BREADED PRAWNS $12
with spicy aioli

DRY RIBS $12.50
garlic butter, scallions, sea salt + black pepper

PRIME RIB SLIDERS $9
caramelized onions + horseradish mayo

BC CHARCUTERIE BOARD $18
chef's selection of meats & local artisan cheeses,
olives, pickles, & grilled vegetables, sun-dried tomato
spread, toasted bread & crackers.



MAINS

CHEESECAKE $8
topped with seasonal berries.

FLOURLESS CHOCOLATE TORTE $9
topped with fresh fruit + dark chocolate sauce.

DESSERTS

SALTED CARAMEL VANILLA CRUNCH $9
with whipped cream + strawberries

FISH + CHIPS $15 | 1pc $11 
2pcs beer battered fresh basa, lemon & lime citrus tartar sauce, coleslaw + fries.

PESTO CHICKEN PENNE ALFREDO $16
creamy pesto alfredo sauce, grilled chicken breast topped with parmesan + basil. with toasted sourdough.

BUTTER CHICKEN $16
creamy butter chicken with thai rice topped with green onion + served with naan.

GREEN CURRY THAI RICE BOWL $14
snap peas, carrots, onions + red peppers in a green curry coconut sauce topped with cilantro + grilled pineapple.

MAPLE BROWN BUTTERED SWEET POTATO STEAKS $14
with apple-tahini vinaigrette over quinoa.

DANDAN NOODLES $15
with ground pork and bok choy. substitute beyond meat for $2.

WILD BC SALMON $18
citrus salsa, seasonal vegetables + lemon herb quinoa.

SWEET + SAVOURY BRAISED BEEF $18
seasonal vegetables + creamy garlic mashed potatoes.

7OZ NY STRIPLOIN STEAK $19
jack daniels peppercorn demi-glaze, herb roasted potatoes + seasonal vegetables.

THE BURGER $15
house made angus burger, bacon, cheddar, mushrooms, lettuce, tomato, red onion, pickle + chipotle aioli on a brioche bun. 

THE BEYOND BURGER $16
vegan beyond meat patty, caramelized onions, arugula + vegan sriracha aioli on a brioche bun.

MANGO GOUDA CHICKEN BURGER $14
grilled chicken breast, smoked gouda, mango, lettuce, tomato, red onion, + chipotle aioli on a brioche bun.

WILD SALMON BURGER $14
avocado, lettuce, tomato, red onion, pickle with lemon + lime citrus tartar sauce on a brioche bun.

CRISPY FRIED CHICKEN SANDWICH $15
shredded iceberg lettuce, tomato, red onion & pickles, with jalapeño aioli on a brioche bun.
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BEEF DIP $15 
with bell peppers, onions + beef au jus. 
add a cheese skirt $2



CHICKEN + WAFFLES $13
fluffy belgian waffles, crispy fried chicken, honey drizzle, served with canadian maple syrup

THE HASH $13
chorizo, onion, mushrooms, roasted red peppers, roasted baby potatoes, two poached eggs + toast

THE REAL BREAKFAST $11
2 eggs any style, roasted baby potatoes, toast + your choice of bacon, turkey sausage, pork sausage, chorizo or ham

PARK OMELETTE $13.25
3 eggs, bacon, bell peppers, mushrooms + cheddar cheese, roasted potatoes + toast

GRANOLA PARFAIT $8.50
greek vanilla yogurt, crunchy granola, fresh seasonal berries

BELGIAN WAFFLES $11.50
2 sweet and savoury waffles with fresh seasonal berries + whipped cream

THE CLASSIC BENNY $12.50
back bacon + house made hollandaise on a toasted english muffin, with baby roasted potatoes

THE CRABCAKE BENNY $14
bell river pei crab, arugula, salsa + house made hollandaise on a toasted english muffin with baby roasted potatoes

BREAKFAST SANDWICH $13
bacon, crispy hashbrown patty, double cheddar, over-medium egg & special sauce served with your choice of
baby roasted potatoes or tots

BRUNCH

STRAWBERRY BASIL LAVENDER SODA
fresh strawberries, basil, lime juice, lavender bitters, soda

BLACKBERRY MINT BRAMBLE
blackberries, fresh mint, lime juice, ginger beer

MANGO ROSEMARY ICED TEA
fresh rosemary, mango syrup, lemon juice, iced tea.

DRAGON ME DOWN
dragon fruit, grapefruit juice , lime juice, grapefruit bitters, soda.

                                                    

MOCKTAILS $7 

HALF BOTTLE $23

BOTTLE OFBOTTLE OF
PROSECCOPROSECCO

with your choice(s) of

juice

ORANGE
CRANBERRY
GRAPEFRUIT

MIMOSA SPECIAL $33MIMOSA SPECIAL $33

BOOZE IT UP
Sinlge $3   Double $5

 


