STARTERS
Beef Carpaccio

15

Blue Rare, thinly sliced AAA beef tenderloin with
Dijon Vinaigrette, parmesan cheese, fried capers,
sea salt, cracked black pepper, and microgreens. Served with
crostini.

Sesame Crusted Tuna

Sesame crusted and seared yellowfin tuna served with our
house-made spicy mango salsa with Ponzu sauce.

16

Crispy Tofu Bites

12

PEI Blue Mussels

12

Firm tofu crusted with panko, sesame seeds, and 5-spice. Deepfried until crispy and served with Volcano Sauce on the side.
½ pound of Island Blue Mussels steamed with white wine,
butter, and garlic confit. Finished with grape tomatoes, green
onions, and chimichurri sauce. Served with garlic toast.

Dynamite Prawns

13

6 tiger prawns marinated in our house-made volcano sauce then
deep-fried in a tempura batter. Served with our Sriracha
Singapore sauce.

Chicken Liver Crostini

12

Chicken liver crusted with chili bread crumbs, pan-fried to
medium rare and glazed with a red wine vinegar and beef stock
reduction. Finished with grape tomatoes, green onion, blue
cheese and crostini.

Spicy Mango Salsa and Chips

11

Our house-made spicy mango salsa served with lemon pepper
tortilla chips.

Traditional Calamari

15

½ pound of calamari lightly dusted with herbs and flour, topped
with gremolata, and served with our house-made tzatziki,
roasted red pepper puree.

Chicken Wings

15

A pound of house made wings lightly dusted and served crisp.
Choice of salt & pepper, honey garlic, Teriyaki, honey mustard,
BBQ, Singapore sauce, lemon pepper, hot, or Volcano!

Nachos Grande

16

Tortilla chips baked with tomatoes, red onion, mixed peppers,
olives, jalapeño peppers and melted cheese. Topped with
guacamole and served with salsa fresca and sour cream
Add chicken or mexi-beef: $5

Cobb Salad

19

Tuna & Prawn Salad

22

Romaine lettuce with Cajun chicken, avocado, hardboiled egg, feta
cheese, tomatoes, red onion, and smoked bacon with choice of:
House-made white balsamic vinaigrette/1000 island/dijon
vinaigrette/avocado yogurt, or blue cheese, Italian, ranch, or
balsamic vinaigrette.

Sesame crusted yellowfin tuna and jumbo prawns on a bed of mixed
greens with anchovy fillets, grape tomatoes, cucumbers, capers,
pickled onions, seaweed, and our house-made white balsamic
dressing.

Mexican Salad

25

Squid ink fettuccini noodles tossed in chili lime butter, white
wine and Sambal sauce with jumbo shrimp, scallops, mussels,
roasted red peppers, and fresh garlic. Garnished with fried leeks
and served with garlic toast.

19

Your choice of Cajun chicken, or taco beef, serve over romaine
lettuce, bell peppers, tomatoes, red onion, sliced jalapenos, and mixed
3 cheese blend. Topped with sour cream, salsa fresca, guacamole,
tortilla strips, and served in a tortilla bowl.

Avocado & Artichoke Salad

16

Marinated artichoke hearts and avocado slices with cucumber,
radish, pickled onions, pistachios, and micro-greens with our housemade avocado yogurt dressing.

Watermelon & Berry Salad

15

Fresh watermelon and seasonal berries with baby spinach, red
onions, shaved almonds, pumpkin seeds, and feta cheese, topped
with a house-made white balsamic dressing and a balsamic glaze.

12 “HOUSE-MADE PIZZA
Gluten-free pizza crusts are available for all pizzas for $2 extra.
Non-Dairy Cheese available to build your own Vegan Pizza.

Meat Lovers

21

Basil tomato sauce, smoked bacon, chorizo, smoked ham, pepperoni,
and our 3 cheese blend

BBQ Chicken

20

Guinness BBQ sauce, grilled chicken, roasted red pepper, pineapple,
and our 3 cheese blend.

Great Canadian

PASTAS & STIR- FRYS
Black Magic Pasta

SALADS

20

Basil tomato sauce, pepperoni, Portobello mushrooms, smoked
bacon, and our 3 cheese blend.

Hawaiian

20

Basil tomato sauce, ham, fresh pineapple, sundried tomato and our 3
cheese blend

Buffalo Chicken Pizza
20
Basil
tomato
sauce,
Cajun
chicken,
franks
hot
sauce,
red
onion,
green
Linguine noodles tossed in rose sauce with grilled chicken breast,
onions,
and
our
3
cheese
blend
finished
with
chipotle
mayo.
mushrooms, spinach, and parmesan cheese. Served with garlic
toast. (Substitute jumbo shrimp and scallops + $5)

Linguine Rosa with Grilled Chicken

20

Singapore Stir Fry

20

Your choice of ginger chicken, steak, or crispy tofu with crisp
vegetables, green onions, sesame seeds and roasted peanuts
tossed in a sweet and hot Singapore sauce. Served over saffron
rice or crispy chow mein noodles.
(Substitute jumbo shrimp and scallops + $5)

Stuffed Mushroom Ravioli

18

Wild mushroom ravioli tossed in house-made white wine and
roasted red pepper sauce, with sundried tomato and microgreens. Served with garlic toast.

An 18% gratuity will apply to groups of 8 or more
people.

Seafood Pizza

20

Roasted Red Pepper sauce with prawns, anchovy fillets, pickled
onions, sundried tomato and our 3 cheese blend.

Three Cheese Pizza

16

Basil tomato sauce and our 3 cheese blend.
Toppings: pepperoni, anchovy fillets, smoked bacon, ground beef,
chorizo sausage, smoked ham, Cajun chicken, tomato, sundried
tomato, portobello mushrooms, red onions, mixed peppers, jalapeño
peppers, spinach, pineapple, olives, feta cheese.
*Additional Toppings $2.00 each

PUB-STYLE FAVOURITES
Served with your choice of soup of the day, garden
salad, Caesar salad, or house-cut fries.

Double Smoked Farmer’s Sausage

SOUPS
14

Soup of the Day

Cup

5

Bowl

8

Bowl

12

A foot-long grilled smoked sausage with mustard, coleslaw, sliced
Great soups made daily by our kitchen team!
jalapenos, chimichurri sauce, and onion tanglers on a butter
toasted hoagie bun.

Baked French Onion

Beef Carpaccio Sandwich

18

¼ pound of blue rare, thinly sliced AAA tenderloin, topped with
pickled onions, blue cheese, and chimichurri sauce on a rustic
baguette.

Steak Sandwich

7oz/23 10oz/30

Hand-cut AAA striploin steak done to your liking with sliced
Portobello mushrooms and crispy onions on garlic toast.

Lake Winnipeg Fish Tacos (2 Tacos)

16

Beer Battered pickerel filets with coleslaw, house-made mango
salsa, chipotle mayo and fresh cilantro served in flour tortillas.

Avocado Chicken Wrap

16

Cajun chicken with avocado, tomato, feta cheese, mixed greens
and chipotle mayo wrapped up in a sundried tomato tortilla.

Lake Winnipeg Beer Battered Pickerel

19

½ pound of beer battered pickerel filets served with house-made
tartar sauce, and coleslaw.

Quesadilla

16

Your choice of mexi-beef or Cajun chicken with mixed peppers,
red onion, chipotle mayo, and our 3 cheese blend. Folded in a
tortilla. Served with, sour cream and salsa.

Dynamite Prawn Tacos (2 Tacos)

16

Volcano sauce marinated tempura battered jumbo prawns with
coleslaw, house-made mango salsa, chipotle mayo and fresh
cilantro served in flour tortillas.

Classic Bacon & Cheese Burger

13

A ¼ pound griddled Angus Beef patty, topped with cheddar
cheese, bacon, lettuce, pickles, tomato, red onions, and housemade 1000 island on a butter toasted brioche bun.
Add a second patty for $4.

Ultimate Veggie Wrap

15

Caramelized onion, port wine, roasted garlic, and fine herbs, baked
with croutons and swiss cheese.

Chilled Fruit Soup

Available after 4pm

Lake Winnipeg Pan Seared Pickerel

FRENCH ONION SOUP
5
POUTINE
5
SWEET POTATO FRIES WITH CHIPOTLE MAYO 4

21

Fresh pickerel floured and pan fried with olive oil, lemon, and butter.
Served with garlic confit, capers and grape tomato, mixed vegetables
and saffron rice.

Seafood Paella

28

A combination of jumbo shrimp, scallops, mussels, chorizo sausage,
garlic, peas, roasted red pepper, and saffron rice, simmered in chicken
stock, then baked until crisp.

Baby Back Ribs

26

A full rack of slow-braised baby back ribs with Guinness BBQ sauce.
Served with potato of the day and cheesy cream corn.

AAA New York Striploin

7oz/25

10oz/ 33

A hand cut AAA New York striploin steak grilled to your liking, topped
with a house-made chimichurri sauce. Served with mixed vegetables
and potato of the day.

Beef Tenderloin Medallions

34

2 – 4 oz. beef tenderloin medallions pan-fried to medium-rare with a
red wine balsamic reduction, mixed vegetables and potato of the day.

Pan Seared Duck Breast

24

Pan seared and baked to medium rare. Served with a peppercorn
vinaigrette, mixed vegetables and potato of the day.

ADD-ON OPTIONS

6 JUMBO PRAWNS
3 TEMPURA VOLCANO PRAWNS
A 5 oz. chicken breast with smoked ham, swiss cheese, honey
PICKEREL FILET
mustard, lettuce, and tomato on a butter toasted brioche bun.
CHEDDAR/SWISS CHEESE
FETA/BLUE CHEESE
Spicy Chicken Burger
17
Marinated chicken thigh with blend of spices, breaded and deep- BACON
fried with red onion, pickles, volcano sauce, chipotle mayo, and PORTOBELLO MUSHROOM SLICES
guacamole on a butter toasted brioche bun.
GRAVY
DIPS
“Big Dog” Burger
20
GARLIC BREAD
2 - ¼ pound griddled Angus Beef patties, topped with swiss,
HALF AVOCADO
bacon, jalapenos, crispy onions, spinach, pickles, tomato and
CHEESY CREAM CORN
Guinness BBQ sauce on a butter toasted brioche bun.
STARTER GARDEN SALAD
STARTER CAESAR SALAD
SIDE SUBSTITUTIONS
16

12

DINNER ENTREES

A grilled Portobello mushroom, roasted red peppers, tomato, red
CHICKEN BREAST
onion, feta cheese, baby spinach, and chipotle mayo on sundried
CHOPPED CAJUN CHICKEN
tomato tortilla shell.

Chicken Cordon Bleu Burger

Bowl

Pureed watermelon, cantaloupe, honey dew melon, pineapple, and
strawberries, with ginger, mint, chili flakes, and citrus.

5
5
9
6
8
2
3
2
3
2
1
2
4
4
5
5

AN 18% GRATUITY WILL BE APPLIED TO
GROUPS OF 8 OR MORE.

