6 Poached Jumbo Prawns.
Served with a citrus cocktail sauce.

Fresh house made Bruschetta, Roasted Red
Pepper Hummus and warm garlic Naan bread.

A bowl of our Chef's Soup of the Day
Paired with a side salad of your choice:
House, Caesar, or Spinach & Strawberry

Fresh spinach and rainbow kale, tossed in a
Honey Poppyseed dressing. Topped with sliced
strawberries, shaved red onion, crumbled Feta

cheese and candied nuts.

Slow roasted pulled pork tossed in Caribbean
Jerk sauce, with Pepper jack cheese, creamy dill
sauce and coleslaw on a toasted filone.
Served with fries, soup or salad.

Grilled chicken breast, Basil pesto, and melted
Mozzarella cheese. Topped with fresh Bruschetta.

60z beef patty drizzled with BBQ sauce, served on
a toasted potato scallion bun with sauteed
Jalapenos, creamy goat cheese, crisp bacon, fried
onions, lettuce, tomato and pickle.
Served with your choice of fries, soup or salad.
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Pineapple Basil Mule

A tropical twist on the classic mule, with Pineapple
juice, fresh Basil and a zesty kick of Ginger Beer.
Topped with a splash of lime. *Add White Rum

Strawberry Mint Lemonade

A refreshing summer Lemonade with sweet
strawberries and fresh mint. *Add Vodka

Ginger Lime Fizz

A kick of spice with Ginger Ale, Lime juice, aromatic
Bitters and a touch of Agave syrup. *Add Rye

Virgin Sunset

A vibrant fusion of Orange, Pineapple and Cranberry
juice. Topped with a dash of Grenadine and a
Maraschino Cherry. *Add Tequila or Vodka

Grapefruit Spritz

A tart and delicious combination of Grapefruit
and Lime juice, sweetened with simple syrup and
Tonic water. Garnished with fresh Mint. *Add Gin

Iced Coffee 6

White Buffalo Iced Coffee.
Topped with Whipped Cream.
*Add Cabot Trail Maple Cream.




