
AUGUST DINNER MAINS

AVAILABLE FROM 4PM DAILY

DOLLARS
$22

BBQ CHICKEN BURGER
BRIOCHE BUN + MELTED SMOKED GOUDA + RED ONION + PICKLES 
+ GARLIC AIOLI + LEAFY LETTUCE

DOLLARS
$24

DOLLARS
$24

DOLLARS
$22

SERVED WITH HOMEMADE POTATO CHIPS WITH 
THOUSAND ISLAND DIPPING SAUCE 

DOLLARS
$18

EGGPLANT + POTATO CASSEROLE 
ROASTED PLUM TOMATOES + FRESH HERBS + EXTRA VIRGIN OLIVE OIL 

SERVED WITH ROSEMARY GARLIC FOCACCIA 

BOAR RAGU 
BRAISED IN WHOLE TOMATOES + CHIANTI WINE 

SERVED WITH HAND CUT PAPPARDELLE + FRESH 
RICOTTA CHEESE  

FLANK STEAK 
MARINATED IN MOLASSES BBQ SAUCE

SERVED WITH CANADIAN CHEDDAR + DOUBLE SMOKED
BACON BISCUIT. SIDE CORN ON THE COB + ONION RINGS  

GRILLED SALMON 
PECAN + COCONUT CURRY CREAM SAUCE

SERVED WITH LIME + GINGER JASMINE RICE.
SIDE GRANNY SMITH APPLE + CABBAGE SLAW   


