Starters & Sharesies
Prawn Rolls

House made. Served with chipotle mayo and ponzu. $11

Chicken Strips

Served with plum or honey mustard. $13

Buffalo Cauliflower

Spicy buttermilk battered florets. Served with blue cheese dip. $11

Don Juan Poutine

Fries, roasted garlic, chorizo sausage,
caramelized onions, jalapeños, blue cheese, gravy & cheese curds.
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Loaded Baked Potato Poutine

Fries, bacon bits, green onions, gravy, cheese curds & sour cream. $13

Original Poutine

Fries, cheese curds & gravy. $11

Mediterranean Flatbread

Extra virgin olive oil, fresh tomato, basil, olives, & feta cheese. $15

Tofu Puffs

Crispy light tofu tossed in chili salt. Served with Sesame ginger teriyaki. $9

Chicken Wings - One pound

Sauces: Hot, honey garlic, teriyaki, sweet chili, BBQ, Frank ‘n’ Teri,
Dry rubs: Moroccan, lemon pepper, cajun, salt & pepper. $15

Chicken Quesadilla

Stuffed with cheese, tomatoes, green onions, & jalapeños. Served with salsa & sour cream. $17

Hummus Plate

House made hummus, roasted garlic, grilled flatbread, & fresh veggies. $15

Cajun Cream Prawns

6 tiger prawns sautéed in a lightly spiced cream sauce. Served with garlic toast. $16

Deep Fried Pickles Crispy spears served with ranch dip.

Fries Garlic parmesan fries | Yam fries | House fries. $9
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Nachos

House made tortilla chips, green onions, olives, tomatoes, jalapeños & cheese.
Served with salsa & sour cream. $19
Guacamole $2.5 Spiced beef $5 Blackened chicken $6

Soups n’ Greens
Daily Soup

Cup $4.5 Bowl $6.5

Baked French Onion

Caramelized onions simmered in a beef & sherry broth, topped with a Dutch Rusk &
baked with gruyere & mozzarella cheese. $9

Caesar Salad

Crisp romaine, caesar dressing, croutons and Grana Padano cheese. $13
Add blackened chicken or garlic prawns + $6

Chicken Yoga Salad

Hearty greens, goat cheese, dried cranberries, candied pecans, white balsamic & walnut oil dressing,
balsamic reduction, topped with grilled or blackened chicken $18

Taco Salad

Spiced beef or Cajun chicken on a bed of crisp salad, sautéed peppers & onions topped
with cheese, tomatoes, and jalapeños. Served in a tortilla shell with salsa and sour cream. $17

Buddha Bowl

Wild greens, crispy chickpeas, grape tomatoes, cucumbers, quinoa with a yogurt-lime
cilantro dressing. $13 Add grilled or blackened chicken + $6

Handhelds
Works Yard Burger Mushrooms, cheddar and bacon. $18
Hickory Burger Onion ring, cheddar and BBQ sauce. $18
Vegan Burger

Organic veggie and wild rice patty. Served on a kaiser bun with vegan burger sauce. $18

California Chicken Club

Grilled chicken breast, bacon, guacamole, Gruyére cheese, mixed greens, tomato, onion and pickle. $19

Clubhouse

Oven roasted turkey breast, bacon, lettuce and tomato. Single or double-decker or make it a wrap. $18

Beef Dip

AAA slow roast beef served with au jus for dipping. $17 Add mushrooms and mozzarella cheese + $3

Southwest Burger

A blackened patty with salsa, guacamole, & banana peppers.$18

The “Med”

Our ground chuck patty with hummus & feta cheese.

Rajun Cajun Crispy Chicken
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Our buttermilk battered chicken tossed in hot sauce, topped with cheese.
Served with lettuce, pickles & chipotle aioli. $18

Don Juan

Our house made beef burger topped with chorizo sausage,
jalapeños,blue cheese, & roasted garlic. $21

Double Double

2 beef patties (3/4 of a pound) 2 slices of cheese, lettuce, tomato,
pickles & onions. $21

All burgers topped with lettuce, tomato, pickle and onion.
All sandwiches and burgers served with your choice of fries, soup or salad.

Mains

Stuffed Yorkies

Two Yorkshire puddings filled with tender slow cooked roast beef, topped with gravy.
Served with garlic mashed potatoes and seasonal vegetables. $19

Drunken Shepherds Pie

A hearty helping of ground beef, sweet onions, peas and carrots. Seasoned with
Guinness. Topped with mashed potatoes and gravy. Served with tossed salad. $18

Blackened Chicken Fajitas

A sizzling cast iron platter of chicken, Spanish onion & bell peppers.
Served with shredded cheese, salsa, sour cream & tortillas. $21

Sesame Ginger Teriyaki Rice Bowl - Crispy tofu, prawns or chicken.

Edamame beans, cabbage, peppers, onions, & cauliflower. Topped with shredded carrot,
crispy chickpeas and peashoots. Try it topped with cilantro yogurt lime (not vegan) $19

Fish and Chips

Two pieces of beer battered cod. Served with tartar sauce and fries. $18

Butter Chicken

Chicken in a mild curry sauce. Served over basmati rice, topped with mango yogurt,
cilantro and diced tomato. Served with garlic naan bread. $16

Baked Mac and Cheese

Elbow pasta in a creamy Alfredo sauce, baked with Grana Padano and mozzarella
cheese. Topped with seasoned breadcrumbs. $17 Add chicken, prawns or chorizo + $6

Steak Sandwich

AAA charbroiled sirloin served on garlic toast with fries, salad and 2 onion rings. $22

Pizza (12”)

Murrayville Deluxe - chorizo, back bacon, mushrooms, peppers, Spanish onions and mozzarella. $21
Tropical Pizza - Pineapple, back bacon, cheddar & Monterey Jack cheese. $19

Desserts

Chocolate Lava Cake

Served with vanilla ice cream. 6.99
$

Sticky Toffee Pudding

Served with vanilla ice cream. $6.99

