
VEGETARIANGLUTEN FRIENDLY VEGAN

MISO MUSHROOM BOWL
Caramelized, miso-glazed mushrooms served over
warm Jasmine rice. Topped with fresh spinach,
edamame, pickled cabbage, carrots and crunchy
coleslaw, and then finished with our vibrant, tangy
ginger-miso dressing 22.99

THE IMPOSSIBLE CHILI
A rich, satisfying, and completely plant-based
classic. Savory Impossible ground beef simmered
with black beans, diced bell peppers, and onions, in
a thick, smoky spiced tomato broth 21.99

VEGETARIAN & PLANT-BASED

DOCKSIDE FAVOURITES
BEER BATTERED FISH AND CHIPS
A delicate cod fillet fried in our house beer batter 
served with house slaw, tartar sauce and Casey’s fries 17.99 
Add a second fillet for 5.99

Marinated in tangy Ponzu citrus soy sauce. Served with 
Jasmine rice and fresh vegetables 27.95

PAN SEARED SALMON

Pan Seared Salmon

Miso Mushroom Bowl
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