
 
 
   

 
 

13” Wheat Tortilla with Chicken or Beef and Mixed Cheese, 
baked crispy & served with Habanero Salsa and Sour Cream.     

13” Wheat Tortilla with Black Bean & Cheese, baked crispy & 
served with Habanero Salsa and Sour Cream.       
 

13” Wheat Tortilla with Black Beans, Mushrooms, Peppers & 
Onions, baked crispy & served with Habanero Salsa and Guac. 
 

Vegan GF Patty on a Buckwheat Bun with Guacamole & 
Fresh Seasonal Veggies.  Add Cheese +2 

 
 
 
 
 

 
 

Meal-Sized Salads 
 

No Bowl – sub corn chips  
Wheat Tortilla Bowl filled with Romaine Lettuce, Seasonal 
Vegetables, Chipotle-Lime Dressing, Shredded Cheese, 
Refried Black Beans, and Habanero Salsa & Sour Cream.   

                                                                         ADD CHICKEN/BEEF +5 
                Veganizable: No Cheese, Sub Guac for Dairy Items 
 

 

Sub GF Bun +2 / Remove Croutons  
Romaine Lettuce, Parmigiana Reggiano, Croutons, Creamy 
Vegetarian Friendly Garlic Caesar Dressing. Garlic Toast. 
                                       ADD CRISPY CHICKEN OR GRILLED CHICKEN +5       
 

Desserts 
 

Chocolate Syrup, Panda Cookies, Ice Cream, Whipped Cream.  
     

Cinnamon sugar corn Chips, syrup & ice cream.
                              Veganizable 

Main Courses 
 

FRIES +2.50 GF/VEGAN      GARDEN SALAD +2.50 GF/VEGAN 

CAESAR SALAD +3.50       PARMESAN TRUFFLE FRIES +4.50 GF 

YAM FRIES + DIP 5.50 GF/VEGAN    VEGGIES & DIP +5.50 GF/VEGAN 

POUTINE +7    VEGAN POUTINE +7    TOTS & SALSA +5.50 GF/VEGAN 
         
 

2 Pc 
Doubled 6” Corn Tortillas filled generously with Fall-Apart Braised 
Sirloin Roast and Melted Cheese. Grilled Crispy & Served w/ 
Cilantro, Onions & Chili Consommé for dipping.  
 

2 Pc  
Doubled 6” Corn Tortillas filled with Grilled Cajun Shrimp, 
Chipotle Lime Sauce, Lettuce, Tomato, Cilantro & Green Onions.      
Extra Tacos 7/ea    
       

5 Pc 8 Pc  
Hand-Breaded, Yogurt & Herb Marinated Chicken Breast Strips. 

8 Pc 12 Pc 
Hand-Breaded, Yogurt & Herb Marinated Chicken Wings. 
 

 
Slow-Braised Shredded AAA Sirloin Roast & Horseradish Mayo on 
a Toasted Artisan 7” Baguette with Savoury Au Jus for dipping. 
 

 
Chopped 1/3lb Fresh Sirloin, Sauteed Peppers, Onions & 
Mushrooms, Topped with Gooey Melted Cheese on a Toasted 
Artisan 7” Baguette with Horseradish Mayo.    Double Meat +5      
         

1/3lb Fresh Sirloin Patty, Onions, Pickles, and Garlic Mayo on a 
Toasted Artisan Brioche Bun.   Double Patty +5         
 

1/3lb Sirloin Smash Patty, 2 Strips Bacon, Lettuce, Tomato, Fried 
Onions, Melted Cheese, Pickles, BBQ Sauce & Garlic Mayo on a 
Toasted Artisan Brioche Bun.  Double Patty +5    
 

1/3lb Sirloin Smash Patty, 2 Strips Bacon Sauteed Button 
Mushrooms, Cheese, Fried Onions, Pickles, Lettuce & Garlic 
Mayo on a Toasted Artisan Brioche Bun.  Double Patty +5     
 

Choice of Grilled or House-Breaded Chicken Breast, 2 Strips 
Bacon, Melted Mixed Cheese, Lettuce, Pickle & Horseradish 
Mayo, on a Toasted Artisan Brioche Bun.    
 

Grilled or House-Breaded Chicken Breast tossed in Tangy & 
Spicy Suzy Sauce, Lettuce & Pickle, on a toasted Brioche Bun.    
      

 

ALMOST EVERYTHING CAN BE MADE GLUTEN FRIENDLY 
MAKE ANY BURGER A MEAL-SIZED SALAD  OR SUB GF BUN  

 

 

 

Book Your Party Now - Save 10% on Tickets for Parties of 15+ People. Text 778-848-7666 for Info. Custom Menu Options. 

Extras are 1.50 Unless Specified Otherwise     *denotes vegan friendly.                 
BEEF GRAVY          VEGAN MUSHROOM GRAVY* 

SUZY SAUCE (HOT, HONEY-GARLIC, GINGER & LIME)     
BUTTERMILK RANCH          HONEY MUSTARD          

NORTHERN HEAT CAYENNE*      HANCH      CHIPOTLE LIME       
HORSERADISH MAYO       GARLIC MAYO       VEGAN MAYO*           

HONEY GARLIC           BBQ          SOUR CREAM             HABANERO 
SALSA*            GUACAMOLE* SM 3 LG 6  
GARLIC CAESAR           POMEGRANATE*          

 

 

1 APPETIZER + 2 MAINS + 2 SIDES  
+ 1 DESSERT   only $55 

 


