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WINGS

Our signature fned wings with
a crunchy extenor and tender, picy
ntenor. Coated with your choie
of a favourful sawce.

Your choice of: Boneless or Bone-ln
(hoese your flavour; Salt & Pepper, BBQ,

Honey Hot 4, Buffalo 4, Jerk 4,
Blazing 444, Sweet Chilli #, Bang Bang

BUFFALD CHICKEN CHEESE DIP

Rach cream cheese swirled
with a homemade buffalo sauce,
cheddar cheese, and tender,
bite-sized Cajun chicken paeces.
Faired with crispy tortilla chips

193

TRUFFLE ALFREDD

Linguine tossed in a creamy
mushroom reduction, fresh herhs,
black pepper, white truffie,
finished with a sprinkde
of Parmesan.

1493
Add grilled chicken +4.50

CHICKEN PARMESAN

(rispy breaded chicken breast ‘.crp?d
with layers of melted mozzarella,
covered in a rustic tomato sauce,

all served on a bed of tender spaphett.

17.95

RUMP

A uicy 100z !ufljui steak paired with
a rich, creamy bacon petato salad,
served with 3 crap side sakad,

21.95

Add peppercom or creany
mushroom sauce +2.50

THE ALPHA

A fall rack of tender, slow-smoked rbs

glared in our signature BB sauce, verved

alongside creamy jalapeno mac & cheese

Crispy wings with two favourful dipping

sauces, pertectly seasoned salt & pepper
fries, a side of gravy and coleslaw.

3895 " ’

SMALL PLATES

CHILLI CHICKEN LETTUCE WRAP

MACHO NACHDS

Crizpy tortilla chips covered in
cheese sauce, !opprd with
fresh guacamole, pico de gallo,
sour cream, and 2
smoky chipotle aioli dnzzhe.

8.35

Your choice of:
Crispy Chicken, Grilled Chicken
or Minced Beel
+4.50

HALLODMI FRIES

Halloumi cheese, perfectly seasaned
0 2 polden crunch, served
alongside a sweet challi dip.

195

BIG PLATES

CLUB MED

||ng|.|ne tossed in a rustic, spicy
tomato sauce, complemented by
creamy feta, juicy cherry tamatoes,
and black olves
Finished wath a sprinkle of Parmesan,
fresh basil, and gamish of parsley.

15.95
Add grilled chicken +4.50

@D MORE

RIBEYE

A premium |20z aged Aberdeen
Angus steak, paired with a
warm, creamy bacon patato salad
and complemented by a
crigp side salad

28.95

Crispy chicken bites
paired with roasted peanuts,
crispy wontons, fresh spring omions,
fragrant coriander, atop 2
vibrant Auian slaw.
Al drizzled with a sweet chilli
dressing, inside crisp lettuce.

1.95

DECONSTRUCTED MAC FRIES

Loaded fries tepped with savoury
minced beel tangy gh.-rl:i'n,
mustard, and pl[tl[‘lf oniens.

Al drizzled with
our !.iRIIE-HL-fE $ecrel tance
and ketchup.

TERIYAKI GLAZED STEAK BOWL

Bor rump steak served alongside
fragrant rice, vibrant Asian slaw,
and fresh comander,

Topped with crispy onions, drizzled in
a savoury teriyaki dressing, finished
with a fned egg.

19.93

BLACKENED CHICKEN

Cajun spiced chicken breast
SEMvEd E|DI13§.:I‘.€ a warm bacon
potate salad and a
side of creamy coleskaw.

FOLL RACK OF RIBS

Tender, tlow-smoked nbs cooked to
perfection, infused with smoky
flavowr and plazed with our nich,
hcuse-ma%t BB sauce for
a sweet and tangy finish,
served alongiide fries and coletlaw.

2395
MAN V5 FO0D

Two Mounte burgers, stacked
with all your Bwourite lcr[: ngs, served
with fries, coleslaw,
crigpy wings with two flavourful
dipping sauces, and
creamy mac & cheese

1195

4195

MAMA RAMA

Marinated grilled chicken breast
topped with cheddar, crispy onions,
fresh letuce and tomato.
Drizzled with bold jerk sawce and 2
kick of creanry snracha aioh.

15.25

BYZANTINE

Crispy battered aubergine
~ paired with fresh
pico de gallo, grifled haloumd,
and hummus.
Drizzled with 2 tanpy
balsamic glaze and garfic aioli.

15.25

THE BIG LEBOWSKI

Fries topped with tender bomeless
buftzlo wings, fresh cheese curds,
smothered in a rich, savoury gravy.
Finished with 2 zesty pico de ga ro
and a drizzle of blue chesse

15.50
SALT N PEPPER

Fries topped with cheese curds in rich,

saoury gravy.
Accompanied by a medley of sauteed
caramelzed omans, bell peppers, and
chillies for an extra kicke
Topped with crunchy
salt and pepper chicken.

14.95

BETWEEN BREAD

All burgers served with Ines

MOONTIE

oz beel patty topped with Amencan
cheese, crispy bacon, and lightly battered
TSPy OnsNs, Ial'-:fi:l with fresh lettuce.
Finithed with smoky BEQ sauce,
and our signature secrel sauce.

1525

THREE LITTLE PIGS

6oz beef patty topped with American
cheete, tender pulled pork, and crunchy
Crispy ONsONS.

Finished with creamy coleslaw, cur
signature secret sauce, and a driezle
of smoky BBO sauce.

(Can be swapped for pulled beef
and turkey bacon on request )

16.95

MAC DADDY

fiaz beef patty topped with cheddar,
crispy bacon, and indulgent truffle
mac & cheese.

Finished with lighdy battered crispy onians,

our signature secret sauce, and 3 drizzle
of honey hot sauce.

16.95

POUTINE

LA QUEBECOISE

Fries in rich, savoury gravy, topped
with melt-in-your-mouth cheese curds.

9.50

¢ Hand Cut Fres....eeee 52
Sweet Potato Fries..eooe .. 475
: Parmesan Truffle Fries...
¢ Onion Rings....
t Mac & (heese .
: Buffale Mac & Cheese ..
Warm Potato Salad ..

NOTORIOUS

bo1 beel patty topped with white
truffle aioli, crispy smoked bacon,
and rich mature EI!HC:Ith'E theese
Finiched with tangy pickled red onions
and crunchy potato sio.

1595

BUFFALD BILL

Buttermalk breaded chicken
coated in spicy buffalo sauce,
topped with cheddar,
cnispy bacon, fresh lettuce,
tematoes, and onions.
Finished with blus cheese sauce

16.25

BLACKENED STEAK

Fries wopped with fresh cheese urds,
covered in rich gravy, then layered
with tender, blackened steak for 2

smoky favourful kick.

Drizzled with zesty chimichum sawce.

16.9%
MI5S PIGGY

Fries topped with tender pulled pork,
fresh cheese curds, in savoury gravy.
Drixzled with tangy BB savce and a
touch of spicy jalapenes, finished with a
swirl of our secret sauce.
{Can be swapped for palled beef
on requist.)

14.95
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CANADIAN FLAVOURS LOCALLY SOURCED
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STEAK AND EGGS SEII'Ill‘f SIDE UP POUTINE
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Al egp benedicts served on sourdough toast

MILLENNIAL

CANADIAN FLAVOURS LOCALLY SOURCED

Our dishes are crafted using locally produced ingredients, freshly
prepared and delivered directly “from our kitchen to your table. Drawing
inspiration from our Canadian heritage, including the Quebec roots of
poutine, each dish reflects our commitment to quality. As a family-owned
business, our goal is to share a taste of our home - Canada - with you.




