
 

Soups & Salads 
Soup De Jour  
Our Chefs daily Creation from the kitchen, served with a side 

crustini  $5 

French Onion Soup 
Caramelized onions simmered with red wine and baked with 

homemade croutons & Swiss cheese  $6 

Julius Caesar  
Freshly chopped romaine with maple bacon, capers, 

fresh red onion & a crustini tossed in our signature Caesar 

dressing  Sm $6  Lg $10 

Garden Greens  
Fresh spring mix served with tomatoes, 

Cucumbers & red onion tossed in a tomato oregano dressing  

Sm $5 Lg $9 

Greek  
Tomatoes, cucumbers, red onion, kalamata olives & feta cheese 

tossed in a light dressing  Sm $6  Lg $10 

 

The Sandwich Board 

Beef Martini  
Grilled beef with sautéed onions & mushrooms 

Swiss cheese & our signature horseradish mayo served on a 

grilled garlic Vienna  $10 

Grilled Chicken Club  
Fresh grilled chicken breast with lettuce, tomato, cheddar cheese 

& bacon served with our signature herb mayo on grilled garlic 

Vienna  $10 

Buffalo Chicken Wrap  
Spiced breaded chicken strips, lettuce, tomato, cheese & our 

signature herb mayo, all rolled up in a spinach wrap  $9 

Chicken Bacon Ranch Wrap 
Fresh breded chicken breast, bacon, ranch, lettuce, tomato & 

Swiss cheese all rolled up in a spinach wrap  $9 

½ Wrap, Soup & Salad  
Garden green salad & the soup of the day combined with ½ of your  

favourite wrap  $8    Add French onion for $1 

Steak Sammy  
Grilled to perfection just the way you like it, served with mushrooms,  

onions & our signature chipotle mayo all on a grilled Vienna loaf  $12 

The Big Jim Burger  
16oz freshly pressed burger topped with cheese, onions,  

mushrooms & jalapeño peppers on a Vienna loaf  $15 

8oz regular burger $9  

 Appetizers 
Create Your Own Nachos  
Served with salsa, sour cream & cheese  $8 

Vegetables .50   Meat $1   additional toppings .50 

Lettuce, Tomatoes, Mushroom, Onions, Scallions, Chicken, 

Steak, Jalapeños, “Drizzo”  

Canadiana Nachos   

Lattice cut fries topped with cheese, onions & jalapeños $10  

Add meat sauce $2  

Bruschettini  
Bread brushed with garlic, grilled & topped 

With feta & homemade bruschetta mix splashed with our 

signature “Drizzo”  $9 

3 Cheese Spinach Dip  
3 gourmet cheeses baked with spinach & spices, served with 

grilled garlic Vienna $10 

cAXA\A Mussels  
Cooked in a gorgonzola cream sauce with a tomato Concassé. 

Also try our signature Diablo or angelica style mussels $ 15 

Quesadilla  
Flour tortilla stuffed with cheese, tomatoes & scallions, brushed 

with a garlic spread & baked  $8   

Add chicken or steak for $2 

Grilled Garlic Vienna  
Grilled Vienna loaf with our homemade garlic butter $6 

Add cheese $2 add bacon $2 cheese & bacon $3 

grumpets   
Flour tortillas stuffed with your choice of chicken, cheese & salsa 

or Steak, cheese & mushrooms or Chicken, spinach & cheese 

rolled up and fried till golden brown, served with side sauce. 

Option to have baked  $9 

Calamari 
Lightly battered & fried till golden brown served with seafood 

sauce.  Comes Cajun or lemon  $10 

Chicken Wings   
1lb $9   2lb $17   5lb $35 

~ Mild ~ Medium ~ Hot ~ Honey Garlic ~ Honey Mild  

~ Honey Medium ~ Honey Hot ~ Cajun ~ BBQ ~ Inferno  

~ Fiery Ranch ~ Garlic Parmesan ~ Bear Style ~ Lemon pepper 

~ Sea Salt & Pepper ~ Bang Bang   

 



 

                               

Entrees 
Ask your server for the wine of the day.              
All entrees are served with the featured vegetable & potato 
of the day.   

Turn your entrees into a 4 course meal  for only  
$12 

Ny Ny  
8oz AAA center cut Alberta beef grilled to your desired 

temperature served with a sauce de poivre  $20  

Make it a 10oz for $4 more or  14oz for $8 more 

Fillet Mignon  

Pasta Beautiful center cut beef fillet grilled & served medium rare 

topped with a chipotle hollandaise sauce. 8oz $25  10oz $30 
 All Pastas are served with a side of grilled garlic Vienna BBQ Chicken  

Chicken Arrabbiata  Boneless, skinless chicken breast grilled to perfection, topped  

Blackened chicken breast pan seared & sautéed with onions, with our signature BBQ sauce, sautéed mushrooms & cheese  
garlic, mushrooms & bacon in a spicy pomodori sauce.  blend $20 
Lunch $10  Dinner $18 Chicken Florentine  
Pasta Prima Vera  Two 4oz chicken breasts grilled & served with spinach & our  
Roasted vegetables, sautéed with garlic, fresh herbs all tossed  in parmesan, asiago cheese sauce  $20 
a light tomato basil sauce.  Lunch $9  Dinner $15 Chicken Parmesan  
Fruit de Mare  Braised Chicken breast with a homemade tomato basil sauce  
Tiger shrimp, Jumbo sea scallops, P.E.I mussels all sautéed with  topped with our parmesan, asiago blend  $20 

Atlantic Salmon  

fresh onions. Garlic, fresh herbs & tomato Concassé all tossed in  

a delicate creamy gorgonzola sauce.  

Lunch $14   Dinner $20 

Chicken Alfredo  
Tender chicken sautéed with onions & garlic in a classic Alfredo  

sauce.  Lunch $10   Dinner $18 

Asian Stir-Fry  
Asian style baby corn, water chestnuts, snow peas & red peppers  

all sautéed together in an oriental sauce topped with sesame 

seeds. Lunch $9  Dinner $15 

Create Your Own Pasta  
Choose a sauce, Choose a noodle, Choose your toppings 

Basic sauce & pasta   Lunch $8    Dinner $13 

Vegetable toppings .50    Meat toppings $1 

Sauce    Noodles    Toppings 
Alfredo              Bowtie                  Spinach     Mushrooms 

Rose                 Linguini                 Scallions   Red peppers Fresh cut salmon fillet grilled to perfection topped with our  

signature tomato basil salsa  $22 Tomato                                           Tomato     Pesto 

Arrabbiata                                      Onions      Meat balls 
White Fish   Oil & pesto                                     Shrimp      Beef 

 Indicates signature dishes.  Prices do not include taxes or gratuities, parties over 10 without reservations will be put on to one bill with 15% gratuities added to the bill.  Food time will take longer than normal due to size. 

Drizzo Alfredo                                Mussels    Chicken A whole fillet blackened or broiled served  in a homemade tequila  

butter sauce  $20 
 

 

Extras 
Sautéed Mushrooms $4 

Sautéed Mushroom & Onions $5 

3 grilled Shrimp $6          

Side Vegetable $4 

Extra sides $4 

Signature Sauces  
 

Bottle of Drizzo  $15 

Caesar Dressing 10oz $7                                  

Caesar Rimmer  $6                                             


