
NEW - New Item  •             - Favourite Item • VG - Vegetarian Option

MODERN GRILL & LOUNGE

GRAZING APPETIZERS

NEW Ahi Tuna Tartare with Guacamole
fresh salsa served with crustinis and pickled ginger 15

NEW Steamed Shrimp Gyoza's with Sweet Soy Glaze
mango topped with japanese coleslaw 12

NEW Fresh Oven Baked Flatbread Bruschetta
fresh diced roma tomato, garlic, herbs, onions baked with parmesan cheese  
drizzled with olive oil and balsamic reduction. Available after 5pm 10

NEW Classic French Steamed Mussels
A pound of fresh blue tip mussels, onions, garlic, chorizo sausage, tomatoes, 
Þ nished with a crisp white wine and a touch of cream 15

Crispy Wonton Chicken
crispy fried chicken with soy chilli glaze 
served with rice and pickled ginger    13

                 Crab Artichoke Dip
real crab meat, artichokes, mayo, garlic, parmesan baked with 
cheddar cheese, served with pita bread and taco chips   15

Kalamarikia Tigonita
lightly dusted calamari rings with red onion, bell peppers
and tzatziki sauce 12

Red Curry Spiced Prawns
prawns sautéed with vegetables, garlic butter, roasted garlic pepper, 
light red curry and baked with cheese 12

Baked Escargots A La Burgandy
mild curry, escargots, mushrooms, garlic, 
in a white wine butter cream and baked with cheese 11



HEARTY HOMEMADE SOUPS

FRESH SALAD IDEAS

NEW Warm Cranberry & Spinach Salad 
fresh spinach leaves, dried cranberries, prosciutto, brie cheese,  
herb vinagrette  with breaded chicken scalopini 15

Thai Sesame Chicken Salad
organic greens, bell peppers, vermicelli pasta tossed in a sesame ginger 
vinaigrette, topped with grilled chicken and sesame seeds   14 

Aikito Citrus Salad with Miso Glazed Salmon
organic greens, mandarin oranges, roasted bell peppers and soft goat cheese 
with a citrus vinaigrette topped with miso glazed salmon 15

Choriatiki Calamari Salata 
organic herbs, bell peppers, cucumbers, tomatoes and olives tossed 
in a herb vinaigrette topped with crispy calamari and tzatziki sauce 15

VG Greek Salad 
tomato, cucumber, peppers, olives and feta cheese 
marinated in a herb vinaigrette full order  15

Caesar Salad 
crispy romaine lettuce, bacon and croutons tossed in creamy 
garlic dressing topped with parmesan cheese full order  9

half order  7  ~  side order  5
add grilled chicken  5  ~  add 6 garlic prawns  7

French Onion Soup
sweet onions in a beef broth baked with croutons & swiss cheese 9

                 Boston White Seafood Chowder
white chowder with prawns, squid, smoked salmon & mussels, 
potatoes, peppers, carrots and fresh herbs 10

MODERN GRILL & LOUNGE

GRILLED FOCACCIAS

                  Roasted Garlic Chicken Focaccia
chicken, prosciutto, roasted garlic, brie cheese, apple 
and organic greens in a grilled focaccia bread 14

Al Capone Focaccia
ham, bacon, bell peppers, onions, ranch dressing, and cheese 
in a grilled focaccia bread 12

                 Provencale Focaccia
chicken, artichoke, spinach, garlic, Þ ne herb spread and feta cheese  
in a grilled focaccia bread 12



LITTLE ITALY
VG Raviolli a la Funghi
raviolli stu  ed with portobello & shiitake mushrooms in herb garlic cream sauce 
topped with parmesan cheese 18

Creamy Chicken Alfredo
fettucini in our signature alfredo sauce 
and topped with grilled chicken 18

WOK’N SAUTÉ

QUESADILLAS & WRAPS
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                Spinach Feta Quesadilla
tender chicken, fresh sauteed spinach, tomatoes and feta cheese 
placed in a tortilla shell 13

Barbeque Beef Quesadilla
tender beef sauteed in our homemade barbeque sauce, diced red onions, 
peppers, mixed cheese 13

Chicken Caesar Wrap
crispy romaine, tender chicken, bacon, parmesan cheese and 
caesar dressing rolled in a tortilla shell 12

Chicken Cheddar Ranch Wrap
tender chicken, crisp romain lettuce, bacon cheddar cheese and ranch dressing, 
and ranch dressing in a tortilla shell 12

VG Kung Pao Portobello Udon
portobello mushrooms and sauteed vegetables in a sesame ginger sauce  
served over udon noodles and topped with black sesame seeds 16

                 New Dehli Butter Chicken
tender chicken and seared vegetables in a creamy butter curry sauce 
served over rice 19

Mui Thai Curry Bowl
tender chicken, seared vegetables and grilled pineapple 
in a creamy curry sauce  18



Why do we call them steakburgers? Because we can. 
We start with 100% Canadian beef, including the steak cuts,

then grilled on a charbroiler for maximum ß avour.

                Big Burger
steakburger patty, chipotle mayo, lettuce, tomato, pickles, fried onions, bacon 
sauteed mushrooms with melted monterey jack cheese on a toasted kaiser      16

The Original
steakburger patty, mayo, lettuce, tomato, pickles, onions 
and cheese sauce on a toasted kaiser 9

Smoked BBQ Beef Burger
steakburger patty, bacon, mayo, lettuce, tomato, pickles, onions,  
cheddar cheese and barbeque sauce on a toasted kaiser 14

Portobello 'N’ Swiss Burger
steakburger patty, mayo, lettuce, tomato, pickles, onions, sautéed 
portobello mushrooms and Swiss cheese on a toasted kaiser  14

Pepperjack Melt
steakburger patty, mayo, lettuce, tomato, caramelized onions, jalapeño  
peppers and melted swiss cheese sauce on grilled sourdough bread 13

The Schnitzel Burger
breaded chicken breast with cranberry mayo, lettuce, onions and  
tomatoes on a kaiser bun 13

Melted Cheddar Teriyaki Chicken Burger
grilled chicken breast, mayo, lettuce, tomato, teriyaki sauce 
and cheddar cheese on a toasted kaiser   12

                    Grilled Chicken Sandwich
grilled chicken breast topped with sautéed mushrooms and roma 
tomatoes, served open faced on garlic bread 13

                    Philly Cheesesteak
thinly sliced roast beef sautéed with bell peppers, onions and  
mushrooms in au jus, baked with three-cheese blend, served  
open faced on toasted garlic bread 13

Beef Dip Sandwich
thinly sliced roast beef served on toasted garlic bread  
with side of au jus for dipping 11

Clubhouse Sandwich
sliced chicken, bacon, mayo, lettuce, tomato and cheddar cheese 
with three layers of bread 11

Reuben Sandwich
corned beef with sauerkraut, melted Swiss cheese and mustard 
served on rye bread  12

Steak Sandwich
8-oz. New York steak served on toasted garlic bread and topped  
with onion rings 17

Chicken Fingers
3 breaded chicken Þ ngers served with sauce for dipping 11
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or iginal

STEAKBURGERS & SANDWICHES

substitute caesar salad  $3 add bacon and cheese  $3 add fried onions and mushrooms  $2
add gravy  $2 add mozza fries  $3 add onion rings $3

MAKE IT for TWO add $2



Available after 5 p.m.

VG Margarita Pizza
tomato sauce, mozzarella and cheddar cheese with basil 14

                Special Pizza
tomato sauce, swiss salami, onions, mushrooms, fresh tomatoes 
baked with mozzarella cheese 17

Athena Pizza
tomato sauce, ham, peppers, onions, olives, fresh tomatoes  
baked with feta and mozzarella cheese 18
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12" HOMEMADE PIZZAS

ENTREES
Available after 5 p.m.

Dark Ale Barbeque Ribs
slow-roasted baby back ribs, smothered in our homemade 
dark ale barbeque sauce 28

Chicken Souvlaki
marinated chicken skewer served with pita bread, rice, potatoes,  
greek salad and tzatziki sauce 19

Wild Mushroom Risotto Stu  ed Chicken
frenched chicken breast stu  ed with risotto served over sauteed spinach 21

Fire Grilled Lamb Chops
on zuchini and pepper ratatouille 26

Pan Seared Duck Breast 
with balsamic Þ g compote  24

Seafood Cioppino with Steamed Rice 
salmon, prawns, scallops and mussles spicy tomato stew 
with fresh garlic, herbs and olives 24

Lemon and Herb Seared Salmon 
seared 6 oz. salmon topped with lemon heb compound rosette 21



Available after 5 p.m.

Beef Strogano   
tender sirloin strips in a paprika sour cream sauce 22

Cordon Bleu 
breaded escolope of chicken, stu  ed with ham and swiss cheese 
served with lemon and cranberry chutney 28

                Wiener Schnitzel
breaded escolope of chicken Vienna-style, served with 
lemon and cranberry chutney 24

Hunter Schnitzel 
breaded escolope of chicken Vienna-style, 
topped with a mushroom, tomato demi sauce. 27
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DESSERTS

Chocolate Suicide 11

Cheese Cake
served with your choice of raspberries, blueberries, 
strawberries or chocolate sauce 8

Apple Strudel
served with vanilla ice cream 9

Sticky To  ee Pudding
served with vanilla ice cream 8

Ask your server about our weekly dessert specials.

STEAKHOUSE
Available after 5 p.m. 

Top Sirloin "Chasseur"
8-oz. top sirloin steak, brandy wild mushroom sauce 26

The "Classic" New Yorker
8-oz. AAA Canadian sterling silver New York steak, considered to be 
the king of steaks, demi-glaze 29

The Rib Steak
10-oz. AAA Canadian sterling silver rib steak, demi-glaze 
  34

add sautéed mushrooms  $3 add fried onions  $3 add cajun prawns  $7 add peppercorn sauce  $4

FAVOURITES


