
signature item made exclusively in-house  gluten free or gluten option available vegetarian or vegetarian option available  

 

 

SOUPS, SALADS & SIDES                                                                 
 

Soup of the Day    Bowl | . Cup 
Chef’s seasonally inspired soup made with fresh local 

ingredients, and served with warm bread & butter  
 

French Onion    Bowl    NEW  
Caramelized onions, beef broth, herbs, brandy, croutons,  

Emmental cheese 
  

Farmer’s Market Greens    | Half  | Side  
Artisan greens, locally sourced fresh B.C. vegetables, quinoa, 

sun dried fruit, maple balsamic vinaigrette  

 
Roasted Beet Salad   

Roasted beets, arugula, local goat cheese, mandarin orange, 
pickled red onion, candied walnuts, honey citrus and Dijon 

vinaigrette 
 

Tuscan Caesar   | Half  | Side  
Romaine and arugula blend, house dressing, crostini, crisp 

bacon, balsamic reduction, lemon, capers

 
ACCOMPANIMENTS 

Garlic Bread  |  Chicken  | Shrimp  | Steak   
 

SIDES 
Kennebec Fries  |  Yam Fries . | Onion Rings . | Gravy  

SOCIAL PLATES                                                                  
    

Warm Olives & Hummus         NEW 
Marinated Mediterranean olives, house made hummus, 

grilled naan bread 

Poutine Québécois      NEW 
Kennebec fries, duck confit, Quebec cheese curds, cracked 

pepper, herbs, gravy  

West Coast Dip              NEW  
Garlic herb cream cheese, artichokes, spinach, crab, shrimp, 

cheese, tortilla chips 

Gluten Free Chicken Wings   
Gluten wise crispy wings, sauce tossed, carrot & celery sticks, 

ranch dip   

Cast Iron Brussel Sprouts    
Brussel sprouts, sea salt, cracked pepper, Canadian maple 

syrup, walnuts, bacon, roasted garlic aioli  

      Black Iron Quesadilla      NEW 
Flour tortilla, jalapeño jack cheese, smoked chicken, black 

bean corn salsa, lime crema, salsa

 

SIGNATURE PIES     
 

Charcuterie   |   
Artisanal style dough, tomato sauce, cured meats & sausage, 

mozzarella 
  

Pineapple Express   |        NEW  
Artisanal style dough, tomato sauce, house smoked ham, 

bacon, pineapple, peppers, mozzarella   
 

Italian Sausage & Portobello   |        NEW 
Artisanal style dough, tomato sauce, spicy sausage, 

portobello mushrooms, mozzarella    
  

Forager’s   |   
Artisanal style dough, cream sauce, wild mushrooms, 

arugula, caramelized onions, truffle oil, mozzarella  
 

Farmers Market   |   
Artisanal style dough, tomato sauce,  roasted vegetables, 

goat cheese, mozzarella  
 

Bruschetta   |       NEW 
Artisanal style dough, basil pesto, mozzarella, tomato 

bruschetta, parmesan, balsamic reduction   
  

Flatbread | Pies | Gluten Free Crust + 5                                                                                                                       



signature item made exclusively in-house  gluten free or gluten option available vegetarian or vegetarian option available  

 

HANDHELDS                                                                                                                              
 

Choice of side daily soup, fries or salad | $3 Substitute Caesar salad, onion rings or yam fries
 

Schnitzel Burger   
Hand breaded pork schnitzel, house smoked ham, 

Emmental cheese, cider braised purple cabbage, hot 
mustard aioli, brioche 

 
Caprese Grilled Cheese      NEW 

Grilled brioche bread, basil pesto, mozzarella cheese, 
tomato, parmesan 

 
Smoked Chicken Club    

Smoked chicken, cheddar, bacon, lettuce, tomato, chipotle 
aioli, BBQ sauce, brioche  

 
 

Carvery Sandwich   
Chef’s daily slow roasted locally sourced meat, fresh grilled 

baguette, flavoured aioli, pan dripping au jus  
 

Black Iron Burger   
6 oz house ground beef burger, cheddar, bacon, lettuce, 

tomato, onion relish, house aioli, brioche  
 
 

 
HANDHELD ENHANCEMENTS 

Cheese  |  Bacon  | Mushrooms  | Beef Patty  | Gluten Free  | Sharing Plates  
 

 
LOCAL FAVOURITES 

 
Chicken Tenders   

Crispy chicken strips, Kennebec fries, cabbage slaw, honey 
Dijon mustard sauce   

 

 
Shanghai Bowl       NEW 

Asian wok vegetables, sautéed chicken, steamed rice, 
sesame ginger sauce, sesame seeds

Fish & Chips   ( pc) 
Add $ per fish 

Locally brewed craft beer battered fish, Kennebec fries, 
cabbage slaw, and lemon caper tartar sauce 

 
 

DINNER ENTREES                                                         A F T E R    P. M .  
 

Chicken Portobello      NEW 
Sautéed chicken & portobello mushrooms, garlic, cream 

sauce, garlic bread 
 

Spicy Sausage Rigatoni      NEW 
Italian sausage, peppers, red onions, garlic, tomato sauce, 

rigatoni, garlic bread 
 

Elk Meatloaf      NEW 
Juniper, sundried blueberry, elk, nightly potato, seasonal 

vegetables, caramelized onion gravy  
 

Curried Lamb Shank      NEW 
Coconut curried braised lamb shank, aromatic basmati rice, 

naan bread, house chutney  
  

Steak Frites    
Fire grilled 10oz striploin, parmesan truffle fries, peppercorn 

brandy jus, arugula  
 

Schnitzel Tobiano   
Herb breaded pork schnitzel, nightly potato, seasonal 

vegetables, hunter sauce  
 

 
SWEETS 
 

Cheesecake Flight   
Trio of seasonally inspired, “scratch 

made” cheesecakes, whipped cream 
berries 

 

Cast Iron Brownie   
Warm cast iron brownie, vanilla bean 

gelato, walnut pralines, whisky 
caramel 

 

Winter Crumble   
Flakey pie crust, fruit compote, steel 

cut oat crumble, house made 
cinnamon ice cream
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