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STARTERS
Ao
Crispy Thai Cauliflower Bites o ® 13

Sweet chili glaze, crushed peanuts, cilantro

Bacon-Wrapped Avocado Fries @ 14

Avocado slices wrapped with bacon, with
chipotle-lime aioli

Mini Tuna Tostadas 16

Crispy wonton, avocado mousse, tuna salad,
ponzu drizzle, sesame

Truffle Parmesan Fries @ 11

White truffle oil, shaved parmesan, herb aioli

Spicy Hummus with Za'atar 1"
Flatbread

Roasted red pepper swirl, olive tapenade

Cod Satay Skewers with Sweet n
Soy & Mustard Pickle Sambal

Locally caught Newfoundland cod, kecap manis
(Indonesian sweet soy sauce), sambal made
from traditional Newfoundland mustard pickles,
chilies, shallots

Classic Loaded Nachos 16

Tortilla chips, shredded cheddar cheese, hot
banana peppers, tomatoes, red onion, bell pepper,
olives. Served with salsa and sour cream

Add chicken +4
SOUPS
‘W

Roasted Butternut & Coconut 12

Curry Soup ®

creamy soup, toasted pumpkin seeds

Loaded Tex-Mex Chicken Tortilla 12
Soup

Tomato, shredded chicken, black beans, corn,
sour cream, avocado, crispy strips

ENTREES
' o g
Korean BBQ Beef Short Ribs 28

Slow-braised, soy-ginger glaze, kimchi slaw,
cucmber salad, jasmine rice

Buttermilk Fried Chicken 24
& Waffles

Spicy maple drizzle, pickled jalapefos, house
slaw

Mediterranean Chickpea 24
& Quinoa Bowl

Hummus, marinated olives, grilled halloumi, lemon-
tahini drizzle

Miso Glazed Salmon @ 28

Sesame edamame purée, crispy rice cake, bok
choy

Jerk Chicken Alfredo Pasta 28

Caribbean-spiced chicken, creamy coconut
alfredo, fettuccine

Smoky Honeydew Tacos ® @ 24

Corn tortillas, avocado crema, mango salsa,
radish slaw

Classic Smash Burger Duo 24

Two patties, smoked cheddar, caramelized
onions, pickles, aoili, brioche bun, fries

Indian Butter Paneer Lasagna 24

Paneer, creamy makhani sauce, lasagna sheets,
mozzarella, cilantro

Rendang Salmon with Root 26
Vegetable Hash

Pan-seared wild Atlantic salmon, coconut-
based rendang sauce, turnip, parsnip, potato

lkan Bakar Cod with Salt Fish 24
Fried Rice

Grilled cod brushed, mild Indonesian sambal
Oelke and tamarind marinade, fried rice, green
onions, sweet soy sauce, crispy shallots, fried
capelin flakes

VEGAN ® GLUTEN FREE
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CHILDRENS MENU

tw
Mini Chicken & Cheese Quesadilla 10

Served with sour cream and corn chips

Mac & Cheese Bites 10

Crispy, creamy, served with ketchup or ranch

Lil’ Teriyaki Chicken Bowl 10

Rice, broccoli, peas & carrots, sweet soy glaze

Fries ® @ 5

Plain homemade fires

Children’s meals served with fresh fruit &
choice of milk or juice

DESSERTS
A
S'mores Skillet Brownie 12

Marshmallow swirl, graham crumble, chocolate
drizzle

Matcha Cheesecake Bar 12

Coconut crust, whipped cream, berry coulis

Sticky Toffee Pudding Sundae 12

Vanilla ice cream, warm date cake, toffee
sauce, caramel popcorn

BEVERAGES
N
HOT DRINKS
Coffee
Tea
Green Tea

Lemon and Ginger Tea

Spicy Chai Milk Tea

COLD DRINKS
Pop

3.50

3.50

3.75

2.90



