
 
 
 
 
 

 
 

Poached in lemongrass ginger broth and tossed in sea salt 
 

Baby bell peppers, eggplant, red onions, zucchini, Kalamata olives 

sautéed in extra virgin olive oil, oregano, topped with sheep’s milk 

feta.  

 

Sundried tomatoes, artichokes, and cream cheese.  

Served with corn tortilla chips 
 

with seasoned corn tortilla chips

 

Mussels, clams, tiger prawns, white wine cream sauce. No 

garlic bread. Make it an entrée with rice & vegetables - add $6 
 

With seasoned corn tortilla chips 
 
 
 

 
 

Our 10” flatbreads are served on gluten free flatbread 

dough, sprinkled with olive oil  
 

Olive oil, basil, marinated bocconcini cheese, tomato, basil 
 

Bell peppers, broccoli, mushrooms, red onions, olive oil, cheddar 

& mozzarella cheese 
 

Arugula, fig jam & mozzarella. (no bacon) Great for sharing! 

Sandwich Substitutes  

House salad, Caesar salad (no croutons or bacon) or 

French fries (not for celiacs unless specially made) 
 

Chicken breast, tomato, lettuce, Canadian back bacon, cheddar, 

and sundried tomato aioli 
 

8oz Certified Angus Beef sirloin, with choice of salad 
 

Arugula, tomato, roasted garlic aioli  
 

 
 

                                  & 

*Please ask your server whether soups are gluten free* 

Cup - $5           Bowl - $6.5 
 

Orange Basil, Balsamic, Blueberry Ginger, Lemon Mustard 

½ House - $5       Full House - $8 

½ Caesar - $7      Full Caesar - $10 

(no croutons or bacon, & our Worcestershire is gluten free) 

One soup and house or caesar salad.  

*Dependent on if daily soup is gluten free* 
 

Ancient grain quinoa, peppers, red onion, tomato, cucumber, black 

olives & feta 

Chicken, boiled egg, carrots, cherry tomatoes,  

cucumber, and cheddar on mixed greens with roasted  

garlic dressing. (no ham or bacon) 
 

Crisp greens, candied walnuts, toasted pumpkin seeds,  

and blueberry ginger vinaigrette 
 

Pickled gold & red beets, goat cheese, dried figs, and  

toasted quinoa with lemon mustard dressing 
 

Add: ½ Chicken Breast $4; 3oz Kuterra Salmon $5; 

5 Sauteed Prawns $7.5 



 

 

 

Flame grilled AAA Alberta Ribeye, buttermilk cream cheese 

mashed potato, seasonal vegetables, natural jus.  

 

North Indian spiced chicken breast, crispy marinated drumstick, 

basmati rice, cilantro sour cream & homemade chili sauce    

 

Mushrooms, cream reduction & parmesan cheese & gluten free 

penne pasta 

 

Rich tomato sauce and parmesan cheese.   

Gluten free penne pasta 

Add: ½ Chicken Breast $4; full Chicken Breast or 5 Sauteed 

Prawns $7.5 

 

6oz Kuterra filet, seasonal vegetables, mandarins, grape tomato, 

white wine & butter sauce 

 

Lemongrass ginger broth, rice noodle, spicy seared prawns, 

seaweed salad and julienne vegetables 

 

10oz AAA Alberta Ribeye, king crab legs, 3 garlic white prawns, 

buttermilk cream cheese mashed potato & seasonal vegetables. 

 

Baby bell peppers, eggplant, red onion, zucchini, Kalamata olives 

sautéed in extra virgin olive oil, oregano, topped with sheep’s milk 

feta. 

 

 
 
 
 
 
 

 
 
 

Desserts 
 

Flourless quinoa cake with dulce de leche,  

sour cherry gastrique and whipped cream 

 

Weekly flavour feature, please ask your server 

 

 

 
 


