
10pm to close  
Friday & Saturday 

BUFFALO CHICKEN TACOS *GFO
Buffalo shredded chicken, lettuce, pickled red onions, 
mozzarella cheese, ranch, cilantro, flour tortillas, served  
with tortilla chips

POUTINE
Straight cut fries, cheese curds, and beef gravy

AGED BAKED MAC AND CHEESE
Cheesy four cheese sauce, topped with panko parmesan

$15

KOREAN CAULIFLOWER BITES
Fried seasoned cauliflower bites tossed in your choice of 
sauce, served with jalapeno ranch dip: buffalo hot, extra hot, 
teriyaki, honey garlic, thai lime, sriracha bbq, korean bbq, 
honey sriracha or dry cajun

LOADED PEPPERONI MUSHROOM FLATBREAD
Pepperoni, caramelized onions, sauteed mushrooms, and 
house-made tomato sauce

CRUNCHY BONELESS PORK BITES 
Served with chipotle aioli

MARGARITA FLATBREAD
Basil pesto, vine ripened tomatoes, bocconcini cheese, 
mozzarella cheese, and reduced balsamic vinegar 

BBQ PULLED PORK SANDWICH GFO
Pulled pork, greek coleslaw, bullseye bbq, mayo, served on a 
brioche bun
add bacon 3.5 | add curly fries 5 | sub GF bun 2

$16

MUSHROOM SWISS CHEESEBURGER GFO
Beef patty, sauteed mushrooms, swiss cheese,  
lettuce, tomatoes, red onions, sliced pickle, horseradish 
aoili, served on a brioche bun
add bacon 3.5 | add curly fries 5 | sub GF bun 2 

WINGS *GFO
1lb unbreaded locally sourced chicken wings tossed 
in your choice of sauce: buffalo hot, extra hot, teriyaki, 
honey garlic, thai lime, sriracha bbq, korean bbq, dry 
cajun, salt & pepper, bullseye bbq or honey sriracha
add blue cheese, ranch or jalapeno ranch 1

$18

SWEET POTATO FRIES *GF
Served with chipotle mayo

CHIPS & SALSA *GF
add sour cream 3 | add guacamole 4.5

SPICY EDAMAME GF VO
Steamed edamame beans served with  
house-made chili oil

DEEP FRIED PICKLES
Served with ranch dip

PIEROGI BITES
Deep fried, then pan fried with bacon, caramelized 
onions, green onions, and served with sour cream

PHILLY BEEF SPRING ROLLS
AAA beef, sauteed onions, bell peppers, mozzarella 
cheese, montreal steak spice, served with a beef gravy 
dipping sauce

$13

CURLY FRIES AND GRAVY
Enough said

CRISPY AHI TUNA CRUNCH ROLL
Soy, sesame and sriracha marinated ahi tuna,  bell  
peppers, cucumber, green onions, heritage greens,  
lemon and olive oil dressing, sesame seeds, served 
with an orange wasabi aioli

VEGGIE SPRING ROLLS
Served with house-made thai lime sauce

ONION RINGS
Served with chipotle mayo

$12

$10

LATENight

taxes not included
GF gluten free | GFO gluten free option  
* gluten intolerance due to fryers | VO vegan option




