
 

Lunch 
 

soup & salad 

chef’s french onion soup - gruyere & croutons $16 

local greens - carrot, toasted pumpkin seeds, lemon & thyme vinaigrette $15 / $18 

the caesar - romaine, house dressing, crouton, parmesan cheese $15 / $18 

the cobb - lettuce, chicken, h/b egg, crispy prosciutto, cherry tomato, gorgonzola cheese $24 

pickled beets - local chevre, pine nuts, greens mix $21 

 

sandwiches 

all sandwiches are served with your choice of pommes frites, side greens or caesar salad 

grilled cheese - provolone, cheddar, tomato jam on ciabatta $18 

chicken panini - pesto, provolone, roasted red peppers on ciabatta $19 

the roast beast - roast beef, brie, caramelized onions, grainy mustard, pressed on ciabatta $19 

our famous chicken salad - pumpkins seeds, cranberry, shallots, parsley, raisins, mayo,  

served on a fresh baked croissant or local greens $19 

mama’s meatball sandwich - marinara, provolone, parmesan, hoagie bun $19 

roast beef dip - au jus, hoagie bun $21 

crispy chicken - panko crust, provolone, pesto, pickled shallot, ciabatta bread $21 

panino - genoa & spicy calabrese salami, provolone, pesto, lettuce, mayo, hoagie bun $18 

 

pasta - served with garlic toast & parmesan cheese                                                                                    

your choice of penne, spaghetti, pappardelle or gluten free noodle 

auntie’s pesto - pine nuts, almonds, basil, garlic, parmesan $24 

alfredo - cream, parmesan, garlic, shallot $24 

bolognese - ground beef, smoked pork belly, mushrooms, marinara, cream $26 

seafood marinara - scallops, prawns, house marinara $29 

 

seafood 

salt spring mussels - white wine, shallot & herb broth, cherry tomatoes, crostini $26 

-add pommes frites $6 

sockeye salmon & house gnocchi - sage brown butter, side greens $32 

 

 

add to your meal  

chicken breast $14 / 6 prawns $14  

sockeye salmon filet $15 / 4 scallops $15  

3 meatballs $13  / crispy prosciutto $6 


