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DAILY SOUP   8

FRENCH CANADIAN ONION SOUP 14
ABC Brown Ale & beef broth /
caramelized onions / croutons /
cheese curds & aged cheddar

BEER BATTERED CAULIFLOWER 13
Creamy Valentina & dill dunk

CRISPY CALAMARI BITES             19
Olive-basil dust / orange-jalapeño aioli

CHIPS & 2 DIPS             15
House cooked potato chips /
creamy pesto dip / smoked onion dip

MUHAMMARA & GRILLED PITA  15
Roasted red pepper & walnut dip /
fresh mint

LE COPRIN MUSHROOMS ON TOAST   18
Olive baguette / fresh mozza /
Corinth raisins / toasted pine nuts / 
baby arugula / balsamic + EVOO

NACHOS **   18
Monterey jack & cheddar / chopped veggies /
pickled jalapenos / Boursin SC / house
salsa / spicy red pepper cheese drizzle

CHICKEN WINGS (1LB) 18
Choice of garlic buttered Frank’s
Red Hot / honey garlic & toasted sesame /
sweet & spicy / house BBQ / S+P
Served with cucumber “kimchi”
& Boursin SC

BEET & KALE SALAD ** 17
Torched halloumi / toasted pecans /
roasted fennel-yogurt dressing /
orange / dill

CAESAR SALAD **  17
Rough chop romaine hearts / smokey
bacon / grated parm & parm crisps /
croutons / confit garlic & lemon
gastrique

SUNDAY:Rib Roast Sundays: 8OZ $26.95 / 12OZ $32.95 *Limited supply available.
Red wine beef jus / crispy onions / horseradish cream / mini yorkies / buttered green beans /
choice of confit garlic mash or house fries

ROASTED HEIRLOOM CARROT SALAD ** 16
Creamy orange-cumin dressing / spiced
walnuts / house ricotta / Corinth raisins /
puffed quinoa / fresh herbs

OLIVE-BASIL CRUSTED TUNA 23
Tomato & cucumber / whipped feta /
chopped HB egg / lemon-basil dressing /
fresh basil

**  ADD GRILLED CHICKEN - 6 / ADD GRILLED STEAK - 9
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MONDAY:Beer & Burger $25 (available from 4PM)
Signature burger & pint of Steam Whistle

TUESDAY:Taco Tuesdays 
$4 each with new flavours every week!

THURSDAY:Nacho Thursdays $22 / Signature nachos & pint of Steam Whistle Pilsner

FRIDAY:$5 Off Fish N Chips

OUR DAILY SPECIALS
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S+P onion rings  /  House salad  /  Caesar salad +2  /

House fries (cooked in beef tallow — or canola cooked fries if you prefer)
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SORBETS & ICE CREAMS                   10
See server for details

DARK CHOCOLATE & SKOR BROWNIES                11
Crushed almond brittle / ice cream
 
SPICED APPLE STICKY TOFFEE PUDDING            11
Vanilla ice cream / salted caramel / candied walnuts

PISTACHIO CHEESECAKE  12
Kumquat jam
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EMBASSY BURGER  20
Smoked cheddar / peameal / onions³ /
dijonnaise / lettuce & pickle

ROAST TURKEY CLUB 18
ON TOASTED SOURDOUGH 
Bacon / lettuce / tomato / bbq chips /
roasted red pepper jam / spicy hummus /
avocado / garlic herb mayo

FISH N’ CHIPS ($5 OFF EVERY FRIDAY)  21
Kichesippi beer battered haddock /
house fries / lime-dill tartar
sauce / Cooper’s slaw

CAPRESE FLATBREAD 23
Fresh mozzarella / pesto / heirloom
tomato / basil / smokey balsamic
caramel / crispy garlic

CHICKEN & HAM POT PIE    25
Peas & carrots / Le Coprin mushrooms /
sweet potato, crispy & soft / sage

PAN-ROASTED PORK CHOP               26
Jen’s crab apple jelly glaze / celery
root purée / beluga lentils / cipollini /
pine pollen & smoking rosemary

ST-LOUIS STYLE RIBS 27
House fries / Cooper’s slaw /
jalapeno-cheddar cornbread

HICKORY STICK CRUSTED ATLANTIC SALMON 28 
Brown butter-lobster mash potatoes /
garlic rapini / Chardonnay-mustard
cream / crispy bits

STEAK-FRITES                       35
Grilled 8oz sirloin / house fries /
chimichurri / spicy mayo


