STARTS & SHARES

MENU

HANDHELD & MAINS

Soup of the Day GF 10 Served with a Choice of Fries or Soup of the Day
Upgrade to Any Salad or Sweet Potato Fries 5
Caesar Salad S 11 17 Upgrade to Poutine or Gourmet Onion Rings 8
Parmesan, Bacon Bits, Croutons, Anchovy Garlic Dressing GF Bread Available
Add Grilled Chicken Breast 10 Resort Burger 23
Add Garlic Shrimp 1 6 oz Beef Patty, Brioche Bun, Cheddar Cheese, Tomato,
Resort Salad V/GE  S11 L 17 LettuceAZ'gkéz'c OGnar"C Aol ,
Mixed Greens, Cucumber, Cherry Tomatoes, Goat Cheese,
Candied Pecans, Dill Vinaigrette Mushroom Swiss 25
ﬁgg gﬂlll_edsih!cken Breast 1(1) 6 o0z Beef Patty, Horseradish Aioli, Arugula, Tomato, Sauteed
ariic Shrimp Mushrooms and Onions, Swiss Cheese, Brioche Bun
Chicken Wings 25 Add Bacon 3
Choice of Hot, Honey Garlic, BBQ, Salt & Pepper, Lemon Pepper, Veggie Delight V 21
or Hot Spring Hot served with Crudite & Ranch Black Bean Patty, Lettuce, Tomato, Cheddar Cheese, Garlic
Braised Beef Yorkie 25 Aioli, Pickle, Brioche Bun
3 Mini Yorkshire Puddings filled with Slow Braised Beef, Chicken Naan Club 24
Horseradish Aioli served with Au Jus Grilled Chicken Breast, Lettuce, Tomato, Bacon, Cheddar,
Crispy Calamari 24 Chipotle Mayo, Naan Bread
Fried Calamari served with Apple Coleslaw & Chipotle Aioli Hot Spring Chicken 23
Thai Curry Mussels 24 éaﬂcy Crispy Chicken, Chipotle Mayo, Lettuce, Tomato, Brioche
Pound of Mussels in Red Thai Curry Sauce with Onions &
Carrots, Bean Sprouts, served with Naan Bread Philly Cheesesteak 28
v 26 e fed Shreded Cresse I ot Aok
Baba Ganoush, Earthy Roasted Beet Dip, Creamy Hummus, r TEPPETS, !
Cucumber, Cherry Tomatoes, Olives, Goat Cheese, served with Steak Sandwich 40
Crispy Fried Na_an Chips 8 0z AAA Striploin Steak, Sauteed Onions & Mushrooms, Garlic
Add Chicken 10 Toast
Add Shrimp 11
Fish & Chips 1pc 19 2 pc 27
Tacos your Way
B B T Appl les|
3 Soft Shell Tacos, Apple Onion Slaw, Salsa, Sour Cream, eer Battered Cod, Tartar Sauce, Apple Coleslaw
Cilantro
Battered Haddock 22
Pulled Beef 24 AFTER 5 PM
Chicken 23 L
8 oz Striploin Steak GF 47
Nachos \Y/ 23 8 o0z AAA Striploin Steak, Garlic Mashed Potatoes, Seasonal
Pico de Gallo, Black Olives, Shredded Cheese, Salsa, Sour Vegetables, Red Wine Demi Glace
Cream Drizzle Add Shrimp L
Add Guacamole 4 . )
Add Chicken 10 Butter Chicken Contains Cashews 30
Add Ground Beef 9 Homemade Butter Chicken Sauce, Tandoori Chicken, Naan
Bread, Basmati Rice
Poutine S 10 16 .
French Fries with Authentic Cheese Curds and Gravy Pad Thai . GF 30
Add Chicken 7 10 Shmmp, Rice Noodles, Onions, Carrots, Bean Sprouts, Coconut
Add Ground Beef 6 9 Tamarind Sauce, Peanuts
Vegan Option Available 24
Stir Fried Beef & Broccoli GF 30
PIZZAS Soy Ginger Beef, Steamed Rice, Onion, Carrot, Broccoli, Bean
) ) Sprouts, Green Onions, Ginger and Sesame Sauce
Pizza Hawaiian Ham, Cheese, Pineapple 20 33 25 ) )
Pizza Pepperoni 20 32 25 Se?f°°" Llngume. _ . : 32
. _ Shrimp, Mussels, Linguine, Marinara Sauce, Basil, Parmesan,
Pizza Supreme Ground Beef, Onion, 21 33 25 Garlic Toast
Peppers, Garlic Aioli Vegetarian Option Available 24
Pizza Volcano Buffalo Chicken, Pico 22 34 25
de Gallo, Sour Cream
Pizza Verdure Onion, Black Olives, \"/ 19 30 24 SIDES & ADD ONS
Peppers, Zucchini
Fries 9 Rice 4
Add Mushrooms, Onion, Black Olives, 2 4 2 Sweet P°tat? Frle_s 9 Garlic Toast 3.5
Peppers or Pineapple Gourmet Onion Rings 12 Sauteed Mushrooms 3
Gravy 5
DESSERTS New York Cheesecake 14
Berry Compote, Whipped Cream
Chocolate Almond Torte GF 16
Whipped Cream, Berries, Chocolate Sauce Resort Sundae GF 15
. Vanilla, Strawberry, Chocolate Ice Cream, Maraschino Cherry,
Apple Crisp 14 Caramel Sauce, Chocolate Sauce, Whipped Cream, Chocolate

Vanilla Ice Cream, Caramel Sauce

Chips

All prices are exclusive of applicable taxes and gratuities. An 18% service charge will be added to groups of 8 or more. Please inform your server
of any food allergies. Dietary requests may be accommodated. We are not a gluten-free environment. Our menu items are prepared using shared
equipment, including refrigeration, cooking surfaces & fryers.



