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Chicken Wings 19.95

10 classic juicy chicken wings or breaded
boneless wings, tossed in your choice of
sauce: buffalo, honey sriracha, or Korean
BBQ. Dry rubs: cajun, Salt & pepper and
mango chipotle.

Nachos 18.95

House seasoned chips, melted cheese, diced
tomatoes, chunks of avocado, candied
jalapenos and green onion. Drizzled with
mango chipotle cream.

Buffalo Chicken Dip 17.95
A creamy blend of shredded chicken, hot
buffalo sauce, and melted cheese, baked
until bubbly and served with crostini, tortilla
chips and vegetables for dipping.
Spice Bag 15.95
Crispy hand cut fries and buttermilk fried
chicken tossed in zesty spices with sautéed
peppers, crispy onions with a choice of dip.

Calamari 17.95
Crispy fried baby squid with side of lemon
aioli and marinara.

Braised Beef Loaded Fries 19.95

Crispy fries topped with slow cooked braised
beef, red peppers, crispy onions, cheese curds
and smothered in rich beef gravy.

Fried Pickle Chips 11.95

Golden-fried pickle chips with house made
pickle dip.
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Caesar Salad 14.95
Crisp romaine, bacon, Grana Padano,

house made Caesar dressing, bread

crumbs and lemon.

House Salad 14.95

Spring mix, dried cranberries, carrot
ribbons, tomatoes, goat cheese, sesame
brittle crumbs and maple balsamic
vinaigrette.

Chicken Spinach Salad 19.95

Grilled chicken, baby spinach, caramelized
onions, slivered almonds, dried cranberries,
goat cheese and a grainy mustard vinaigrette.

Butter Chickpea Curry 18.95
Chickpeas simmered in a creamy tomato-
coconut curry with aromatic spices, finished
with vegan butter and served with rice.
Topped with coconut yogurt drizzle and
crispy rice paper.

Soup of the Day 14.95
Chef’s daily creation. Ask your server.
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Grilled Chicken $7.95
Grilled Shrimp $8.95
Smoked Salmon $10.95
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Served with fries or salad
*Meatless Patty available for burgers

The Commoner 19.95

Handcrafted beef patty, chipotle mayo,
crispy onions, bacon, arugula, tomato,
and aged white cheddar on a toasted

brioche bun.

The Smashie 18.95

Two seared smash patties, melted American
cheddar, pickles, crisp lettuce, and house
made burger sauce on a soft brioche bun.

Crispy Chicken Club 19.95

Crispy fried chicken, smoked bacon, cheddar,
lettuce, tomato and mayo on toasted sourdough.

Chicken Shawarma Sandwich 18.95

Marinated grilled chicken, seasoned with bold
spices on toasted ciabatta with shredded lettuce,
red onion, tomatoes, pickles and garlic sauce.

Braised Beef Sandwich 20.95

Slow-cooked braised beef, crispy onions and
aged white cheddar on toasted ciabatta,
served with house-made au jus.

Yacht Club 20.95

Toasted sourdough with smoked salmon,
chilled baby shrimp, red pepper, red onion,

arugula, sliced avocado and chipolte mayo.

. 18.95
Fish Tacos

2 warm flour tortillas loaded with seasoned
haddock tips, shredded lettuce, avocado,
candied jalapenos, house made pico and mango
chipotle cream sauce
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Fish & Chips 19.95

80z golden-battered haddock fillet, perfectly
fried and served with crispy hand-cut fries,
tartar sauce, coleslaw and a wedge of lemon.

Carbonara 19.95

Linguine delicately coated in a rich, velvety egg
yolk sauce, infused with aged cheese, crispy
bacon, topped with Grana Padano and a touch
of cracked black pepper.

Penne Alla Vodka 22.95
Penne in creamy tomato vodka sauce with
grilled chicken, bacon, chilli, Grana Padano and
garlic toast.

Chicken Tuscana 21.95
Pan seared chicken simmered in creamy Tuscan

sauce with sun-dried tomatoes, bacon, baby
spinach and garlic, served with mashed potatoes
and seasonal vegetables

Cajun Shrimp 22.95

Jumbo shrimp sautéed in Cajun cream sauce
with baby spinach, red peppers and onions,
served over garlic mashed potatoes.

Brown Butter Haddock 22.95
Lightly battered haddock pan-fried in brown
butter served with lemon aioli, seasonal
vegetables and served with choice of mashed
potatoes or rice pilaf.

Braised Beef Shepherd’s Pie 23.95
Tender braised brisket in rich gravy with carrots,

corn and peas, topped with creamy mashed
potatoes. Served with a house salad.

Gluten Free. For Vegan,Vegetarian and gluten free substitutions & options please ask your server.
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	Chicken Wings
	19.95
	10 classic juicy chicken wings or breaded boneless wings, tossed in your choice of sauce: buffalo, honey sriracha, or Korean BBQ. Dry rubs: cajun, Salt & pepper and mango chipotle.

	Nachos
	18.95
	House seasoned chips, melted cheese, diced tomatoes, chunks of avocado, candied jalapeños and green onion.  Drizzled with mango chipotle cream.

	Buffalo Chicken Dip
	17.95
	A creamy blend of shredded chicken, hot buffalo sauce, and melted cheese, baked until bubbly and served with crostini, tortilla  chips and vegetables for dipping.

	Spice Bag
	15.95
	Crispy hand cut fries and buttermilk fried chicken tossed in zesty spices with sautéed peppers, crispy onions with a choice of dip.

	Calamari
	17.95
	Crispy fried baby squid with side of lemon aioli and marinara.

	Braised Beef Loaded Fries
	19.95
	Crispy fries topped with slow cooked braised beef, red peppers, crispy onions, cheese curds and smothered in rich beef gravy.

	Fried Pickle Chips
	11.95
	Golden-fried pickle chips with house made pickle dip.
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	Caesar Salad
	14.95
	Crisp romaine, bacon, Grana Padano, house made Caesar dressing, bread crumbs and lemon.

	House Salad
	14.95
	Spring mix, dried cranberries, carrot ribbons, tomatoes, goat cheese, sesame brittle crumbs and maple balsamic vinaigrette.

	19.95
	Chicken Spinach Salad
	Grilled chicken, baby spinach, caramelized onions, slivered almonds, dried cranberries, goat cheese and a grainy mustard vinaigrette.

	18.95
	Butter Chickpea Curry
	Chickpeas simmered in a creamy tomato-coconut curry with aromatic spices, finished with vegan butter and served with rice. Topped with coconut yogurt drizzle and crispy rice paper.

	Soup of the Day
	14.95
	Chef’s daily creation.  Ask your server.
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	Served with fries or salad *Meatless Patty available for burgers
	19.95
	The Commoner
	Fish & Chips
	19.95
	Handcrafted beef patty, chipotle mayo, crispy onions, bacon, arugula, tomato, and aged white cheddar on a toasted brioche bun.

	18.95
	The Smashie
	Two seared smash patties, melted American cheddar, pickles, crisp lettuce, and house made  burger sauce on a soft brioche bun.

	19.95
	Crispy Chicken Club
	Crispy fried chicken, smoked bacon, cheddar, lettuce, tomato and mayo on toasted sourdough.

	18.95
	Chicken Shawarma Sandwich
	8oz golden-battered haddock fillet, perfectly fried and served with crispy hand-cut fries, tartar sauce, coleslaw and a wedge of lemon.

	19.95
	Carbonara
	Linguine delicately coated in a rich, velvety egg yolk sauce, infused with aged cheese, crispy bacon, topped with Grana Padano and a touch of cracked black pepper.

	Penne Alla Vodka
	22.95
	Penne in creamy tomato vodka sauce with grilled chicken, bacon, chilli, Grana Padano and garlic toast.

	21.95
	Chicken Tuscana
	Marinated grilled chicken, seasoned with bold spices on toasted ciabatta with shredded lettuce, red onion, tomatoes, pickles and garlic sauce.

	20.95
	Braised Beef Sandwich
	Slow-cooked braised beef, crispy onions and aged white cheddar on toasted ciabatta, served with house-made au jus.

	20.95
	Yacht Club
	Pan seared chicken simmered in creamy Tuscan sauce with sun-dried tomatoes, bacon, baby spinach and garlic, served with mashed potatoes and seasonal vegetables

	22.95
	Cajun Shrimp
	Jumbo shrimp sautéed in Cajun cream sauce with baby spinach, red peppers and onions, served over garlic mashed potatoes.

	Brown Butter Haddock
	22.95
	Toasted sourdough with smoked salmon, chilled  baby shrimp, red pepper, red onion, arugula, sliced avocado and chipolte mayo.
	Lightly battered haddock pan-fried in brown butter served with lemon aioli, seasonal vegetables and served with choice of mashed potatoes or rice pilaf.

	18.95
	Fish Tacos
	Braised Beef Shepherd’s Pie
	23.95
	2 warm flour tortillas loaded with seasoned haddock tips, shredded lettuce, avocado, candied jalapeños, house made pico and mango chipotle cream sauce
	Tender braised brisket in rich gravy with carrots, corn and peas, topped with creamy mashed potatoes. Served with a house salad.



