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MJqse/LC APSPI*YJ]C SbdeCC PSALT A %a AC $16
BUFFALO CAULIFLOWER BITES

Fresh cauliflower lightly breaded and fried then tossed in
our buffalo sauce. Served with blue cheese dip. vew

<ANE acA

NACHOS $20
Crispy nacho chips loaded with tomato, cheese, onions,
jalapenos and choice of green or black olives. Served with
salsa and sour cream.

AccbPryP>NeaeDC Add:

J<bdc Guacamole $4

bde QSPLPe< g% Cajun Chicken $8
H<RULNY Ground Beef $8
AP % g ><1° Pulled Pork $10

>I61C PYLIC PADAS $18
STEAMED MUSSELS

PEl mussels steamed in butter and sautéed with tomato,
onions, and fresh basil. Served with bannock. gw

SbSeDGENSE D 5 $7 ASWP5/$10 SbcCse
SOUP OF THE DAY $7 CUP/$10 BOWL
Please ask your server about today's creations. Served with
our garlic cheese cornbread.

bNSPLAC APSIGC SPL v géc

COBB SALAD $25 4*M¥S LARGE
Chicken, bacon, hardboiled egg, and avocado atop our
fresh blend of arugula and mixed greens. Garnished with
tomato, shredded carrot, cucumber, and green onion.
Served with our garlic cheese cornbread. vew

dY APSeI[gc $11 FPI®/$16 A+
CAESAR SALAD $11 SMALL/$16 LARGE
Crisp romaine hearts chopped and coated in our house
made Caesar dressing. Topped with bacon bits, croutons,
freshly grated parmesan cheese, and a wedge of lemon.
Served with our garlic cheese cornbread. vew

bcses>NS APPETIZERS

Sbast (A<) qLL_> APS®DI < SOUP AND SALADS

P>74eq.sb $18
ESCARGOT

Eight tender escargot pan seared in garlic butter and
topped with parmesan cheese. Served with bannock. gw

SPLLDSAC ANPNC $18
CHICKEN WINGS

Chicken wings lightly coated in rice flour then quickly fried
and tossed in a sweet chili sauce. (Your choice of house
made Thai chili sauce, salt and pepper or lemon pepper
seasoning) GW

Dasedct Kb, JCAP DSt ®ac<dnrLLC $18
CAJUN STEAK BITES

Tender pieces of New York strip blackened and served with
sriracha dipping sauce. GW

ANDYAS/5pqea vD¢ <c PlLcse/L<c $14
ONION RINGS

In house made, with thick Spanish onion, coated in our delicious
corn meal blend. Served with sriracha dipping sauce. vew

BYDLYACS APSD[gC $10 MP<S8/$14 Qs
GREEN SALAD $10 SMALL/$14 LARGE
Mixed greens and arugula garnished with tomato wedge,
shredded carrot, and cucumber. Served with our garlic
cheese cornbread. vew

DO IPNES ABLOIMe APSOINGC

BEET SALAD $18 4*M< LARGE
Tender red beets stacked with layers of a goat cheese
blend, candied pecans, and arugula. Topped with
balsamic reduction and olive oil. Served with our

garlic cheese cornbread. v

Ac Py D¢ Add:

LPLLe<L g SbeCh Chicken Breast $8
4 P*JP<AC 4 Shrimp $8

?GPLE® ASbH®AP Grilled Arctic Char $12

ALI®PLLSe oz NOOLCLLLDBLS o I<b JCAL
Seared 60z New York Strip Steak $12



<‘ib|\¢io-c

JNSTéN® QLL bNLA®
HOTEL & CONFERENCE CENTRE

>rdNro-se $42
LOBSTER FENNEL RAVIOLI

Tender pieces of lobster and aromatic fennel stuffed into
house-made raviolis and served in a velvety cream sauce.

LPLLe<LT o8 AcPeDse/Ls® $42
>AYSbseDo (W) PUb<o“>

JAMBALAYA

Chicken, andouille sausage, and shrimp served in a spicy
tomato sauce with peppers and basmati rice. Gw

Pa gt <<c® Prbe AasqUygeIse $32
SPICY SAUSAGE LINGUINE

Spicy sausage in a creamy tomato sauce with

garlic, peppers, and onions. Topped with grana

padano cheese. 6GW

Aa >yt PIPCc® APPSOl oSo® $28
MJ<PNcdJrlLIc®

PASTA PRIMAVERA

Zucchini, cherry tomato, fennel, mushroom, broccoli, and
julienne carrot tossed in olive oil and garlic. Topped with
grana padano. GwW

NAGYbdE SbIiLA, PADA%ASaP Db $28
WOR WON TON SOUP

House-made wontons stuffed with pork and green onion
with shrimp, and vegetables. Cooked in our rich chicken
stock with chow mein noodles.

ASb b MYsbZLISe I PsbAse QL5 AA $42
SEARED SESAME & SOY ARCTIC CHAR

Arctic Char from the fiords of Pangnirtung marinated in

a soy sesame glaze then seared skin side down to create

a crispy skin while maintaining a tender and flaky meat.
Served with your choice of potato of the day or basmati
rice and seasonal vegetables. Gw

V-Da onb\%® CL* 0 AP®Io® ondot PLRH*GC AYea TyNC
AP®IDA*QAC g P<SAN*a®CNE ACEC. AN <ANDJ ArS,
GW-Da onb® % >O®NPNB*O% CAL*a. Na /L AJLJAC.
<IANODJ ArC, SBDALo >N CLT® oPC <PDAb . <¢
>CO®eND>No®.

o n.Y°N“><ACc MAINS

KDL Nbdib/LIse ShbeGe® SPSgNNe/LIse  $34
PAN FRIED BLACKENED TURBOT

Pan-fried turbot, blackened with cajun seasoning,
accompanied with fresh in house made mango salsa.
Served with your choice of potato of the day or basmati
rice and seasonal vegetables. Gw

APIBNSBILI® 5P >b SAPDSe/LE 50~ HALRW $28
PULLED PORK BBQ BURGER

60z patty made in house 100% ground chuck. Topped

with BBQ pulled pork, coleslaw and served on brioche bun.
Served with fries. Gw

KeObenL<pLse 5 4t JCA® $55
NEW YORK STEAK

100z center cut New York strip steak seared and cooked to
your preference. Served with a blue cheese sauce. Served
with your choice of potato of the day or basmati rice and
seasonal vegetables. Gw

\obeny $54
RIBEYE

120z ribeye char-broiled to doneness of your choice.
Topped with garlic butter and sauteed mushrooms. Served
with your choice of potato of the day or basmati rice and
seasonal vegetables. Gw

V- This item is either vegetarian or there is a vegetarian option available.
Please ask your server.

GW - This item is or can be made as a gluten wise option. Please ask your
server. Please note that all food may come in contact with gluten.



