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WINTER MENU

Bar Snacks

CHICKEN WINGS $21 (§)

crispy gluten-free wings, fresh crudité, house
ranch, sauce tossed or spice blend

THAI BITES

crispy fried pork bites, sweet & sticky Thai
sauce, Asian quick pickles, wonton chips &
crushed peanuts

POUTINE QUEBECOIS

house fries, herbs, pulled duck confit, cheese
curds, gravy

Sharing

WEST COAST DIP ©

garlic herb cream cheese, artichoke hearts,

spinach, asiago, shrimp, crab, cheese, tortilla
chips

STREET NACHO'S (:)

LRES

crispy corn chips, nacho cheese, crumbled
chorizo, corn salsa, pickled red onion, chipotle
crema, lime sour cream, salsa

BAHA TACOS

three flour tortillas, cabbage slaw, jalapefio

shrimp, Pico de gallo, shaved radish, chipotle
crema

QUESABIRRA

large flour tortilla, pulled birria beef, white
onion, cilantro, cheese, 3 chili consommé

VEGETARIAN & GLUTEN FREE OPTIONS AVAILIBLE
UPON REQUEST

Soup & Salad

SOUP OF THE MOMENT

seasonally-inspired soup, made with fresh
local ingredients, warm bread & butter

FARMERS MARKET GREENS (N4

artisan greens, locally-sourced vegetables,
quinoa, sun-dried fruit, maple balsamic
vinaigrette

TUSCAN CAESAR (:)N

romaine hearts, arugula, bacon, parmesan,
fried capers, house Caesar dressing, balsamic
reduction, parmesan, crustini

Staples

HALIBUT & CHIPS

locally-brewed beer battered halibut,
kennebec fries, country cabbage slaw, west
coast dill pickle tartar sauce

CHICKEN TENDERS

crispy breaded chicken tenders, cabbage
slaw, house fries, honey mustard dip

Sides

HOUSE FRIES
YAM FRIES
ONION RINGS

Accompaniments

GRILLED CHICKEN
GARLIC BUTTER SHRIMP

MAPLE ROASTED SALMON
60Z SIRLOIN STEAK
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Handhelds

served with, soup, salad or fries
$3 upcharge for Caesar, onion rings,
sweet potato fries

Pasta & Rice
Bowls

BISTRO FRENCH DIP $27

braised short rib, sautéed mushrooms, melted
cheese, crispy onions, horse radish aioli,
baguette, garlic herb au jus

SCHNITZEL SANDO $26

crispy pork schnitzel, house baked roll, hot

apple mustard, braised purple cabbage, Swiss
cheese, ham

TUSCAN CHICKEN PARM $26 (@)

breaded chicken breast, marinara sauce,
mozza, parm, Calabria chili, roasted garlic
aioli, dressed arugula, ciabatta bread

6 MILE BURGER 523 (@) v/

house made ground chuck burger, L.T.O.P
house aioli, house baked bun

enhancements

bacon 2, cheese 2, patty 5,
mushrooms 2

Entreées

served after 4p.m.

NEW YORK STRIP $48

fire-grilled 100z New York strip steak, truffle

parmesan fries, dressed arugula, peppercorn
brandy sauce

TOBIANO SCHNITZEL $34

crispy breaded pork schnitzel, cider braised
red cabbage, roasted potato with parsley &
caraway, hunter sauce

CREMINI CHICKEN MARSALAS $34

sautéed cremini mushrooms, shallots, garlic,
chicken, marsala wine, cream, demi, grilled
asparagus, parmesan chive whipped potato

VEGETARIAN & GLUTEN FREE OPTIONS AVAILIBLE
UPON REQUEST

THAI BOWL 526 (@) V

coconut jasmine rice, cucumber, snow peas,
match stick carrot, wonton crisp, crushed
peanuts, Thai sauce

choice of grilled chicken or sautéed prawns

PASTA BOWL 529 (@) V

daily feature pasta using fresh local
ingredients, served with side Caesar & garlic

bread

Gourmet Pizza

FARMERS MARKET
hand pressed artisanal dough, house made
tomato sauce, mozzarella, spinach, roasted
vegetables, goats cheese

CHARCUTERIE $20/27
hand pressed artisanal dough, house made

tomato sauce, mozzarella, cured meats &
sausage

FORAGER

hand pressed artisanal dough, house made
white sauce, mozzarella, roasted mushrooms,
caramelized onions, truffle oil, arugula

PINEAPPLE EXPRESS $20/27

hand pressed artisanal dough, house made
tomato sauce, mozzarella, roasted peppers,
caramelized onions, ham, bacon, pineapple

NEW YORKER $20/27
hand pressed artisanal dough, house made

tomato sauce, mozzarella, roasted cremini
mushrooms, Italian sausage

HOT HONEY & PEPPERONI 20 /27

hand pressed artisanal dough, house made
tomato sauce, mozzarella, pepperoni, ricotta
cheese, basil pesto, habanero honey drizzle

GLUTEN-FREE PIZZA CRUST AVAILIBLE $5 UPCHARGE (9)

$20/27 v

$20/27 /

TR

FRES




