GOURMET WINGS

Your choice of m//af medium, /70t, suicide,
curry buttcr, Canaa//ém ma/o/e syrup and

bacon, c/7/Pot/6 and lime with coconut

scallion aiol, C(?un gar//c and 55@ and
Guinness BBQ and Pretze/
10

BRUSCHETTA

Gra/oc Tomato, 5351’4 crumbled /: eta,
and Ralsamic Reduction drizzle

8

Duo oF HuMMUS

Koast@a’Kca’Bect hummus and
Ja/cpcnos and C//antro hummus served
with toasted C/’a[)aﬁa and Naan

10

SALMON BITES

De@/o fried and drizzled with (oconut
Scallion Aioli and served with a Ked
On/on V/na{gre tte for c//pp/rg
13
Duo FRITES

Hanc/cut ana’ﬁwect /Doi'ato /:r/}{'cs
served with a trio of C//antro, [ire-

Koasteo/Kco//Dcppcr, ana/A/oP/c C/a/er
A/o//
8

PORK BELLY

Tenc/er /D ork 56//5 slow braised for 10

hours sitting atop sweet and sour /ofck/cc/
Bccts and foppcc/ with homemade App/@

53 uce
10
CALAMARI

Deelo fried go/a/en brown and served with
a trio of sauces for a/i/'op//?‘g Sriracha

Aol [Hoison G/'ngc:; and urry Aol
12
CHICKEN SPEARS

Corilled C/w’c,écn Z)reast, tr//'o/c C/’mesc and
our homemade smoked C/?I/I Wrappec/ ina

tor‘ti'//a and a’eclo fried go/alcn brown.
Served with our secret \/icar’s a///o
10

GOURMET NACHOS

Multi-coloured tortillas and (horizo (_hili

with an array of home-made (garn/s/nfs
16
CHEF’S CUTTING BOARD

A hand selected assortment of C/wcses,
cured mea ts, spreaa/g, and

accompa niments.

15




SEASONAL SOUP

Koasted Ked [ c/opcranc/ [ omato soup with C/)/}ooi’/c (Créme [raiche and 5&3///0/7 O

7

FRENCH ONION

7 raditional French Onion soup with a Futt~F astry crust, melted Frovolone, and a [ ars/eﬂ Festo

8

HOUSE SALAD

/\///xcc/ greens tossed in Ba/sam/c a/rcssing and toppcc/ with marinated [ omatoes, roasted K ed

Onions and [ eppers
Z

TOMATO SALAD

Mixed greens tossed in Ba/sam/c a/ress/ng and to/opea/ with marinated | omatoes, crumbled [eta, and
Palsamic Reduction

8

WATERMELON SALAD

Mixed greens tossed in [ emon V/hagrcttc and toppec/ with fresh VV/atermelon slices, crumbled
Goat’s (_heese, roasted Ked Onions, Walnuts and drizzled with Balsamic Reduction

11
ROASTED BEET SALAD

Koasted Peets, Gr@@nAPP/e, §/Di'cca/ Walnuts, and Ked Onion scrvcc/atop [resh (reens with
A pp/c Cider \//}7a(grcttc

11
CAESAR SALAD

Cr/sfy Komaine lettuce tossed in our authentic homemade (_acsar c/ress/ng and l'oplocc/ with Crispy
Farmesan, Fancetta, and roasted (arlic C/a/)atta (rostini

8712




VICAR’S BURGER

[Hall-A-Found homemade Peef . Bugcr, /\gca/ (heddar, Mustard MayO/vrva/se, tolopea/ with
[ ettuce, Onion, | omato and Fickle.

13
GRILLED CHICKEN SANDWICH

(Caramelized Feaches, (Goat’s (heese, sautéed [ ecks anc’/roastcc/ch/FcppcrA/o//scrvca/on a
toasted (_iabatta bun

12
SHAVED PRIME RIB BEEF DIP
Slow roasted Frime Kib, crispy Orion Strings, melted [Frovolone, and Aus Jus
14
DR. PEPPER PULLED PORK SANDWICH

/D ulled F ork smothered in our Dﬁ /I> epper BBQ sauce and toploea/ with fresh coleslaw on a toasted
Putter (Ciabatta bun

14
DAILY QUICHE
Ask your server for today’s (Quiche
10
SALMON WRAP
Girilled Salmon, Apple-cider aiol, mixed (ireens, [ ecks, roasted Red Feppers and red Onions.
i5
GOURMET FISH N’ CHIPS

I resh Canac//an F/c,écrc/, / 7’anc/ cut Yukon Go/c/ I rites, / 7omcmac/c Lcmon D/// Tartan /D anko-
Dustea/ or Bccr Batterec/

16




GOURMET MACARONI AND CHEESE
[ancetta, aged (Cheddar, roasted Ked [Feppers, [ ecks and (rispy Onion Straws
12
STEAK

Soz. 5trip/ofn gr///cc/ to /oen[ect/on and served with roasted Gar//c mashed /D otatoes and seasonal
chctaé/cs.

18
Add a crumbled B/ue C/)@@S@ Crust. .................................... 3

Add Dill and Putter Poac/nfa/ 5/7/‘//77/0 ................................. 5

MAHI-M AHI

Goz tillet of Sesame and O/‘angc marinated Mahi-Mahi toploec/ with fresh /D/ncaplo/e Salsa and
served over Scallion infused rice and seasonal Veg@taé/cs

21
POULTRY

Cirlled (hicken Preast stutted with caramelized Feaches and (Goat’s (_heese served on a bed of
[ emon infused Risotto and drizzled with Palsamic reduction and Scallion (Oif

i8
LAMB

Girilled | amb 5/’/‘/0//7 brushed with (Garlic Putter and tolo/:)@c/ with Cranb@rry Comlootc and
crumbled Goat's (heese. Served on a bed of [ emon infused Kisotto and drizzled with Cran/)crfg
Coulis and Scallion (O

19
PASTA

Cape///n/nooc//es tossed in a /lg/nL [_cmon, Gar//c, and D/// sauce with roasted Mu5/7room5, /D eppers,
Ornions, and 5/c>//7ac/7

15
Add Chicken........ 3 Add 5/7r/m/:7 ............ 4




For the Kids

MAcC N’ CHEESE
[lomemade C heddar C heese 5aucc‘ with Macaroni Noodles.

8

GRILLED CHEESE
Served with our hand cut [rites and sliced (_ucumber

8

SLIDER N’ DoG COMBO

M/}?/ﬁota/og and mini C Acesebuzg@r served with our hand cut [rites and shced
ucumber

8

CHICKEN FINGERS

[Fome-made Fanko breaded (_hicken 5tr//bs and our hand-cut [rites. 5(’;‘f\/60/
with your choice of Kanch or Flum sauce

8

ALL CHILDREN'’S ITEMS INCLUDE A BEVERAGE




Weekend Breakfast

TRADITIONAL BREAKFAST

Your choice of Bacon, 5ausagc, or

[Tam with two Eggs /orcpareal to
your //é/ng. Served with our

homemade / 70/77644’/65 and Toast.
10

PLOUGHMAN’S BREAKFAST

Pacon, 5au5agc, AND Ham with
two Eggs, homemade [Jome-f7 ries,

Bcans, Tomato, and Toast
13
EGGSs BENEDICT

Served with our delicious home-
made [Jollandaise sauce, [Jome-
[ries, and | omato.

10
WESTERN SANDWICH

A traditional [7am, /D epper, E‘gg,
and On/bn Wcstem served between

two ID/@C@S of toasted marbled K ye.

5@rvcd with / 7’0mc~/j ries and
Tomato

10

FRENCH TOAST

7_/7rcc shces of [ exas Wﬁ/’tc
Pread seared in our [rench toast
batter and served with three

5ausages and Canadfan /\//a/o/c
5ﬂru/o
V4

MUSHROOM OMELETTE

Koasted Mushrooms, 5/0/173C/), and
(oat’s C/?CC?SC. Sernved with
[Fome-[ries and toast.

10

HAM AND CHEDDAR
OMELETTE

[Tam, red Onions, and (_heddar
(heese. Served with [Jome-[ries
and toast
10

SINNER’S BREAKFAST

Our Pacon, Egg, and [ollandaise
smothered homemade nger

served with / 7’omc~f: ries and dcc/o~
fried Fickles

15




Dessert

Loca/ﬁtoncy Crcck favourite /Dunc/7 Bow/ Countrq Market /mspaf‘tnerea/
with us so that we may Prov;t/e you with the very best in old-fashioned c;ua//tﬂ

baked gooals. A// Desserts are homemade and /oca//ﬂ farmed from this region.
/t doesn’t get fresher than this...

DEVIL’S DELIGHT

W/w/bpca/ Feanut Putter (_ream encased in dark Cﬁoco/afe toppeal with
crushed roasted /D canuts

7

PUNCH BowL PECAN PIE
A traditional | 7’0//0/35 favourite

6

GRANNY’S ORCHARD

[resh local orchard A /o/o/es seasoned with (_innamon and brown sugarin a
J[/aég warm /o/e. Served with hand-churned Vanila Pean Jce Cream and

. aramel drizzle
6

VICAR’S CHEESECAKE
New York 5@/@ (_heesecake with Fassion-fruit and Feach g/azc and
Cranberrﬂ C oulis Dr/zz/c
7




