SOUPS

YE OLDE FRENCH ONION 595

sweet onions lightly simmered with sherry, garlic and a house made stock,
served with a fresh rustic baguette and melted cheese

SOUP DU JOUR 395

a classic made every day, please ask your server for today’s choice

SIZZLIN' CHILI 495

house made spicy chilli, served with a rustic French baguette
add cheddar cheese - .75

APPETIZERS

POUR. HOUSE NACHOS 995

mild cheddar cheese, black olives, green onions and
jalapenos which are spread over hand made tortilla chips,

and served with freshly diced tomato, citrus-cilantro salsa
add chicken or beef - 1.99
add guacamole - .75

STUFFED JALAPENOS 7.95
savoury red jalapenos lightly grilled and stuffed with feta
cheese
SLIDERS 895

pulled pork mini burgers smothered in barbecue sauce
served with your choice of carmelized onions or jalapenos

BRUSCHETTA 695

freshly diced tomatoes with chopped garlic, shallots, served
warm on a rustic French baguette with basil and shredded
parmesan

GARLIC BREAD 545

our hotel butter spread over a rustic French baguette served

with house made marinara sauce
add cheese - 1.50

CLASSIC ASIAN SPRING ROLLS 895

fried golden, served with Asian slaw and assorted sauces

GOURMET POTATQO SKINS 795

crisp Yukon Gold potatoes, topped with goat’s cheese, thinly
sliced prosciutto, and diced red onions

CHICKEN WINGS

our chicken wings are lightly dusted in seasoned flour,
served with crisp carrot and celery sticks with ranch

dressing
one pound - 895
two pounds - 14.95
mild, medium, hot, honey garlie, lemon pepper or key west

MUSSELS 995

freshly steamed mussels served in a garlic marinara or our
subtle beer based cream sauce

SEAFOOD STUFFED MUSHROOM CAPS 895

fresh creamed seafood medley, served in seasoned
mushroom caps, baked with mozzarella cheese and hotel
butter

SHRIMP COCKTAIL 995

chilled jumbo sized shrimp, served with our spiced cocktail
sauce

CRISPY CALAMARI 895

dusted in seasoned flour and fried to a golden crisp, served
with house made marinara sauce

BAKED SPINACH DIP 895

creamed spinach with double whipped cheese au gratin,
served with warm seasoned pita wedges

HOUSE CUT FRIES 505

vour choice of ecither Yukon Gold or sweet potato both
lightly seasoned and fried to a golden crisp
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