
YAM FRIES
chipotle aioli

$12

ONION RINGS
chipotle aioli

$12

EDAMAME
sea salt

$10
DIPS,  CHIPS + CRISPS
house-made sumac hummus,
whipped feta dip, tortilla chips,
cauliflower crisps

$18

SUMAC MAY CAUSE A REACTION 
TO THOSE WITH PEANUT ALLERGIES

CHICKEN WINGS
carrots, celery, ranch
choice of: hot, maple bbq, teriyiaki
honey garlic, lemon pepper, 
salt + pepper

$19

CAN BE BAKED FOR GLUTEN-FREE

SLIDERS (3)
choose one slider type:
beef
nashville chicken

$18

(mayo, mustard, lettuce, cheese)
(mayo, pickle, lettuce)

→ ADD SLIDER +$6

CHICKEN TENDERS
house-made honey dill dip

$15

GLUTEN-FREE VEGETARIANGLUTEN-FREE IF MODIFIED VEGAN VEGAN IF MODIFIEDVEGETARIAN IF MODIFIED

MAPLE BBQ QUESADILLA
chicken, sliced local apples,
green peppers, maple bbq sauce,
cheese blend, bbq ranch dip

$15

PERSONAL NACHOS
tortilla chips, cheese, peppers,
jalapeños, salsa, sour cream

$16

→ ADD CHICKEN       +$4
→ ADD CHORIZO       +$4
→ ADD PULLED PORK       +$4

T O  S H A R E

→ CHIPS + SALSA      +$6  •  $15

→ CHIPS + HUMMUS      +$6  •  $15 → ONION RINGS      +$7  •  $12

→ YAM FRIES      +$7  •  $12→ FRIES       +$3 • $6 → GREEN SALAD      +$6

→ SOUP +$5

A D D  A  S I D E  O R  B A S K E T

→ CAESAR SALAD      +$6

LETTUCE WRAPS
choice of: prawns or chicken
sautéed onions, peppers, carrots, 
mushrooms, green leaf lettuce, 
house-made teriyaki sauce

$19

CHEESE
house-made tomato sauce, 
cheese blend

$16

MEDITERRANEAN
house-made tomato sauce, 
red onions, black olives, 
peppers, feta, cheese blend

$24 BBQ CHICKEN
maple bbq sauce, peppers, 
sliced chicken breast,
peppers, onions, cheese blend

$24

HAWAIIAN
house-made tomato sauce, 
ham, bacon bits, pineapple, 
cheese blend

$24 NEW MEXICO
house-made salsa, chorizo 
spiced chicken breast, peppers, 
red onions, cheese blend

$26

P I Z Z A  T O P P I N G S

BIG ITALIAN
house-made tomato sauce, 
italian sausage, pepperoni, 
salami, peppers, black olives, 
cheese blend

$26

F R O M  T H E  P I Z Z A  O V E N
SUB CAULIFLOWER PIZZA CRUST            +$5

VEGGIES +$2

MEAT +$4

→ PEPPERS → RED ONIONS → BLACK OLIVES → JALAPEÑOS → PINEAPPLE → MUSHROOMS

→ HAM → BACON BITS → CHICKEN → ITALIAN SAUSAGE → PEPPERONI → SALAMI → PULLED PORK → CHORIZO

ITEMS COOKED IN THE FRYER MAY CONTAIN GLUTEN

FISH TACOS (3)
battered haddock, pickled slaw, 
house-made pineapple salsa,
choice of: flour or corn tortillas

$15

SUB PRAWNS OR CHICKEN FOR GLUTEN-FREE

→ ADD TACO +$5

GARLIC LEMON PEPPER 
BUTTON RIBS

$14

CAN BE BAKED FOR GLUTEN-FREE



CHOCOLATE CAKE

GREEN SALAD
mixed greens, carrots, cucumber,
pickled red onion, pumpkin seeds, 
fig white balsamic vinaigrette

$14

KALE CAESAR
baby kale, crispy chickpeas, 
grana padano, caesar dressing

$16

BBQ CHICKEN 
+ PEACH SALAD
local peaches, crispy prosciutto,
bbq rubbed chicken, mixed greens,
smoked peach vinaigrette

$22

PEANUT NOODLE SALAD
chow mein noodles, baby kale,
carrots, peppers, cabbage, cucumber, 
green onion, cilantro, peanuts,
house-made peanut dressing

$16

ORDER WITHOUT NOODLES FOR GLUTEN-FREE
SUBSTITUTE MIXED GREENS +$3

BLT
bacon, lettuce, tomato, 
mayo, toasted multigrain

$16 CLASSIC BURGER
house-made patty, lettuce,
tomato, pickle, red onion,
mayo, mustard, brioche bun

$20

VEGETARIAN +        VEGAN PATTIES AVAILABLE

CAJUN CHICKEN 
SANDWICH
cajun seasoned chicken breast, 
cheddar cheese, lettuce, tomato, 
pickle, mayo, ciabatta bun

$20

*MILD: ORDER WITHOUT CAJUN SEASONING

BEEF DIP
sliced roast beef, 
horseradish au jus, panini bun

$18

PULLED PORK SANDWICH
pulled pork, apple slaw, 
pickled red onion, brioche bun

$16

NY STEAK SANDWICH
8oz steak, crispy onion rings, 
garlic toast

$24

→ SUB GLUTEN-FREE BUN       +$3SERVED WITH HOUSE-CUT FRIES (EXCEPT THE ALL DAY BREAKFAST) → MAKE IT A WRAP  +$2

LAMB BURGER
in house smoked lamb patty,
whipped feta, lettuce, tomato, 
pickle, red onion, brioche bun

$23

AHI TUNA SALAD
seared yellowfin ahi tuna, cucumber,
carrots, cabbage, mixed greens,
ginger miso vinaigrette, wasabi
avocado crema, cilantro, peanuts

$24

MAC + CHEESE
four cheese blend, 
penne noodles, garlic toast

$12

→ ADD CHICKEN       +$4
→ ADD CHORIZO       +$4
→ ADD PULLED PORK       +$4

TORTILLA SOUP $11
avocado cilantro crema, 
corn tortilla chips
*CAN BE MADE CILANTRO-FREE

I N  A  B O W L

SPICY KOREAN BOWL
crispy beef, sautéed onions, peppers,
carrots, broccoli, grain blend, 
house-made spicy korean sauce

$18

O N  A  P L A T E

two eggs (scrambled, 
sunny-side-up, or over-easy),
bacon, ham or sausage, 
breakfast potatoes, toast

ALL DAY BREAKFAST $18

D E S S E R T
BAKED COOKIE
vanilla ice cream, caramel + chocolate drizzle
choice of: white chocolate macadamia nut, chocolate chip, oatmeal raisin

$12 $12

FEATURE DESSERT $12

→ CHEESE +$2 → BACON +$3 → EGG +$2
→ SAUTÉED MUSHROOMS +2 → SAUTÉED ONIONS +$2 → AVOCADO/GUACAMOLE +$4
→ FAIRVIEW TOPPINGS                                                                             $7(CHEESE, BACON, ONION RING, MAPLE BBQ SAUCE)

ADD-ONS

SIDE SUBSTITUTIONS → SOUP +$2→ SALAD +$3
→ CHIPS + SALSA +$3 → CHIPS + HUMMUS +$3

→ YAM FRIES +$4
→ ONION RINGS +$4

RED THAI CURRY BOWL $18
choice of: prawns or chicken
sautéed onions, peppers,
carrots, chow mein noodles, 
mild red thai curry sauce,
*RED THAI CURRY PASTE CONTAINS SHRIMP

WILD MUSHROOM SOUP
garlic toast

$11

A D D  P R O T E I N  + $ 8
→ SAUTÉED PRAWNS→ GRILLED CHICKEN BREAST
→ CAJUN SAUTÉED PRAWNS→ CAJUN CHICKEN BREAST

CAN SUBSTITUTE GRAIN BLEND 
OR CAULIFLOWER RICE FOR GLUTEN-FREE

CAN SUBSTITUTE CHICKEN 
OR PRAWNS FOR GLUTEN-FREE


