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JANUARY 17 - FEBRUARY 11

$25 per person

FIRST COURSE (Choose one) — ———
GREEN GODDESS SALAD

Sprouts, cucumber, tomato, chickpea, pickled onion, goat’s
cheese, pumpkin seeds.

ALL HAIL THE CAESAR SALAD!

Romaine hearts, napa cabbage, house made creamy Caesar
dressing, bacon, roasted garlic finished with a balsamic reduction
and croutons.

THE FRENCH-O
House made French onion soup, topped with bubbling Swiss
cheese and sourdough bread crouton.

SECOND COURSE (Choose one) =—

REEL DEAL HADDOCK & CHIPS
One piece of hand-dipped, crispy ale battered haddock,
with classic coleslaw and house made tartar sauce.

MATCH BURGER
Fresh 100% Canadian beef patty with lettuce, tomato, red onion,
house mayo and pickles on a brioche bun. Fresh cut fries.

MARGHERITA VERDE PIZZA

Roasted tomatoes, bocconcini and pumpkin seed arugula pesto.

NASHVILLE HOT CHICKEN SANDWICH

Double breaded spicy chicken, sweet pickles and coleslaw on a
toasted potato roll. Fresh cut fries.

THIRD COURSE
MINI STICKY TOFFEE PUDDING

Served warm with a scoop of vanilla bean ice cream.
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