
S O U P S  &  C O M B O S

A P P Y S

House Cut Fries $9
Twice Fried Kennebec Potato,

Herbs, Apple Cider Aioli
GF*

Soup & Sandwich $16
Available until 3PM

Bowl of daily soup with your choice of sandwich: 
Chicken Club- Grilled Chicken, Bacon, Cheddar Cheese, Roasted

Garlic Aioli, Mixed Greens, Tomato
Vegetarian Sandwich- Roasted Red Peppers, Spinach, Pickled

Onion, Tomato, Carrot Ribbon, Herb & Garlic Cream Cheese
Choice of Sourdough or Multigrain Bread

Daily Soup $5/8

Add  Bread +$1.5

Onion Rings $10
Served with New Orleans Remoulade

Chicken Strips $13
House Breaded Served with Honey Mustard

Add Fries +$6

Chicken Wings $18
Buffalo, Honey Garlic, Lemon Pepper, 

Chipotle Mango, Dark Matter BBQ or Blue Moon
Served with Blue Cheese Dip 

Carrot & Celery +$2

S N A C K  &  S H A R E

Loaded Nachos $24
Tri-Colour Tortilla Chips, Cheddar & Monterey

Jack Cheeses, Fresh Tomato, Green Onion, Black
Olives, Pickled Jalapenos, Finished with Cilantro

Lime Crema & Served with Salsa
GF

Guacamole +$3.5
Pulled Pork +$5

Fish Tacos $18
3 tacos on Flour Tortilla, Crispy Rock Fish, Adobo
Sauce, Shredded Cabbage, Cilantro Lime Crema

Pulled Pork Tacos $18
3 tacos on a Flour Tortilla, Slow Roasted Pork,

Adobo Sauce, Shredded Cabbage, Pickled Onion,
Cilantro Lime Crema

All items subject to applicable taxes

Daily House Made Creations 

Mezze Plate $21
Tzatziki, Hummus, Marinated  Olives, Roasted

Peppers, Spiced Roasted Chick Peas, Feta Cheese,
Grilled Greek Style Pita

W I N G
W E D N E S D A Y :

$ 1 2 / L B
$ 1  B L U E
C H E E S E

$ 3  V E G G I E
S T I C K S



Derby Burger $21
Charbroiled House Ground Patty, Brioche Bun,

Aged Cheddar, House Burger Sauce, Lettuce,
Tomato, Dill Pickle, Pickled Red Onion

Add Bacon +$3

House Greens $12
Greens, Cucumber, Tomato, Carrot Ribbons,

Roasted Chick Peas
Dressings: Yogurt Dill, Maple Vinaigrette, Herb &

Garlic Vinaigrette, Blue Cheese

H A N D H E L D S &
M O R E

S E R V E D  W I T H  C H O I C E  O F
F R I E S ,  S O U P  O R  S A L A D

O N I O N  R I N G S  + $ 2
C A E S A R  S A L A D  + $ 2

Pulled Pork $18
Portuguese Bun, Dark Matter BBQ Sauce, 

Onion Rings, Dill Pickle, Shredded Cabbage

Sockeye Salmon Burger $23
Grilled Salmon Filet, Brioche Bun, Tzatziki,

Lettuce, Tomato, Pickled Onion

New Orleans Crispy Chicken Burger $22
Breaded Chicken Breast, Broiche Bun, Remoulade,

Shredded Cabbage, Pickled Onion, Jalapeno

Falafel Wrap $18
House Falafel, Tzatziki, Hummus, Greens,

Tomato, Feta, Pickled Onion, 
Served on a Greek Style Pita

S A L A D S

Caesar Salad $14
Romaine Lettuce, Lardons, Croutons, House Made

Caesar Dressing, Parmesan Cheese

Fish & Chips $20/$25
Crispy Beer-Battered Rockfish, Coleslaw &

House Tartar with Fries or Alternative Side

1 / 2  S A L A D  
$ 4  O F F

A D D  O N S :
C H I C K E N  + $ 6
F A L A F E L  + $ 4
S A L M O N  + $ 7

Spinach Salad $16
Spinach, Sundried Cranberry, Goat Cheese,

Pickled Onion, Toasted Almonds, 
Maple Vinaigrette Dressing

All items subject to applicable taxes

Greek Salad $16
Bell Peppers, Cucumber, Tomato, Kalamata

Olives, Red Onion, Feta Cheese, Herb & Garlic
Vinaigrette

Add Grilled Pita & Tzatziki +$5

Steak Sandwich $26
Medium Rare Charbroiled Flat Iron Steak, Sliced
on a Portuguese Bun, House Made Blue Cheese

Dressing, Buffalo Drizzle, Greens, 
Pickled Onion F I S H  F R Y

F R I D A Y
1 P C  $ 1 4 . 9 5
2 P C  $ 1 6 . 9 5

S L A W  $ 3


