½ PRICE LUNCH DEALS
MONDAY fish & chips 7½

4oz ocean wise™ cod fillet, traditional ale batter, slaw, house made tartar sauce

TUESDAY certified angus beef® burger & fries 7½
certified angus beef® blended with salt & pepper, fire grilled, tomatoes, lettuce, red onions, pickle,
mayonnaise, sesame kaiser bun; with fries add: smoked applewood cheddar, caramelized onions,
double smoked bacon, sautéed mushrooms +1 each substitute: beyond burger patty +2

WEDNESDAY grilled chicken club wrap 8½
grilled chicken breast, double smoked bacon, smoked applewood cheddar,
lettuce, tomato, mayonnaise, spinach tortilla; choice of side

THURSDAY baked mac & cheese 7½

aged cheddar, swiss & asiago cheeses, panko crumb topping, garlic toast
add: double smoked bacon +1 broccoli +1 chicken +6

11:30AM
– 2PM

LIGHT LUNCH
panko hand cut chicken strips 9

house-made, panko breading, choice of sauce: plum, honey mustard, honey garlic, hot, or bbq

cajun chicken quesadilla 9

flour tortilla, cajun chicken, cheddar & monterey jack cheeses, scallions, tomatoes, tomato salsa, sour cream

zucchini sticks 9

house-made & panko breaded, house seasoning, ranch dressing

popcorn chicken tacos 9

panko breaded chicken breast morsels, fried crisp, shredded lettuce,
roasted corn & black bean salsa, flour tortillas, chipotle aioli, fresh cilantro

wicket mini burgers 9

three fire grilled mini burgers, house-smoked white cheddar cheese, lettuce, tomato, special sauce, mini buns
add a side to any of the above light lunch options for +3

korean beef & ancient grain lettuce wraps 13

korean seasoned ground certified angus beef®, pickled vegetables, ancient grains, iceberg lettuce

falafel naan 12

house-made vegan falafel, roasted beet hummus, vegan roasted garlic, chickpeas, vegan
roasted garlic aioli, feta cheese, alfalfa sprouts, tomato, cucumber, fire grilled naan bread

daily croissant 11
chef’s daily feature; choice of side

grilled ham & cheese 12

deli sliced honey ham, cheddar cheese, grilled sourdough bread; choice of side

baron of beef 12 (half) 17 (full)

slow roasted and deli shaved certified angus beef®, au jus, garlic buttered baguette; choice of side
add: smoked applewood cheddar, caramelized onions, double smoked bacon,
sautéed mushrooms +1 each

SOUPS, SALADS & BOWLS
half cobb salad 12

iceberg lettuce, grilled chicken, hardboiled egg, snow peas, toasted
almonds, double smoked bacon, blue cheese, grape tomatoes, avocado

baja bowl 12

cilantro lime seasoned warm brown rice, artisan greens, roasted corn & black bean salsa,
fresh avocado, bell peppers, red onions, grape tomatoes, crispy tortillas, salsa verde, sour cream
add: chicken +6 prawns +6 house smoked tofu +4 falafel +4 certified angus beef® sirloin steak +9

fall garden salad 10

fresh artisan greens, cucumber, shredded carrot, grape tomatoes, apple, chickpeas, toasted almonds
add: chicken +6 prawns +6 house smoked tofu +4 falafel +4 certified angus beef® sirloin steak +9

steak & goat cheese salad 18½

certified angus beef® sirloin steak, okanagan goat & cream cheese,
artisan greens, cucumber, grape tomatoes, red onions; choice of dressing

seafood chowder 9 (bowl) 6 (cup)

ocean wise salmon, cod and clams, root vegetables, potatoes, potato starch thickened tarragon cream
dressings: ranch, blue cheese, white balsamic & pear, black cherry, lemon & olive oil

BURGERS & SANDWICHES
make any burger or sandwich into a wrap for no extra charge.
gluten friendly buns available +2

pulled chicken gyro 16

slow roasted & pulled seasoned chicken, cucumber, lettuce,
feta cheese, tomato, tzatziki, grilled pita bread; choice of side

grilled chicken club wrap 16¾

grilled chicken breast, double smoked bacon, smoked applewood cheddar,
lettuce, tomato, mayonnaise, spinach tortilla; choice of side

hot turkey sandwich 16

served open face, brined and slow roasted turkey breast, herbed focaccia stuffing,
rich turkey gravy, garlic buttered baguette, house-made cranberry sauce; choice of side

sirloin steak sandwich 18¼

certified angus beef ® sirloin steak, button mushrooms, onion ring, garlic buttered baguette; choice of side

california burger 17

choice of fire grilled chicken breast or beyond meat® patty, alfalfa sprouts, fresh
avocado, tomato, vegan roasted garlic aioli, whole wheat bun; choice of side

certified angus beef® burger 15

certified angus beef® blended with salt & pepper, fire grilled, tomatoes, lettuce, red onions, pickle,
mayonnaise, sesame kaiser bun; choice of side add: smoked applewood cheddar, caramelized onions,
double smoked bacon, sautéed mushrooms +1 each substitute: beyond burger patty +2

sides: daily soup, fries, fresh vegetables or artisan green salad
substitutions: seafood chowder +2
		
onion rings, poutine or sweet potato fries with chipotle aioli +3
extras: double smoked bacon, smoked applewood cheddar,
		 caramelized onions, sautéed mushrooms +1
		 fried egg, house-made gravy, garlic toast +2
		
falafel, house smoked tofu +4
		
chicken +6 beyond meat® patty +7½
		
certified angus beef® sirloin steak +9
dips: chipotle, sriracha, ranch, blue cheese, vegan roasted garlic aioli +1

PUB SPECIALTIES
baked mac & cheese 15

aged cheddar, swiss & asiago cheeses, panko crumb topping, garlic toast
add: double smoked bacon +1 broccoli +1 chicken +6

fish & chips 15 (1 fillet) 19 (2 fillets)

4oz ocean wise™ cod fillet, traditional ale batter, slaw, house made tartar sauce

chicken wings 14¾

ten wings, choice of sauce: dry pepper, hot, bbq, honey garlic, asiago & garlic rub
add: artisan blue cheese dip +1

wicket nachos 17

cheddar, monterey jack, tomatoes, scallions, pickled jalapeño peppers, black olives, sour cream, tomato salsa
add: house made guacamole +3 korean certified angus beef® +5
cajun chicken +6 roasted corn & black bean salsa +3

half buffalo chicken ranch pizza & salad 11
chicken breast, green onions, buffalo hot sauce, tomatoes,
cheddar & monterey jack cheeses, ranch dressing

AT LAST...
peach cobbler 7½
stewed peaches, biscuit topping

cheesecake 7½

seasonal flavours, whipped cream

chocolate brownie 6
house-made rich mini brownies, ice cream,
candied pecans, chocolate sauce

Please note that a 17% gratuity
will be automatically added for
groups of more than 10 people.

