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Shareables
Ask us how we can make it Gluten Free. 
Ask us about our Daily Vegan Options.

CREAMY DIPS | 17 
Your choice of Crab & Lobster Seafood Dip or 3 Cheese Artichoke Dip  

with either Old Bay Kettle Chips or Crisp Flour Tortillas.

BAKED GOAT CHEESE | 14 
Rich Goat Cheese in a Rich Tomato Sauce with Crostini.

CHICKEN FINGER BASKET | 14 
Fried Golden Brown with Fries and Honey Dill Dip.  
Also available tossed in Buffalo or Bourbon BBQ.

JAPANESE GYOZA | 14 
Pork Gyoza with a Sticky Soy Glaze.

MEATBALLS AL FORNO | 18 
Three Large Meatballs simmered in a Rich Tomato Sauce and baked in  

our pizza oven with Parmesan Cheese. Served with a Crostini.

Garden Fresh Fare
CAESAR SALAD | 10 

Classic Caesar Salad with Fresh Romaine Hearts, Candied Bacon,  
Fresh Shaved Parmesan, House Made Croutons and Caesar Dressing. 

THE HERITAGE CLASSIC | 15 
Garlic Roasted Yams, Pomegranate Seeds, Goat Cheese and Candied Pecans  

served on a bed of Fresh Crisp Greens with Maple Balsamic Dressing.

GARDEN SALAD | 8 
Crisp Greens, Fresh Heirloom Tomatoes, Cucumbers and Shaved Apple &  

Carrot Curls with your choice of Balsamic, Ranch or Thousand Island Dressing.

TRADITIONAL GREEK SALAD | 15 
Cucumbers, Tomatoes, Red & Green Peppers and Feta Cheese  

with a Creamy Herb Dressing.

Kids Menu 
Ages 10 and Under.

PEPPERONI FLATBREAD PIZZA | 10

CHEESE FLATBREAD PIZZA | 10

CHICKEN FINGER BASKET WITH FRIES | 10

HAMBURGER & FRIES (ADD CHEESE) | 10

Desserts
CHOCOLATE CHIP COOKIE TOWER | 9 

Vanilla Ice Cream layered between Fresh Baked Chocolate Chip Cookies.

 PEACH CRUMBLE | 9 
Fresh Baked In-House Caramelized Peach Crumble with  

Vanilla Ice Cream and a Salted Caramel Drizzle.

DAILY TORTE FEATURE | 9

Mains
All Mains include your choice of  

French Fries, House Made Kettle Chips or Garden Salad.

Ask us how we can make it Gluten Free. 
Ask us about our Daily Vegan Options.

THE TRUE NORTH BURGER | 20 
Made with a Local Bison & Beef Blend or Crispy Chicken. Thick Cut Maple 

Candied Bacon, Iceberg Lettuce, Tomato, Aged Bothwell Cheddar and Crispy 
Fried Onions. Served on a House Made Bannock Bun. 

(AVAILABLE WITH A PLANT-BASED PATTY AND VEGAN BACON)

HANDCRAFTED PORK OR FISH TACOS | 20 
Three Crispy Flour Tortillas, Crispy Fried Korean BBQ Pork Belly or Crispy Fish,  

House Made Mango Kimchi Slaw topped with Mirin Crema.

MANITOBA PATTY MELT | 18 
100% Manitoba Chuck, Aged Bothwell Cheddar and Bourbon Caramelized Onions. 

Served on Fresh Local Thick Cut Marble Rye. 

(AVAILABLE WITH GRILLED CHICKEN BREAST OR A PLANT-BASED PATTY)

BRAISED BEEF RAVIOLI | 25 
Served with an elegant Fresh Herbs and Fire-Roasted & Sundried Tomato Basil  

Cream Sauce topped with Fresh Shaved Parmesan, Scallions and  
Cracked Black Pepper.

THE PRIME TIME | 24 
Shaved Angus Prime Rib, Bourbon Caramelized Onions, Havarti Cheese and  

Horseradish Aioli. Served on Fresh Baked Thick Cut French Bread.

SIRLOIN STEAK FRITES SANDWICH | 22 
8 oz Angus Sirloin Cap Steak topped with Onion Jam on Fresh Baked Bannock.

BLACK & BLUE CAJUN CHICKEN SANDWICH | 18 
Grilled Chicken Breast with Cajun Spice topped with Blue Cheese and a side of 

Chipotle Aioli on a Soft Potato Roll with House Made Potato Sticks. 

(AVAILABLE WITH A PLANT-BASED PATTY)

Add-Ons
Add a Grilled Prawn Skewer  |  9 

Add 4 oz Grilled Chicken Breast  |  8 

Add 4 oz Grilled Angus Sirloin Cap Steak  |  9 

Add Gravy  |  2 

Add Yam Fries  |  3 

Add French Fries  |  2 

Turn your fries into a Poutine  |  4 

Add Blue Cheese  |  5 

Add Sautéed Mushrooms & Onions  |  4


