Perogies *

Potato and cheese stuffed perogies,
fried and sauteed in ground pork, onions
and served with Sour Cream.

Baked Pretzels

Baked pretzels served with
Classic Mustard and Honey Mustard.

Add our Spicy Cheddar Sauce! 4.95

Beer Cheese Dip

Creamy hot Guinness, jalapeno and
cheddar cheese dip, served with warm
pita bread.

Calamari @

Calamari, Hand tossed in a lemon
pepper seasoning and served with two
house sauces and served on a bed of
mixed greens.

Wood Oven Baked Brie ©

Brie cheese baked in our wood oven,
topped with a triple berry compote,
crlushed walnuts and served with herb
oil Pita.

1 Ib. Wings @

1 pound of wings dusted in salt
and pepper, served with your choice of sauce:

BBQ, Mild, Medium, Hot, Sweet Heat,
Honey Garlic, 3 rd Degree, Sweet Thai or
Dry BBQ rub.

Holy Schnitz Poutine

18.95
Fresh cut fries topped with our braised beef
goulash, St. Albert’s curds, fried spaetzle and
diced pickles.

Poutine

Fresh cut fries topped
with St. Albert’s curds and gravy.

Add Popcorn Chicken 3.95

Garlic Cheese Flatbread ©

Garlic and herb oil topped on
our house dough topped with mozzarella.

Add Bruschetta 3.95

11.95

14.95

Mushroom on Toast

Mixture of mushrooms sauteed in a
balsamic vinaigrette and feta cheese,
served on toasted sourdough bread.

Deep Fried Pickles

Breaded and deep fried
pickles served with Sour Cream.

Kettle Chips 9.95

Fried kettle chips tossed in a house blend
of seasoning served with Garlic Aioli.

10.95

Schnitzels are served with a choice of French Fires,
Garlic Mashed Potatoes, Market Salad, Potato Salad
Rice Pilaf, Seasonal Vegetables Red Cabbage or Classic Spaetzle

ClaSSlC SChnltzel (Chicken, Pork or cheese) * 24.95

Choice of schnitzel, lightly breaded
and fried until golden brown, served with your choice
of side and tartar sauce.

Classic Trio Plate

Chicken, Pork and Cheese schnitzels,
served with your choice of side and tartar sauce.

Stuffed Schnitzel @

Chicken schnitzel stuffed with roasted red pepper,
St. Albert’s cheddar cheese, finished with our spicy
cheddar sauce and your choice of side.

Jager Schnitzel

Pork or Chicken, non-breaded cutlet, hand pounded, pan
seared, then finished with a mushroom gravy and served
with your choice of side.

German Plate

Chicken or Pork schnitzel, Oktoberfest sausage, house
spaetzle, warm sauerkraut, potato salad, Maple Dijon
Gastrique and tartar sauce.

Schnitzel Add on

Herb Butter 2.95
Peppercorn Demi 3.95
Jager Sauce 4.95

37.95

26.95

25.95

33.95

Spicy Cheddar Sauce 4.95
Gravy 3.95

Soup of the Day

Ask your server about our daily soup!

French Onion Soup

Caramelized onions with a sherry wine in a house
made beef broth, topped with croutons, mozzarella
cheese and baked until golden brown.

Market Salad @ @ 11.95

Mixed greens tossed in our house white balsamic
vinaigrette, topped with tomatoes, Shredded carrots,
and cucumbers.

Caesar Salad

Romaine lettuce tossed in our house Caesar dressing,
topped with bacon, Garlic & herb croutons,
parmigiano Reggiano cheese.

Apple & Feta Salad

Arugula tossed in our lemon and honey vinaigrette topped
with green apples, feta,Walnuts, red onion, and craisins.
ADD ON

Seared chicken
Salmon

16.95

17.95

7.95 Chicken or pork schnitzel 9.95
12.95 Garlic shrimp 10.95

Plain Hamburger 11.95

Served with fresh cut fries or
cold veggie sticks, add ketchup or mustard

Add Cheese 1.00 Add bacon

Pepperoni or Cheese Pizza
San Marzano sauce and mozzarella.

Popcorn Chicken

Popcorn chicken and fresh
cut fried served with choice of dip.

Tomato Basil Pasta
Fettuccini pasta tossed in our tomato basil sauce.

Kids Mac and Cheese

Shell pasta tossed in our house cheese blend.

Kids Schnitzel

Half pork or chicken schnitzel served with
tartar sauce, choice of fries, market salad.

11.50
12.95

13.95
13.95
16.95

Any substitution may be subject to extra charges. Menu prices subject to chance at any time due to market fiuctations.
Please advise staff of any dietary needs. Adults ordering from the kids menu will be charged an extra $3.95.




Schnitzels Original

San Marzano sauce, mozzarella, pepperoni,
green peppers, green onions, mushroom and
red onion.

Margherita ©

San Marzano sauce, bocconcini_ )
cheese, fresh basil, salt and olive oil.

Just Cheese O

San Marzano sauce and mozzarella.
Average Joe

San Marzano sauce, pepperoni and mozzarella.

Tour of Rome ®

Garlic parmesan sauce, mozzarella,
chicken and bacon, topped with a Caesar Salad

Ham and Honey Pie

creamy alfredo, black forest ham,
mushroom and red onion, topped with a
sweet honey drizzle.

Spicy Tangy Dill x 4
Garlic parmesan sauce, mozzarella, cheddar,
spicy pepper mix and pickled topped with dill.

Meat Lovers

San Marzano sauce, mozzarella, pepperoni,
ground beef, bacon and Oktoberfest sausage.

Canadian

San Marzano sauce, mozzarella
pepperoni, bacon and mushroom.

Diablo &

Chipotle sauce, mozzarella, chicken, spicy
pepper mix, roasted red pepper, green onions,
red onions and green olives.

Buffalo Chicken &

House buffalo sauce, mozzarella, .
icken, roasted red peppers, and green onions.

diterranean ©

\ \oil, oregano, mozzarella,
s —artichokes, black olives, tomatoes and feta.

%? 'he Burger Pie
%er auce, mozzarella, ground beef,

,ﬁ',: ymatoges, red onions, pickles, cheddar cheese
chfinished with shredded lettuce.

[firee crust available,
Um 20 minutes cooking time.

_Basket of Sweet Fries
Potato Salad
Sauerkraut
Braised Cabbage
Mashed Potato
C.B Spaetzle
Classic Spaetzle
Rice Pilaf

7.95
9.95

5.95
4.95
4.95
5.95
4.95

3.95
2.95

Fish and Chips

Beer battered haddock, fried to golden brown
and served with fresh cut fries and tartar sauce.

Bacon Cheese burger

60z hand pressed beef patty, topped with mayo,
bacon, cheddar cheese, red onion, pickles, lettuce
and tomato, all served on a toasted bun with
fresh cut fries.

Chicken Parmigiana

Chicken schnitzel topped with tomato basil
sauce, parmigiana and mozzarella cheese.
Served over fettuccini tossed in a mushroom,
scallion and tomato basil sauce.

Mac and Cheese

Shell pasta tossed in our cheese blend sauce.

Add on

Pork belly
Bacon Crumble
Mushrooms

Pescatore Pasta

Calamari sauteed with roasted red pepper, tomato,
onion and lemon zest with a choice of buttery wine
and herb sauce or spicy tomato.

Potato and Chickpea Curry O

Roasted potato and chickpeas in a house made
tomato curry sauce. Served on basmati rice with
a side of pita.

Add on Seared chicken 7.95

Pork Belly

House cured pork belly brushed with our Maple Dijon
G_e(ljstrique served with red cabbage and your choice of
side.

Beef Goulash

Tender beef cuts slowly braised with sweet onions
and garlic, all in a rich paprika sauce, topped with
spaetzle and diced pickles and served with garlic
toast.

26.95

23.95

Sausage Plate

Two seared Oktoberfest sausages served with
house C.B spaetzle and sauerkraut. Finished
with a grainy maple Dijan gastrique.

Chefs Steak @

100z. Chef’s choice, topped with herb garlic
butter, cooked to your liking. Served with fresh
cut fries and seasonal vegetables.

Add On
Sauteed Garlic Shrimp 10.95
Peppercorn Demi Glaze 3.95

Seared Salmon @

Salmon fillet, topped with dice Tomato, Red Onion
and Basil accompanied by rice pilaf and

seasonal vegetable. Finished with balsamic drizzle.

GLUTEN FRIENDLY @ LOVE ® FAVORITE * SPICY & VEGAN ® VEGETARIAN ©




