
C H A R C U T E R I E  B O A R D
F O R  T W O
Regionally Sourced Salami, Smoked Duck Breast,
Prosciutto, Artisanal Cheeses, Pickles, Preserves,
Crostini       GP

2 3 . 9 5

N A C H O S
Pickled Jalapeno, Peppers, Monterey Jack, 
Black Bean Pico, Sour Cream, Smoked Tomato
Salsa, Scallions  GF · V 
ADD 
Nacho Beef 1.95    Nacho Chicken 1.95  OR
Guacamole 2.95

1 5 . 9 5

A H I  T U N A  T A T A K I
Crispy Rice, Wasabi Aioli, Edamame,
Avocado, Radish, Sesame, Ponzu  GF 

1 8 . 9 5

A P P E T I Z E R S  

W A G Y U  B E E F  C A R P A C C I O  
Parmesan, Arugula, Maple Dijon Aioli Pickled
Shallots, Capers, Crostini   GP

2 1 . 9 5

B A B Y  B A C K  R I B S
1lb Pork Ribs, Choice Of: Sweet Chili, Salt &
Pepper or BBQ   GP

2 0 . 9 5

C O C O N U T  P R A W N S
Mango Jalapeno Aioli, Lemon Black Pepper
Honey, Chili Threads, Scallions

1 9 . 9 5

L E M O N  P E P P E R  C A L A M A R I
Pickled Red Onion, Cucumber, Kalamata Olives,
Fresh Radish, Tzatziki

1 6 . 9 5

C H I C K E N  W I N G S
Choice Of: Jalapeno BBQ, Salt & Pepper, Maple
Chili, Lemon Pepper or Classic Hot   GP

1 7 . 9 5

V · Vegetarian    VG · Vegan    VP · Vegan Possible    GF · Gluten Free    GP · Gluten Free Possible

S E A R E D  S C A L L O P S 2 2 . 9 5

Corn Tarragon Puree, Chorizo Crumble, 
Pan Roasted Corn, Chorizo Oil, Fresh Herbs     GF

S O U P  O F  T H E  D A Y 1 1 . 9 5

S E A F O O D  C H O W D E R
Creamy New England Chowder, Fresh 
Fish, Clams, Seafood Medley    GF

 1 2 . 9 5

F R E S H  I T A L I A N  B U R R A T A  
Prosciutto, Charred Baby Peppers, Grilled
Focaccia, Olive Oil, Balsamic Reduction

2 7 . 9 5

M O N D A Y
T U E S D A Y
WEDNESDAY
THURSDAY
F R I D A Y
SATURDAY
S U N D A Y

 D A I L Y  
S P E C I A L S

WINGS & BEER
TACOS & MARGARITA
BBQ RIBS NIGHT
LIVE PASTA BAR
FRESH SEAFOOD 
SUSHI & SAKE NIGHT
ROAST NIGHT

CHIPOTLE BBQ JACKFRUIT TACOS 
Avocado Cashew Crema, Carrot Jicama Slaw, 
Fresh Cilantro, Pickled Red Onion
Corn Tortilla   GF · VG 

1 5 . 9 5

J A M A I C A N  B E E F  P A T T I E S  
Warm Queso Dip, Carrot Jicama Slaw, Spiced
Beef Filling, Fresh Herbs

1 7 . 9 5

H O U S E  F A V O U R I T E SS O U P  &  S A L A D  C O M B O
Choice of Soup and Salad   GF

1 6 . 9 5

H A R V E S T  S A L A D  
Spinach, Dried Cranberries, Yams, Pickled Onion, 
Radish, Toasted Seeds, Red Wine Vinaigrette  
VG · GF

h a l f  9 . 9 5  ·  f u l l  1 4 . 9 5

C A E S A R  S A L A D
Romaine, Smoked Bacon, Croutons, Parmesan,
House Dressing    GP

h a l f  1 0 . 9 5  ·  f u l l  1 5 . 9 5



F A L A F E L  B U R G E R
Green Chickpea and Fresh Herb Patty, Vegan
Tzatziki, Alfalfa Sprouts, Fresh Tomato, Fresh
Cucumber, Toasted Vegan Brioche Bun & Choice
Of Side    VG · GP

1 9 . 9 5

Choice of :  Harvest Salad ,  Caesar Salad, 

French Fries OR Daily Soup  

Chowder,  Half & Half ,  Yam fries for $2.95 

Onion Rings,  Truffle Fries for $ 3.95 

S I D E S

V · Vegetarian    VG · Vegan    VP · Vegan Possible    GF · Gluten Free    GP · Gluten Free Possible

H O U S E  B U R G E R
Fresh Ground Chuck Burger, House Made Burger
Sauce, Pickled Red Onion, Lettuce, Tomato,
Toasted Brioche Bun & Choice Of Side    GP 
Smoked Cheddar Burger 21.95
Bacon, Mush & Swiss Burger 23.95

1 9 . 9 5

C H I C K E N  A P P L E  &  B R I E
S A N D W I C H
Marinated Grilled Chicken Breast, French Double
Cream Brie, Apple Chutney, Charred Lemon Aioli,
Fresh Granny Smith Apple, Arugula, Toasted
Potato Scallion Bun & Choice of Side  GP

2 1 . 9 5

S T E A K  S A N D W I C H
5 OZ Sterling Silver Striploin, Roasted Garlic Aioli,
Arugula, Blue Cheese Butter, Garlic Ciabatta &
Choice Of Side    GP

2 5 . 9 5

S M O K E D  B R I S K E T
S A N D W I C H  
10 Hour In House Smoked Brisket, House Made
Jalapeno BBQ Sauce, Spicy Pickles, Crispy Onions,
Coleslaw, Toasted Potato Scallion Bun 
& Choice Of Side     GP 

2 3 . 9 5

S A L A D  B O W L S

Southwest Chicken Breast, Black Bean Pico De
Gallo, Avocado, Roasted Yam, Tomato, Pickled
Onion, Feta, Romaine, Chipotle Lime Aioli, Tortilla    
GF

C A J U N  C H I C K E N  B O W L 2 5 . 9 5

Arugula, Falafel, Beetroot Hummus, Vegan Tzatziki,
Crispy Chickpeas, Cucumber, Radish, Pickled Red
Onion, Olives, Feta, Grilled Pita Bread, House
Vinaigrette  VP · GP

   2 4 . 9 5K Y C  P O W E R  B O W L

S u b  M a r i n a t e d  G r i l l e d  C h i c k e n  2 5 . 9 5
S u b  G a r l i c  S e a r e d  P r a w n s  2 9 . 9 5

R A I N B O W  P O K E  B O W L
Ahi Tuna, Sushi Rice, Mango, Edamame,
Cucumber, Pickled Carrot, Radish, Cabbage, Poke
Sauce, Honey Sriracha Mayo    GF

2 5 . 9 5

S u b  M a r i n a t e d  G r i l l e d  C h i c k e n  2 5 . 9 5
S u b  G a r l i c  S e a r e d  P r a w n s  2 9 . 9 5

6oz Sterling Silver Flatiron, Red Wine
Vinaigrette, Arugula, Walnuts, Pickled Onion,
Tomato, Radish, Blue Cheese Crumble    GF

F L A T I R O N  S T E A K  S A L A D 2 7 . 9 5

S A V O U R Y  S T A C K S

A G E D A S H I  T O F U  B O W L
Marinated Crispy Tofu, Sushi Rice, Mango,
Edamame, Cucumber, Pickled Carrot, Radish,
Cabbage, Poke Sauce, Vegan Honey Sriracha Mayo   
VG · GF

2 4 . 9 5

H A R V E S T  S A L A D  
Spinach, Dried Cranberries, Yams, Pickled Onion,
Radish, Toasted Seeds, Red Wine Vinaigrette  
VG · GF

h a l f  9 . 9 5  ·  f u l l  1 4 . 9 5

C A E S A R  S A L A D
Romaine, Smoked Bacon, Croutons, Parmesan,
House Dressing    GP

h a l f  1 0 . 9 5  ·  f u l l  1 5 . 9 5



W I L D  P A C I F I C
H A L I B U T  
Grilled Broccolini, Caper Tomato Salsa, Braised
Beluga Lentils, Roasted Red Pepper Romesco
Sauce, Toasted Almonds    GF

3 9 . 9 5

G R I L L E D  S T R I P L O I N
Sterling Silver 10 OZ Centre Cut, Roasted
Garlic Mashed Potatoes, Braised Red Cabbage,
Charred Broccolini, Baby Carrots, Caramelized
Shallot Syrah Demi Glace    GF
Add Blue Chesse Butter  +2
Add Wild Mushroom       +8
Sub Risotto instead of Mashed Potato  +3

39 .95

+ F L A T  I R O N  6 O Z

+ J U M B O  P R A W N S  

+ 5 O Z  H A L I B U T

+ C H I C K E N  B R E A S T   

+ C R I S P Y  T O F U    

+ G A R L I C  C I A B A T T A

+ C H E E S E  C I A B A T T A     

13 .95

12 .95

19 .95

9 .95

4 .95

4 .95

5 .95

V · Vegetarian    VG · Vegan    VP · Vegan Possible    GF · Gluten Free    GP · Gluten Free Possible

M E R L O T  B R A I S E D  B E E F  

Wild Mushroom Risotto, Pickled Shimeji
Mushroom, Grana Padano Parmesan,  White
Truffle Oil       GF

3 4 . 9 5

K Y C  C L A S S I C
S C H N I T Z E L  
House Breaded Pork Schnitzel, Dill Infused
Spätzle, Red Wine Braised Cabbage, Wild
Mushroom Hunter Sauce, Fresh Dill 

2 7 . 9 5

P R A W N  &  S C A L L O P  P E N N E
 Seared Scallops, Jumbo Prawns, White Wine
Cream Sauce, Penne Noodles, Cherry
Tomato, Parsley 

3 4 . 9 5

C A T A L O N I A N  S U M M E R
T R O T T O L E  
Red Pepper Romesco Sauce, Cherry Tomatoes,
Baby Spinach, Parmesan Cheese, Toasted
Almonds, Pea Tendril, Olive Oil    V · VP

2 3 . 9 5

T A G L I A T E L L E  B O L O G N E S E  
Sterling Silver Beef & Pork Ragu, Parmesan
Mousse, Fresh Grana Padano, Extra Virgin Olive
Oil, Fresh Herbs  

2 5 . 9 5

F I S H  &  C H I P S
Local Beer-Battered Atlantic Cod, French Fries,
Traditional Tartar Sauce, Dill Salt, House Made
Coleslaw
Substitute Halibut          28.95

2 3 . 9 5

E N H A N C E M E N T S

B A C O N  W R A P P E D  M E A T L O A F  
Sweet & Sour Glazed Sterling Silver Beef, Roasted
Garlic Pommes Purée, Charred Broccolini,
Guinness Beer Cheese Sauce

 2 5 . 9 5

A F T E R  F I V E
D E L I G H T S

C O M F O R T  C U I S I N E  


