
SIDES

FRIES Make it a poutine 9 ...................................................................  7

SWEET POTATO FRIES  ......................................................................  9

TRUFFLE FRIES  ..............................................................................................  9

ONION RINGS  ................................................................................................  9

STEAMED VEGETABLES Carrot, broccoli  .................................................  7

STARTERS & SOCIAL FOOD

SPINACH & ARTICHOKE DIP  Warm spinach, artichoke & cheese dip (Served with naan points & tortilla chips) ...................................... 17

KILLER SHRIMP  Battered shrimp, sriracha, red pepper, green pepper, jalapeños  .................................................................................................. 16

WINGS  ....................... 18

CALAMARI Spring onions, red pepper, roasted lemon, kalamata aioli  ..................................................................................................................... 16

NACHOS  Cheddar, red onion, peppers, beans, jalapeños, corn, tomato, sour cream, salsa

Salt & pepper / Bourbon bbq glaze / Lemon pepper / Buffalo ranch  (Accompanied with ranch dip, carrots, celery) 

 Add guacamole 3 chicken or bacon 7

Add avocado   3

  ...... 18

SOUP AND GREENS

Add to any entrée size salad: grilled chicken 7, salmon 9, grilled prawns 9 

SOUP OF THE DAY   ................................................................................................................................................................................. CUP 6  /  BOWL 

SCARLET HOUSE SALAD Artisan greens, cashews, snow goat cheese, cranberries, marmalade dressing  ............. STARTER 8 /  ENTREE 16

8

HALF 26 / FULL 36

ROMAINE & KALE CAESAR SALAD Romaine, baby kale, crispy bacon, Caesar dressing, parmesan & croutons  .. STARTER 7 / ENTREE 15

ROASTED BEET SALAD Roasted beets, goat cheese, tangerine segments, mixed greens, orange honey vinaigrette, pistachios 
  

...........................
 
18

SANTA FE SALAD Tomato, black beans, marble cheddar, avocado, tortilla ribbons, corn, cilantro, lime peanut vinaigrette  ............................ 18

THIN CRUST PIZZA

MARGHERITA Basil, fresh mozzarella cheese, charred tomato sauce  .................................................................................................................. 17

CANADIAN Pepperoni, salami, Canadian bacon, mushrooms, mozzarella cheese  ................................................................................................. 20

PROSCIUTTO FLAT BREAD  Prosciutto, goat cheese crumble, garlic confit oil, sautéed mushrooms, arugula, balsamic glaze  ..................... 20

BBQ CHICKEN Barbequed chicken, red onion, peppers, green onion, mozzarella cheese, bbq sauce  

 

...............................................................................

 

19

CRAFT BURGERS & SANDWICHES

All burgers & sandwiches served with choice of fries, cup of soup, house or Caesar salad. Upgrade your fries to sweet potato, truffle or onion rings 2

CLASSIC CANADIAN BURGER  Canadian cheddar, bacon, tomato, lettuce, frizzled onions, tomato aioli  .................................................... 22

LEMON TURKEY BURGER Feta, basil, mint, cilantro, cucumber, dill pickle, lettuce, lemon kalamata aioli  ......................................................... 21

BLACK BEAN BURGER  Bean patty, avocado, red onion, lettuce, feta, scallion aioli (contains walnuts)   .........................................................

...........................................................................................................

 19

19

FISH & CHIPS  6oz of hand battered locally sourced fish, fries, fresh dill tartar, coleslaw 

 

......................................................................................

 

22

CRISPY CHICKEN SANDWICH Buttermilk chicken, red onion, lettuce, anchovy rémoulade, house baked potato bun  ....... 19

8OZ TOP SIRLOIN STEAK SANDWICH Sautéed mushrooms, steak cut onion ring, grilled sourdough  .......................................................... 26

FRENCH DIP Potato bun, caramelized onions, sautéed mushrooms, roast beef, Swiss cheese, garlic aioli, herb natural beef au jus .................. 19

CHICKEN SALAD SANDWICH Grilled sourdough, pulled chicken, celery, almond, sultana raisins, green onion, Swiss cheese, lettuce .............. 17

PASTA & BOWLS

PASTA A LA NORMA Rustic tomato sauce, cured and charred eggplant, smoked ricotta, garlic bread  .......................................................... 19

TUNA RICE POKE  Yellow fin tuna, avocado, seaweed salad, nori sheets, wasabi tobiko, ponzu sauce, sesame spicy mayo,
 .......................................................................................................................................................... 24

ASIAN BOWL Rice noodles, soy glazed pork, cucumber, red peppers, pickled carrots, jalapeño, green onions, 
ginger oil, shallots, cilantro, mint  

wonton crisps, toasted sesame seeds, dill, cilantro 

 
......................................................................................................................................................................................

 
22   

MAINS

(Only available after 5pm)
ROAST CHICKEN  garlic roasted green beans, chicken jus  .......................... 28

BABY BACK RIBS Apple brandy onion glaze, whipped potato or fries   ................................................................................  

ATLANTIC SALMON Lemon caper butter sauce, smashed baby roasted potato, bacon salt asparagus  ........................................................... 34

CARVER’S 7OZ FILET MIGNON Served with seasonal vegetables, aus jus & your choice of potato: baked, whipped or fries  ..................... 48

PRIX FIXE LUNCH (Weekdays 11am to 3pm)

BUILD YOUR OWN Choose any burger, with 
22

G

 Gluten Free Available  Gluten Free  Vegetarian

 

FISH TACOS  Two corn tortillas, hand battered locally sourced fish, coleslaw, charred pineapple pico de gallo,  
  avocado crema, accompanied with a side of sea buckthorn habanero sauce  

Herb roasted chicken supreme, lemon thyme roasted potato, 

APPLE GOUDA BURGER  Caramelized onions, arugula, sautéed mushrooms, tomato, apple, smoked Gouda cheese, garlic aioli ............... 22


