
SHAREABLES

EDAMAME   15

sea salt, cracked black pepper, sesame oil

SPINACH & ARTICHOKE DIP   20

fresh spinach, marinated artichokes, cream 
cheese, asiago, naan and tortilla chips

LEMONGRASS CHICKEN COLD 

ROLL   21

handrolled rice paper wraps with local chicken, 
pickled carrot, cucumber, mint, basil, cilantro, 
vermicelli and lettuce. House-made peanut sauce 

SHRIMP CEVICHE   20

with tostadas, lime wedges, cucumber, tomato, 
red onion, avocado, cilantro

SOUP OF THE DAY 
cup  7  bowl  9

house-made daily using market vegetables, 
local herbs, and a slow-simmered broth

GREEN GODDESS 
starter  10  entrée  19

mixed greens, pickled watermelon radish, 
grape tomato, cucumber, roasted almond, 
goat cheese, mandarin, tossed in house-made 
goddess dressing

CHICKEN WINGS  19

choice of: lemon pepper, creole rub, salt & pepper, 
charred jalapeño, sweet chili garlic, peanut 
butter & jelly

CRISPY CALAMARI  19

fried kalamata olive, fried red pepper,  
green onion, finished with roasted lemon and  
served with house tzatziki

THE SPREAD BOARD   28

Trio of house-made spreads: olive tapenade, 
tomato bruschetta, whipped honey feta, 
prosciutto, vegetable crudite, crackers and  
night oven baguette 

ROMAINE & KALE CAESAR  
starter  8  entrée  17

bacon, parmesan cheese, toasted bread crumbs, 
lemon wedge, tossed in a house-made  
caesar dressing 

BEET & FENNEL SALAD  
starter  10  entrée  19

arugula and heritage blend, golden beets, 
apples, pickled grape tomatoes, pickled 
red onion, shaved fennel with lime and 
mint vinaigrette

SOUP +  SALADS

THIN  CRUST  P IZZA

SPICY CALABRIAN PIZZA   22

tomato sauce, prosciutto, calabrian chilis, 
oregano, basil, finished with arugula and 
pecorino romano

TRUFFLE HONEY PIZZA   24

garlic confit, pecorino romano, mozzarella, 
provolone, fontina, and truffle honey

MARGHERITA   26

san marzano tomato sauce, basil, fior di latte, 
pesto, finished with garlic oil 

CANADIAN   22

pepperoni, salami, canadian back bacon, 
mozzarella, mushrooms, san marzano  
tomato sauce

 Gluten Free Available  Gluten Free  Vegan  Vegetarian

Please notify staff of any allergies or dietary needs when ordering.

enhance your salad with choice of add-ons: 
grilled chicken  9  blackened chicken  9  salmon  10  blackened salmon  10  shrimp skewer  9



RIGATONI WITH MINT, PEAS  
& PANCETTA  24 

garlic infused cheese sauce with taleggio  
& pecorino romano

BUCATINI PASTA WITH  
PEPPER RAGÙ  25 

slow simmered ragù of poblano, anaheim, 
shishito and red & green peppers with 
pancetta and pecorino romano

KIMCHI TUNA POKE BOWL   26

yellowfin tuna, avocado, house-fermented 
kimchi, pickled carrot, cucumber, green 
onion, seaweed salad, coconut jasmine rice, 
sesame seeds, served with kimchi ponzu

B OWLS

S IDES

M AINS  (after 5pm)

S IGNATURES

 Gluten Free Available  Gluten Free  Vegan  Vegetarian

Please notify staff of any allergies or dietary needs when ordering.

burgers & sandwiches include a choice side of soup, salad or fries 
upgrade to: sweet potato fries  3  truffle fries  3  onion rings  3  poutine  4   

	� Scarlet is proud to prepare your  
meal with quality ingredients  
from local suppliers, wherever  
we possibly can.

QUALITY

local
&

Gravy 	 2

French Fries	 7

Steamed Vegetables	 9

Poutine 	 10

Onion Rings	 10

Sweet Potato Fries	 10

Truffle Fries	 11

MAPLE CHICKEN CLUB   22

local pulled rotisserie chicken, maple bacon, 
pickled red onion, avocado, butter lettuce, 
chipotle mayonnaise, toasted ciabatta 

NONNA SANDWICH   21

honey ham, arugula pesto, tomato, yellow 
mustard, goat cheese crema on schiacciata 
bread 

CRAFT AAA SIRLOIN STEAK 
SANDWICH   29

roasted mushroom, caramelized onion, 
arugula, horseradish aioli, served on  
house-baked sourdough garlic toast 

CLASSIC CANADIAN BURGER   23

local beef patty, aged canadian cheddar, 
bacon, tomato, lettuce, frizzled onion,  
house-made tomato aioli, house-baked 
toasted sesame bun

SMASH BURGER   22

canadian beef, american cheese, tomato,  
iceberg lettuce, pickle, black garlic aioli,  
onion & bacon jam, toasted white bun

PULSE & GRAINS BURGER   20

crafted patty of couscous, chickpea and walnut, 
butter lettuce, tomato, red onion, bbq vegan 
mayonnaise, toasted vegan bun

FISH & CHIPS (3)  24

beer-battered local pike from doré lake, house-
made tartar sauce, creamy coleslaw, and fries

HERB ROASTED CHICKEN  
SUPREME   32

roasted pepper tomato sauce, roasted 
fingerling potatoes and sauteed asparagus 
with leeks and bacon

SEARED ATLANTIC SALMON   35

green pea purée, farro, spring pea, sherry-glazed 
pancetta, parsley, pistachio crumble

GRILLED BABY BACK RIBS 
half-rack  28  /  full-rack  40

bbq glaze, market vegetable,  
choice of whipped potato or fries 

CRAFT YOUR COMBO  20
weekdays 11 am to 3 pm 
SMASH BURGER 
PULSE & GRAINS BURGER 
MAPLE CHICKEN CLUB 

Choice of: fries, soup or salad and a fountain  
drink or coffee


