dinner menu
To Share
charcuterie platter

Copa ham chorizo, salami,
prosciutto, grissini sticks,
cured tomatoes, marinated
mozzarella, quince paste $19

fritto misto

Calamari scallops and tiger
prawns with tartar sauce,
lemon, hot sauce $21

mixed marinated olives
Citrus and garlic.
House baked bread $14

Starters
tomato soup

Crispy manchego grilled cheese $12

roasted cauliflower

Romesco, taziki, minted gardenia
pickle, macadamia nut panko $11

kale & romaine caesar salad
Double smoked bacon, sourdough
croûtons, roasted garlic $12
Prawns or pulled chicken add $7

crab cakes

Kimchi coleslaw,
lime mayo $15

buffalo chicken dip

Pulled chicken, monterey jack,
mozzarella, hot sauce, crispy
corn tortillas $15

b.c. mussels

Crispy pork belly, tomato sauce,
smoked saffron aioli crusty bread $16

Flat Breads (10”)
margarita

Tomato,mozzarella, basil, EVO $17

pepperoni

Tomato, mozzarella, pepperoni,
hot honey drizzle $23

mushroom

Parmesan garlic cream, ricotta
cheese, truffle, oregano $23

bbq shrimp

Tomato, piquillo and banana
peppers, chipotle aioli, arugula $25

Gourmet
the jasper grand
slam burger

Double smoked bacon, cheddar
cheese, mushrooms, fried egg, the
works, coleslaw, fries or salad $18

“the clone” fried
chicken sandwich

mpl fish & chips

Crispy chips, minted mushy peas,
tartar, lemon, hot sauce $21

pork schnitzel medallions

Dijon mustard, crusty potato salad, red
cabbage slaw, charred lemon $23

Lettuce, pickles, onions, smoked
cheddar, and special sauce with
sweet potato fries $17

bison sausage meatloaf

shaved beef sandwich

chateau half chicken dinner

Cheddar grits, chimichurri,
Tuscan green salad $22

Garlic focaccia, liquid gold cheese
sauce, crispy onions, bbq sauce,
coleslaw and kettle chips $19

Green bean casserole with biscuits
and gravy $23

over the top deluxe
grilled cheese

Cipollini onion relish, pulled
chicken, pecorino cheese $19

Roasted peppers, avocado, manchego
cheese and fresh mozzarella. Sweet
potato fries and #hipster ketchup $15

10 oz. new york steak

double cheese macaroni

cheddar plank baked
atlantic salmon

Lime sour cream drizzle,
edamame salad, artisan fries. $24

Caramelized onion, 3-peppercon
sauce. Choice of fries or Tuscan
green salad $28

Prices do not include GST & gratuity. For tables of 8 or more an automatic 17% gratuity will be added.
If you have a food allergy please inform your server in advance; we will make every effort to assist you.

