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Appetizers

 

Baked Brie - $12.00 V
Warm brie baked with your choice of the following toppings:

- Brown sugar and pecans
- Cranberries with sweet caramelized onions

 
Twisted Nachos - $17.50    V

Tri-coloured corn tortilla chips topped with mixed cheese,    
 fresh 

  bruschetta,  black olives, fresh jalapenos, sour cream   
 

 

 

   
and lightly drizzled with cilantro lime pesto 

Extra: Sour Cream $1.25 or Salsa $1.50
Add: 2 oz - Guacamole $3.00 or Chicken $6.00 or 

BBQ Pulled Pork $7.50 

 
Bruschetta - $10.00      V

Fresh tomatoes, roasted garlic, onions and basil on fresh 
baguette topped with feta cheese and finished with 

balsamic reduction 

 Creole Calamari - $13.50
Fresh calamari lightly floured and fried to a 

crispy golden brown served with chipotle dip

  Perogies - $9.00 
   

  

 

Cheesy Jalapeno Dip - $12.75 V
A mixture of cheeses and fresh roasted jalapenos 

served hot with warm naan bread and tortilla chips

Chicken Wings
8 Wings - $12.00    

16 Wings - $22.00

Naked    - no flour 

 and blue cheese dip 

Sauces: 
Honey Garlic, Caesar, BBQ, Medium, Hot, Extra Hot 

Dry rubs: 
Spicy Cajun, Chili Lime, Frank's Red Hot Spice, Smokey BBQ, 
Maple Bacon, Chipotle Mango, Lemon Pepper, Buffalo

 

Twisted Cheesy Bread - $7.50 V
Freshly baked bread topped with mixed cheese

and finished off with garlic butter and green onions

Mussels - $16.50
1 lb of Mussels tossed with fresh bruschetta and 

white wine tomato broth topped with garlic bread  

- Red Pepper Jelly
Served with toasted baguette

   Crispy potato and cheese perogies, sauteed with 
onions and bacon seasoned with maple bacon spice
                   and served with sour cream

Regular - lightly floured

Fried chicken wings served with julienne vegetables 

G


