SOUPS AND SALADS

STARTERS
Buffalo Style
Button Ribs

11

Fried and tossed in our house-made
cranberry buffalo sauce (GF)

Calamari

Soup of the Day
Bowl 6
Cup 4
Won Ton Soup

11

Fried Devilled Eggs

Crisp romaine with bacon,
croutons and parmesan tossed
with Chef’s Caesar dressing.
Served with a grilled garlic panini
add chicken $3

10.5

Vegetables and rice noodles
in a savory chicken broth
add chicken $3

Lightly dusted and served
with lime aioli

Cobb Salad

10

Spinach Dip

12

15

Egg, bacon, avocado, tomato and
chicken on romaine with house dressing.
Served with a grilled garlic panini
(GF – with modifications)

9

Seasoned, breaded eggs piped
full of creamy dill puree and
drizzled with Sriracha mayo

Spring Rolls

12

Caesar Salad

Served with spicy honey
or plum sauce

Sautéed chorizo, spinach and onions
in a hot cream cheese dip served
with warm flatbread and tortilla chips.
Great for sharing
(GF – with modifications)

SANDWICHES
Spike Burger

Served with choice of seasoned fries,
soup of the day or house salad.
Upgrade to Caesar or poutine $2

Denver

6 oz of ground chuck, bacon,
cheddar, lettuce, tomato, mayo
and onion served on a brioche bun

11

Steak Sandwich

Three eggs, ham and green onion
omelet served on thick cut toast

Chicken and Waffles
Fried chicken and Belgian waffle
topped with your choice of
Sriracha honey or maple syrup

Casino Club

15

Grilled chicken with peppers, onion,
bacon and zucchini on locally made
wood fired panini bread with pesto
mayo and cheddar

Prices Plus Applicable Taxes

14

15

18

7 oz aged New York steak with
sautéed mushrooms on garlic baguette

Rueben

13.5

Beef Dip

13

Smoked meat, Swiss, 1000 Island
and kraut on grilled rye bread

Slow roasted beef with caramelized
onions, sautéed mushrooms and
horseradish jus

HOUSE SPECIALTIES
12.5

Big Breakfast

Two pieces of bacon, sausage, slices
of ham, eggs and thick cut pieces of
Texas toast, and a heap of hash browns

Tacos (3)

13.5

Authentic, made in-house
with your choice of shredded beef,
sautéed chicken or pulled pork
in soft tortillas with honey lime
slaw and Oaxaca cheese.
Served with rice

Chicken and
Shrimp Pancit

18

The best the Philippines has to offer!
Sautéed shrimp, noodles and
vegetables topped with grilled chicken
(Veg/GF - with modifications)

16

Fish and Chips

Hand battered haddock with
traditional tartar sauce and
seasoned fries

MAINS
Chicken Cordon Bleu
Open faced topped with ham,
Swiss and a creamy
mushroom gravy

New York Steak

28

17

Crafted in our kitchen and
full of tender beef and
mushrooms with
Guinness gravy

Cutlet

Prices Plus Applicable Taxes

16

Marinated broiled pork
with shredded fresh
vegetables, rice noodles
and a side of
chili fish sauce (GF)

15

Topped with homemade gravy

18

A trio of smoked
farmer sausage,
chorizo and our
house-made cabbage
roll sausage served
with perogies and a side
of grainy Dijon mustard

Vietnamese
Noodle Bowl

Veal cutlet topped with
homemade gravy

Liver and Onions

17

Mussels and shrimp
steamed with herbs,
garlic and wine.
Topped with fried calamari
served with seasoned
fries and lime aioli

3 of a Kind

Aged center cut 10 oz New York
with sautéed mushrooms (GF)

Steak and
Guinness Pie

18

Seafood Slam

Served with fresh vegetables
and your choice of rice,
mashed, seasoned fries,
soup of the day or house salad

15

Pizza

13

Grilled vegetable or pulled pork
and pineapple on a local
wood fired crust

Korean Rice Bowl

Spicy marinated chicken thighs
with sautéed vegetables
served on rice
(GF) (Veg - with modifications)

17

