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Served Until 4:00PM

TO START

HAND HELDS

SOUP AND CHOWDER BOWLS SERVED WITH FOCACCIA TOAST.
ADD FOCACCIA TOAST TO A CUP 1.95

CHEF’S INSPIRED SOUP OF THE DAY
CUP|10.00 BOWL |13.05

CREAMY PACIFIC SEAFOOD CHOWDER

Clams, Baby Shrimp, House Smoked Salmon, and Bacon
CUP|11.35 BOWL |15.00

OVEN BAKED GNOCCHI BITES 14.25

Panko & Parmesan Crusted Gnocchi served with Marinara Sauce

MARGHERITA FLATBREAD 18.00

Bocconcini, Fresh Basil, Tomato Marinara Sauce

KOREAN CRISPY CHICKEN 18.95
Crispy Korean BBQ Sauced Chicken and Asian Slaw

VEGETARIAN SPRING ROLLS 15.25

Filled with Vegetables and served with Blackberry Plum Sauce

CHICKEN WINGS 18.00
Marinated with a choice of Hot, Sweet Chili, Teriyaki, Honey
Garlic, Salt & Black Pepper
Add Dipping Sauce|0.75

CALAMARI 19.65
Pickled Jalapeno, Red Onion, Tzatziki

TRI COLOUR NACHO PLATTER 30.00

Cheese, Tomatoes, Scallions, Jalapefio & Black Olives
Guacamole|4.50 Chicken|7.95

SALADS

GATHERED GREENS 16.65
Mesclun Greens, Shaved Carrots, Cucumbers, Peppers,
Cherry Tomatoes, Citrus Chive Dressing

CLASSIC CAESAR SALAD 18.00
Romaine Lettuce, Smoked Paprika Crumbs, Filone Crisps,
In House Caesar Dressing, Grated Parmesan

HAZELMERE COBB SALAD 23.95
Mesclun Greens, Smoked Bacon, Boiled Egg, Chilled Chicken
Breast, Tomato, Avocado, Blue Cheese Dressing

POKE BOWL 25.00
CHOICE OF |AHI TUNA |CHICKEN |TOFU
Sushi Rice, Mixed Greens, Edamame, Cucumber, Avocado,
Wakame Salad, Ponzu Dressing

Sauce|0.75ea Add Garlic Toast|3.95
Salsa|Sour Cream|2.95 Add Cheese Toast|4.95
Add Rice|4.95
Add Vegetables|4.95
Add Chicken|7.95
Add Shrimp |6.95
Add 5 Prawns|7.95
Add Steelhead|11.95

ADDONS ARE AVAILABLE
EXCLUSIVELY WITH
PURCHASE OF A MAIN MENU ITEM

| EXTRAS ADD-ONS |

Gravy|2.95
Guacamole|4.50
French Fries|9.95
Yam Fries|10.95
Onion Rings|12.95

SPLIT ORDERS SUBJECT TO 2.00 SURCHARGE

HAND HELDS SERVED WITH A SIDE OF HOUSE SALAD, DAILY SOUP OR FRIES.

UPGRADE TO CAESAR SALAD, YAM FRIES, CHOWDER OR ONION RINGS 3.25

CHEF’S DAILY SANDWICH FEATURE 18.00

Ask your server for today’s offering

CLASSIC FRIED EGG SANDWICH 18.00
Egg, Bacon, Lettuce, Tomato, Mayo, Cheddar, Sourdough

BISTRO CLUBHOUSE 19.95

Roasted Turkzegi_Bacon, Swiss Cheese, Tomato, Cranberry Mayo,
1

ces of Cranberry Sourdough Bread

REUBEN SANDWICH 19.00
Smoked Beef Brisket, Marble Rye, Swiss Cheese, Sauerkraut,
Russian Dressing

ANGUS BEEF DIP 20.00
Shaved Roast Beef, Swiss Cheese, Grainy Dijonnaise, Garlic
Brushed Hoagie, Au Jus

CRISPY CHICKEN WRAP 19.95

Romaine, Breaded Chicken, Bacon, Parmesan, Caesar Dressing

HAZELMERE BURGER 22.00
60z %100 Beef Patty, Bacon, Sautéed Mushrooms & Onions,
Cheddar, Lettuce, Tomato, Pickle, Bistro Sauce, Brioche Bun

SALMON BURGER 21.00
Grilled Salmon Filet, Lettuce, Tomato, Avocado Lime Spread,
Grilled Brioche Bun

VEGGIE BURGER 20.00

Beyond Meat Vegetable Patty, Avocado Crema, Tomato, Cheddar

Cheese, Grilled Brioche Bun

BBQ CRISPY CHICKEN BURGER 20.75

BBQ Sauce, Bacon, Lettuce, Tomato, Grilled Brioche Bun

BAJA FISH TACOS 21.00
3 Battered Cod Tacos with Pickled Fennel, Citrus Cabbage Slaw,
Avocado Crema

BEEF BARBACOA TACOS 21.00
3 Beef Braised Short Rib Tac%s v&ith Red Onion, Avocado, Salsa
erde

FAVOURITES

CHICKEN TENDERS & FRIES 18.00
Fried Chicken Tenders & French Fries With a Choice of Honey
Mustard or Plum Sauce

FISH AND CHIPS 1PC|19.00 2PC|22.00

Signature Battered Cod, Chips, Lemon Tartar Sauce, Coleslaw

SEAFOOD LINGUINE 28.00
Scallops, Prawns, In House Smoked Salmon, Pesto Cream Sauce
(contains nuts)

BUTTER CHICKEN 20.15
Basmati, Warm Naan
(contains nuts)

STEAK & FRITES 28.00
5 0z New York Steak, Sautéed Onions and Mushrooms, Parmesan
Truffle Fries, Roasted Garlic Mayo

A GRATUITY OF 18% APPLIES TO ALL GROUPS OF 10 OR MORE
ALL PRICES SUBJECT TO APPLICABLE TAXES
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Served After 4:00PM

TO START

HAND HELDS

SOUP AND CHOWDER BOWLS SERVED WITH FOCACCIA TOAST.
ADD FOCACCIA TOAST TO A CUP 1.95

CHEF’S INSPIRED SOUP OF THE DAY
CUP|10.00 BOWL |13.05

CREAMY PACIFIC SEAFOOD CHOWDER
Clams, Baby Shrimp, House Smoked Salmon, and Bacon
CUP|11.35 BOWL |15.00

OVEN BAKED GNOCCHI BITES 14.25

Panko & Parmesan Crusted Gnocchi served with Marinara Sauce

MARGHERITA FLATBREAD 18.00

Bocconcini, Fresh Basil, Tomato Marinara Sauce

KOREAN CRISPY CHICKEN 18.95
Crispy Korean BBQ Sauced Chicken and Asian Slaw

VEGETARIAN SPRING ROLLS 15.25
Filled with Vegetables and served with Blackberry Plum Sauce

CHICKEN WINGS 18.00

Marinated with a choice of Hot, Sweet Chili, Teriyaki, Honey
Garlic, Salt & Black Pepper
Add Dipping Sauce|0.75

CALAMARI 19.65
Pickled Jalapeno, Red Onion, Tzatziki

TRI COLOUR NACHO PLATTER 30.00
Cheese, Tomatoes, Scallions, Jalapefio & Black Olives
Guacamole|4.50 Chicken|7.95

SALADS

GATHERED GREENS 16.65
Mesclun Greens, Shaved Carrots, Cucumbers, Peppers,
Cherry Tomatoes, Citrus Chive Dressing

CLASSIC CAESAR SALAD 18.00
Romaine Lettuce, Smoked Paprika Crumbs, Filone Crisps,
In House Caesar Dressing, Grated Parmesan

HAZELMERE COBB SALAD 23.95
Mesclun Greens, Smoked Bacon, Boiled Egg, Chilled Chicken
Breast, Tomato, Avocado, Blue Cheese Dressing

POKE BOWL 25.00
CHOICE OF |AHI TUNA |CHICKEN |TOFU
Sushi Rice, Mixed Greens, Edamame, Cucumber, Avocado,
Wakame Salad, Ponzu Dressing

| EXTRAS ADD-ONS |

Sauce|0.75ea Add Garlic Toast|3.95
Salsa|Sour Cream|2.95 Add Cheese Toast|4.95
Gravy|2.95 Add Rice|4.95
Guacamole|4.50 Add Vegetables|4.95
French Fries|9.95 Add Chicken|7.95
Yam Fries|10.95 Add Shrimp|6.95
Onion Rings|12.95 Add 5 Prawns|7.95
Add Steelhead|11.95

ADDONS ARE AVAILABLE
EXCLUSIVELY WITH
PURCHASE OF A MAIN MENU ITEM

SPLIT ORDERS SUBJECT TO 2.00 SURCHARGE

HAND HELDS SERVED WITH A SIDE OF HOUSE SALAD, DAILY SOUP OR FRIES.
UPGRADE TO CAESAR SALAD, YAM FRIES, CHOWDER OR ONION RINGS 3.25

BISTRO CLUBHOUSE 19.95
Roasted Turkeg, Bacon, Swiss Cheese, Tomato, Cranberry Mayo,
2 Slices of Cranberry Sourdough Bread

REUBEN SANDWICH 19.00
Smoked Beef Brisket, Marble Rye, Swiss Cheese, Sauerkraut,
Russian Dressing

ANGUS BEEF DIP 20.00
Shaved Roast Beef, Swiss Cheese, Grainy Dijonnaise, Garlic
Brushed Hoagie, Au Jus

CRISPY CHICKEN WRAP 19.00

Romaine, Breaded Chicken, Bacon, Parmesan, Caesar Dressing

HAZELMERE BURGER 22.00
60z %100 Beef Patty, Bacon, Sautéed Mushrooms & Onions,
Cheddar, Lettuce, Tomato, Pickle, Bistro Sauce, Brioche Bun

SALMON BURGER 21.00

Grilled Salmon Filet, Lettuce, Tomato, Avocado Lime Spread,
Grilled Brioche Bun

VEGGIE BURGER 20.00
Beyond Meat Vegetable Patty, Avocado Crema, Tomato, Cheddar

Cheese, Grilled Brioche Bun
BBQ CRISPY CHICKEN BURGER 20.75

BBQ Sauce, Bacon, Lettuce, Tomato, Grilled Brioche Bun

BAJA FISH TACOS 21.00
3 Battered Cod Tacos with Pickled Fennel, Citrus Cabbage Slaw,
Avocado Crema

BEEF BARBACOA TACOS 21.00
3 Beef Braised Short Rib Tac%s V\(Iiith Red Onion, Avocado, Salsa
erde

FAVOURITES

PAN SEARED STEELHEAD 30.00

Pan Seared Steelhead, Fragrant Basmati Rice, Caper, Tomato,
Orange Cream Sauce, Seasonal Vegetables

FISH AND CHIPS 1PC|19.00 2PC|22.00

Signature Battered Cod, Chips, Lemon Tartar Sauce, Coleslaw

SEAFOOD LINGUINE 28.00
Scallops, Prawns, In House Smoked Salmon, Pesto Cream Sauce
(contains nuts)

BUTTER CHICKEN 20.15

Basmati, Warm Naan (contains nuts)

STEAK & FRITES 28.00
5 0z New York Steak, Sautéed Onions and Mushrooms, Parmesan
Truffle Fries, Roasted Garlic Mayo

GRILLED NEW YORK STEAK 33.00

10 oz New York Steak, Madagascar Green Peppercorn Sauce, Pan
Roasted Nugget Potatoes, Seasonal Vegetables

SLOW ROASTED BABY BACK RIBS 26.00
Signature Cranberry Molasses BBQ Sauce, Maple Cole Slaw,
Crispy Crushed Baby Red Potatoes
A GRATUITY OF 18% APPLIES TO ALL GROUPS OF 10 OR MORE
ALL PRICES SUBJECT TO APPLICABLE TAXES
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