
 

S O U P  O F  T H E  DAY
Ask about our chef inspired daily creation | 5.99

B A K E D  F R E N C H  O N I O N  S O U P 
Classic beef broth infused with fresh thyme 
slow simmered with sweet onions and then
oven baked with four cheeses | 7.99

T R I O  O F  D I PS  W I T H
G R I L L E D  P I TA
Hummus, black bean & bacon, and spinach & 
cream cheese. Served with grilled pita, toasted 
crostini and pickled peppers & olives | 12.99

A R D E N  G R E E N S  GF  DF  V

Fresh spring mix greens topped with
ripe tomatoes, cucumbers, carrots,
red onion and your choice of dressing | 8.25

C A E S A R  S A L A D
Hand cut romaine hearts, bacon,
parmesan reggiano and croutons tossed in
a creamy garlic parmesan dressing | 11.75

START & SHARE

Salads

B RU S C H E T TA  V

Garlic bread topped with our bruschetta of
fresh tomatoes, red onion, and green pepper then 
oven baked with a three cheese blend | 10.25

B A K E D  B R I E  V

Served with a cranberry & cherry compote
with toasted crostini’s | 12.99

P OAC H E D  J U M B O
S H R I M P  CO C K TA I L  DF  GF

Served in a martini glass with a black bean, 
tomato and fresh corn salsa | 14.99

A S I A N  C H I C K E N  S A L A D  DF  GF

Mandarin oranges, sweet peppers,
red onions, cucumbers, bean sprouts
in a toasted sesame vinaigrette | 16.99 

G R E E K  S A L A D  V  GF

Mixed greens with diced cucumber, grape 
tomatoes, red onion, celery, sweet peppers, 
kalamata olives and feta, tossed in a
sundried tomato vinaigrette  | 11.75

ROA ST E D  S A L M O N  S A L A D  GF

Cucumber, tomato, onion and applewood smoked cheddar
tossed in an onion citrus vinaigrette | 16.99

V  = Vegetarian   GF  = Gluten Free   DF = Dairy Free

Add Chicken or Shrimp | 6  •  Tofu | 4



P E RT H  CO U N T Y
S M O K E D  C H O P  GF

With an apple butter maple glaze, served
with herb roasted mini potatoes and chef’s 
vegetable | 22.99

B R A I S E D  L A M B  S H A N K  GF

Served with creamy mashed potatoes and 
vegetables in a red wine jus | 23.99

10  OZ  N E W  YO R K  ST R I P LO I N   | 28.99

12 OZ  R I B E Y E  | 36.95

7  OZ  B E E F  T E N D E R LO I N  | 32.95

Steaks
Served with chef’s vegetable and your choice of potato of the day, 

steamed rice or hand cut fries. Served with peppercorn jus.

Add Sautéed Mushrooms | 3.99       Add Sautéed Onions | 3.99
Add Sautéed Shrimp | 4.99

Entrées
A R D E N  C H I C K E N
Panko crusted chicken breast in a mushroom 
thyme gravy, served with mashed potatoes and 
chef’s vegetable | 21.99

G R I L L E D  AT L A N T I C
S A L M O N  GF  DF

With stir fry vegetables and steamed rice with 
a fresh mango and cilantro salsa and a mango 
coulis | 23.99

V  = Vegetarian   GF  = Gluten Free   DF = Dairy Free



A R D E N  ST I R  F RY  V  DF

Fresh vegetables stir fried in your choice of 
Szechuan, sweet & sour or pineapple sauce. 
Topped with fresh peppers, bean sprouts,
green onions served over your choice of rice,
chow mein, or rice noodles GF  | 14.99

S P I C Y  T H A I  N O O D L E S  GF  V  DF
Stir fried vegetables with rice noodles
tossed in a Thai coconut sauce and topped with
bean sprouts and green onions | 14.99

Noodle Bowls & Pasta

V  = Vegetarian   GF  = Gluten Free   DF = Dairy Free

Add Chicken | 4  •  Add Shrimp | 4  •  Tofu | 3

P E N N E  F LO R E N T I N E  V

Tossed with mushrooms, onions, roasted peppers 
and spinach in a creamy tomato basil pesto sauce.  
| 15.99 

ROA ST E D  B U T T E R N U T
S Q UA S H  R AV I O L I  V

Wild mushrooms, caramelized onions and 
cherry tomatoes tossed in a sage cream sauce. 
Topped with parmesan and garlic toast | 16.99

C H I C K E N  C A E S A R
Creamy garlic base with cheese blend, grilled 
chicken, smokey bacon, grape tomatoes and 
parmesan. Topped with freshly shredded 
romaine and garlic aioli | 13.99

MEDITERRANEAN VEGETABLE V

Pesto base with cheese blend, artichokes, 
roasted peppers, sautéed mushrooms, 
caramelized onions and feta | 13.99  

House made, stone baked pizza crust with rosemary and garlic
Gluten Friendly crust available upon request | 1.50

C L A S S I C  C A N A D I A N
Zesty tomato base with cheese blend, 
pepperoni, smokey bacon and sautéed 
mushrooms | 13.99

P H I L LY  C H E E S E ST E A K
Alfredo base with cheese blend, tender 
steak, roasted peppers, caramelized onions 
and mushrooms | 13.99

Pizzas



F R E S H  H OM E M A D E  P I E
Ask your server for today’s selections | 5.99  

*Add Ice Cream | 1.99

L E M O N  M E R I N G U E  | 6.99

C H O CO L AT E  T RU F F L E  M O U S S E  C A K E  | 7.99

VA N I L L A  B E A N  C R È M E  B RÛ L É E  | 7.99

N E W  YO R K  C H E E S EC A K E 
Choice of cherry or chocolate drizzle | 8.99

R I C E  P U D D I N G  | 4.75

F R E S H  F RU I T  PAV LOVA  | 8.25

G LU T E N  F R I E N D LY  C H O CO L AT E  B ROW N I E  GF

Served with ice cream | 8.99

Your choice 1 oz | 7.99

S PA N I S H  CO F F E E
Brandy, Triple Sec and coffee

I R I S H  CO F F E E
Irish Whiskey, Irish Mist and coffee

M O N T E  C R I STO
Grand Marnier, Kahlua and coffee

A R D E N  N I G H T  C A P
Frangelico, Baileys Irish Cream and coffee

B LU E B E R RY  T E A
Amaretto, Grand Marnier and tea

Desserts

Specialty Coffee & Tea

V  = Vegetarian   GF  = Gluten Free   DF = Dairy Free


