ROUGHNECKS MENU

APPETIZERS

GRILLED PEAR SALAD HEIE 16 SMOKED CHICKEN FLATBREAD 16
Roasted yams, candied bacon, kale, frisée, savoury granola, Garlic pesto, heirloom tomatoes, Pepper Jack cheese, arugula
pomegranate, pickled shallots, lavender lime dressing

DOUBLE BAKED CHICKEN WINGS 20
KALE CAESAR SALAD 19 Choice of one of the following flavours:
Grilled lemon chicken breast, crispy pancetta, crouton, asiago dressing Whisky BBQ Sauce

Honey Garlic
STEAMED PORK AND VEGETABLE GYOZA 18 HOt. .
Sake and mirin soy, sesame seeds, green onions Teriyaki

Lemon Pepper

FAMILY STYLE PLATTERS

SERVES 2 or 4

ROASTED HALF MOJO CHICKEN 29|57 BEEF BOURGUIGNON 32
Fondant potatoes, roasted root vegetables, natural jus Roasted garlic potatoes, Yorkshire pudding, crispy onions
KOREAN BBQ PORK RIBS (FULL RACK) 29

Charred green onions, sautéed bean sprouts, kimchi, jasmine rice

INDIVIDUALS
CHOICE OF TRIPLE COOKED TRUFFLE SALTED FRIES OR ARTISAN GREENS
KOREAN STEAK WRAP 20 PRIME RIB BEEF DIP 20
Marinated beef, Napa cabbage, pickled carrots, kimchipurée, tortillas Slow roasted Alberta beef, caramelized onions, sautéed mushrooms,
horseradish aioli, white cheddar, demi baguette, au jus
FISH TACOS 17
Shredded cabbage, pico de gallo, chipotle lime aioli tortillas SIZZLING BEEF BURGER [ii§ Option Available 28
Double smoked bacon, balsamic onions, white cheddar, secret sauce
THAIPORK MEATBALLS BANH MI [ Option Available 19
Sriracha and peanut aioli, pickled carrots, shallots, cilantro QUINOA AND MUSHROOM BURGER 24
Avocado, crispy tomato, lettuce, sour cherry jam
DESSERTS
WARM CHOCOLATE LAVA CAKE 12 BANOFFEE PIE 12
Vanilla pod ice cream, raspberry Shaved chocolate, sea salted butterscotch sauce
LEMON CHEESECAKE 12 SELECTION OF ICE CREAM AND SORBETS 12
Chantilly cream, saffron and orange glaze Fresh fruit coulis, berries
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