CANYON
40

STARTERS (CHOOSE ONE)
SEASONAL SOUP

Made in-house by our chefs

CAESAR SALAD

Chopped romaine, applewood smoked bacon, croutons,
shaved parmesan, with house-made garlic dressing

GARDEN SALAD

GF

Fresh greens, julienned vegetables, grape tomatoes,
with sherry vinaigrette

SMOKED SALMON FLATBREAD

Crispy capers, lemon, Bermuda onion, horseradish cream

MAINS (CHOOSE ONE)
Add an Atlantic lobster tail to any entrée for 12.99

PRIME RIB

A 10oz slow roasted cut, served with cabernet jus, horseradish sour cream
and your choice of one side: seasonal vegetables / basmati rice
loaded baked potato / russet potato mash / skinny fries
14oz Prime Rib available for an additional 4.00

GARLIC SHRIMP RAVIOLI

Ricotta ravioli, confit bell pepper, onion, beurre blanc, parmesan,
chives, crispy capers

CHIPOTLE SIRLOIN

GF

7oz chipotle marinated top sirloin, goat cheese butter,
seasonal vegetables, russet potato mash

SOUTHWEST CHICKEN

GF

Cajun rubbed double chicken breast, roasted sweet peppers,
fresh avocado, crumbled feta, basmati rice

PAN ROASTED SALMON

GF

Jail Island Atlantic salmon, sweet pea purée, sugar snaps, carrots,
fingerling potatoes, beurre blanc

DESSERT (CHOOSE ONE)
SEASONAL CRÈME BRÛLÉE

Creamy custard with a caramelized sugar crust
Ask your server if today’s flavour is

GF

DOUBLE CHOCOLATE BROWNIE

Dark and white chocolate brownie, ganache fudge, vanilla bean ice cream

CHEESECAKE

Pecan graham cracker crust, with bumbleberry compote
We recognize that health and safety are important concerns for our guests. If you have an allergy or sensitivity,
please let your server know. We do not assume responsibility for a particular sensitivity or allergy to any food
provided at our restaurants. We cannot control or eliminate the possibility or risk of cross-contamination in our
kitchens or products supplied to us by our suppliers. If you have any questions or concerns, please speak to the
Manager. No substitutions. While supplies last. Taxes not included.
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