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APPETIZERS

We will attempt to accommodate any special request, including gluten-free or vegetarian.
Please ask your server. Prices do not include applicable taxes. BHI 11/24

BUFFALO CAULIFLOWER ........... 17
bite-sized cauliflower florets, lightly battered and fried until 
perfectly crispy, then dusted with smoked paprika and chili, served 
with a cooling house-ranch dip, perfect for fans of bold flavours, 
minus the meat!

FRIED PICKLE SPEARS ........... 15
side house buttermilk chipotle lime ranch, dill-icious

BUFFALO CHICKEN POUTINE ........... 15
chicken, cheese, gravy, buffalo sauce, that is all...

FRIED MOZZA ........... 18
house made cheese wedges, breaded & fried to order. served with 
warm marinara or honey chipotle with ranch 

MEATBALLS ........... 18.5
three house-made ground pork, veal & beef chuck meatball with 
our own marinara, finished with romano, asiago and parm! served 
with garlic toast

WINGS ........... 18.5

served with carrots, celery and house buttermilk ranch  
hot • honey-g • bbq • teriyaki 

smoked salt & cracked pepper
 insane • lemon pepper

xtra hot • dill pickle • greek
buffalo • salt & vinegar • cajun 

CACTUS CHIPS ........... 16.5
spicy potato chips topped with tomatoes, green onions, bacon & 
mixed cheese then drizzled with chipotle lime ranch

CALAMARI ........... 18.5
lightly dusted with peppers, red onions, jalapeño, side tzatziki 

CLASSIC NACHOS ........... 18.5
in house made nacho chips topped with tomatoes, green onions, 
jalapeños & mixed cheese
add chicken $6 • spicy beef $6 • shrimp $8

80’s POTATO SKINS ........... 17.5
topped with green onions, bacon & mixed cheese

GREEK DRY RIBS ........... 18
our take on dry ribs, comes with house made dill dip


