
Seasons
UNDER THE RED ROOF

Not all ingredients are listed. Alert your server to any special dietary needs.
"One cannot think well, love well, sleep well, if one has not dined well" - Virginia Woolf



STARTERS
BAKED CHEESE AND SPINACH DIP
Cheddar, parmesan, mozzarella and cream cheese
blended with spinach and garlic. Served with naan
bread and carrot sticks $12

BRUSCHETTA FLATBREAD
Thin crust grill bread, topped with basil pesto, tomato
bruschetta, feta cheese $12

CRISPY BUFFALO CAULIFLOWER
Cauliflower florets, lightly battered and fried crisp.
Tossed in Buffalo butter sauce. $10

MUSSELS MARINIERE
Fresh maritime mussels in a garlic, fresh herb, white
wine and cream sauce. Served with toasted sour
dough $12

SPRING ROLLS
Crispy wontons filled with sprouts, carrots and
cabbage. Served with tangy Thai and Plum sauce for
dipping $10

POUTINE
Fresh hand cut potatoes topped with cheese curds
and gravy. $8

HOUSE SALAD
Tomato, cucumber, red onion, romaine lettuce tossed
in balsamic vinaigrette
small $5 large $8

CAESAR SALAD
Romaine, bacon, parmesan tossed in a creamy
dressing
small $5 large $8

PANINIS AND BURGERS
Sandwiches and Burgers Served with a side of creamy

coleslaw and your choice of House salad or Fries

SMOKED MEAT PANINI
Montreal Style Smoked Meat, stacked on rye with
swiss cheese and dijon mustard $12

CHICKEN AND CHEESE PANINI
Crispy fried chicken, bacon, tomato, swiss and roast
red pepper aoli $13

CHEDDAR BACON BURGER
seasoned ground chuck, cheddar cheese, bacon.
Topped with lettuce, onion and tomato $13

VEGGIE BURGER
Black beans, quinoa, peppers and onion, topped with
Chipotle aioli, lettuce, tomato, onion sprouts $12

ENTREES
CHICKEN PARMESAN
Seasoned breaded chicken breast, topped with
marinara and fresh grated parmesan. Served with
pasta and garlic bread. 17

8 oz TOP SIRLOIN
Cast iron seared sirloin, served with fries and seasonal
vegetables. 22

CHICKEN TENDERS
Lightly breaded chicken fillets,  Served with plum
sauce fries and coleslaw 12

SHIRMP PAD THAI
Sauted shrimp, bean sprouts, carrots, green onions,
egg, garlic, peanuts and cilantro, tossed in a tangy
tamarind sauce. 16

VEGETABLE CURRY
Lightly spiced curry with cauliflower, squash,
chickpeas, spinach, coconut milk. Served with naan
bread $14

Not all ingredients are listed. Alert your server to any special dietary needs.

Friday Night Social


