to Eegin...

Herons salad 1O
Cm”ame‘izeJ app‘eg, @‘azeJ wa‘mutg amJ green ted SoaLLeJ raising atop Eitter anJ

sweet greens, tossed in ]Eweg% Eemﬂq vinaigrette

roasted tomatoes & kefalotiri 16
maﬂnateJ (Cj—f roasted tomatoes amd o‘ive oi‘ WEﬁeJ LLe]Ca‘oJch’ﬁ S%eep c%eege on a Bej
o% mier Eittew anA sweet greens; %nig%eg \wif% cwchLeJ UQCLL pepper anJ Ed‘gamic

W@Jucﬂon

a selection of Canadian cheeses as quoted
C%anging, tasty se’ecfiom o]E %ﬂeSL\ Cam@Jiam c%eeseg‘

smoked seafood crepe 14
lwouge—dee crepe ][\HGJ W\‘H’T Smo\{eJ Sd|m0ﬁ, SmoLLeJ §CQHOP§ QI’WJ Credam C%eese,

oven Ea\{ej anJ SewveJ n a @mﬂhc—caper cream sauce; witJn Fweglv gawhc Ewead

peaches and cream scallops 5
pan—geaweJ ScaHops on a EeJ O]E mier greens, Jﬂzz‘ej wit% peac}ﬁ—ingugej cream

we%uction; }[inig%eg wit% pmﬂs’eq oi‘ QHJ carrot cuw‘s.

wilted spinach salad 13
]EY’GS% Spinaclv, wi‘teJ wit% warm L\ouge—maae tomato vinaigrette, toppeJ wit% sweet

peppers, goat c%eese, raising an% Ea‘mmic weduction.

classic steamed clams 16; half pound 12
a pounA O]E ‘ove‘q ‘oca‘ c’amg, SteameJ n w%ite wine—@mn‘ic Ewoﬂw wiﬂw WEweg% Eagi‘

QHJ tomatoes: sewvej \wit% @mﬂhc toast.

HBI mussels 16: half pound 12

a guH poumJ o]E |oca‘ musse|s e‘egant‘q SteameJ n \w%ite wine, Easi‘, @awhc, onions,

tomatoes, peppers, anJ Eutter; sewveJ piping Lwot wit% %ﬂegk gmﬂ‘ic toast.

HBI swimming scallops 18; half pound 13

a FUH pounJ OF local swimming ScaHopg, steamed in white wine and @mﬂhc broth

wit% %ﬂeg% Eagi‘ anA tomatoes: sewveA \X/HEJ’\ gaw‘ic toast.

a graturty og 15% will be added to tables O}E & or more.



main courses. ..

agave tequila shellfish trio 24
|oca| C‘ams, musge‘s de swimming sca”ops poac%ea n Jcequi‘a amJ cream, amJ

gpiLLeJ wit% %”esk tomatoes, CJﬂOY’iZO sausage, sweet WeJ onions and ja|apeﬁo

peppers.

black & blue beef tenderloin 30
Eeewt tendew‘om Het, Hacl{ened in a cast iron pan, coo\{eJ to your ‘i\{ing, anJ
JcopwpeJ wit% F‘ame—\{isseﬁ Uue c%eege on a EeJ 01[ mus%wooms am& onions: wit%

summer Fwes}w vegetag‘es and your choice OF Jcoaaq/g potatoes or rice.

Greek lamb 32
vustic ‘amE c%opg, mawmﬁteJ n ‘emom, oregano, gmﬂhc & onions, gﬁ”eJ to

your M{in@; wit% }Eiwe—woasteA mmﬂim@tea tomatoes @nJ Ea§i| scenteJ Couscous.

savoury stuffed duck breast 33
voasteJ Cana&ian JUCLL Bweast SJCU]E]EGA wit% a savoury meA‘eq OF gun—AwieJ
tomatoes, gpinac%, SmoLLeJ %am 67—4 vicotta c}ﬂeege, Aﬂzz‘eJ wit% sauce c%agseur;

\wit% seasoma‘ ve@etaHeg amJ your c}ﬁoice OF toadq/s potatoes or rice.

bourbon maple salmon 25
WH ‘oca‘ ga‘mom \wit}ﬂ a map|e, Eomﬂgon anJ Butfev @‘aze; oven roagteJ to
pem[ecjciom and served with summer ve@eﬁag‘es and your choice OF JcoJaq 3

potatoes or rice.

caper lemon halibut 25
Fveg% "\OI“BUJC pan—}EﬂeA anJ toppeA wit% Capew—‘emon—peppew compounJ Eutter;

serveA wH:% SteameJ \oagmati rice anA summer %Oes\ﬂ vegetab’eg.

butter chicken 22
%@ee ruUN c%icLLem B@eagt JusteJ n miga‘e—eastewm inspi%eJ spices, Wthoe woasteJ anJ

S@T’\/@J n a Euttev curry sauce \wijc% Seasona‘ ve@ejcag‘es, SteameJ Bagmafi rice

and gﬁ”eJ pita bread.

Herons manicotti 20
WlH I’T’WUSJFW”OOYHS, }Ewesk Spmdc%, onions, gmﬂ‘ic, ricotta am% mozzawe”a n Fweslw,
%ouge»maje manicott g%eets; Eaked and sewved n a poo| o% tangy tomato Eagi‘

sauce, wiﬂw Ba‘gamic reJucﬂon anJ WEveg% gmﬂ‘ic toast.



casual starters. . selections of pub fare

bruschetta 8.05
‘Jcaham Lwewg maﬁnateJ tomatoes on gwiHeJ onion

Baguefte, foppej wit% mozzawe”a, WEeta amd parmesan
c%eegeg, anJ Bwoi‘eA tiH me‘teJ,

hummus & pita 8.05

a tower 01[ lemon and gar’ic imEuseA house-made hummus;
with pan- WEwieJ @W@@L pita weJ@es <OT) tortilla CHPS> and
veggie sticks. substitute Fa|mte‘ Fow %Ummus...%ﬂee

aJJ ]Ea‘age‘..B.OO

soup du jour cup 3.05; bowl 4.05
our CL\@]ES Cweate a Je|iciou5 sOuUp every J@L} QS\{ your

/
server Fow todaq s creation.

smoked salmon & clam chowder cup 5.05; bow! 7.05
@ WGSJC COdSJC C‘QSSiCZ %ouge smoLLeJ Sd’mOﬁ amd \Ddgq C’amg

witlw potatoes amJ carrots in a Wic% anJ creamy C"\O\X/JGT’.

mixed greens half 5.05; full 7.05
JcoppeJ with Fweglw veggles and served with your choice
o]E Jresgin@: yogourt ranch, ]Ewes% Eewwq vinaigrette,

mandarin Aweggmg, blue c}veege, or tomato vinaigrette.

caesar salad half ©.05: full 8.05
crisp romaine with creamy house caesar anessing, gaw‘ic

CY’OU‘tOﬂS dl’]J parmesan.

warm pesto-chicken salad 14.05
mixed bitter and sweet greens tossed in tomato
vinaigrette; foppeA Mt% tomatoes, geagona‘ nuts anJ

pesto-parmesan gwi”e& c%icL{em Ereast.



C@SU@‘ eﬂJCY’eeS. . .S‘@‘@Cti@ﬂg O][ pUE thoe

Greek veggie pita 0.05
lwouse—maae %Ummus, Jcom@fo, |ettUC€, Lﬂ‘amafa O‘i\/es,

gwiHeA sweet peppers, ]Eeta c%eese am% chatziLLi WOH@J up in a
Gwee\{ pita; gugsﬁtute }Ea|a]te| Fow %ummus... Fﬂnee;
GAJ WEa‘a{e‘... 5.00

reuben sandwich .05

Momtwea‘ smoLLeJ L)ee}t pi’eJ L\ig% wif% saueWLwach an% Swiss c%eese,

sewveJ on gﬂHeJ rye wit% tangy Dijom mugtaY’J

ultimate beef dip 13.05
tender roast Eee}[ }ErieJ in gmﬂ|ic butter with onions and mushrooms,
toppeJ with melted Swigg cheese on onion Eaguetfe; served au jus.

Mediterranean chicken pita 12.05

(Creek marinated grilled chicken breast with tomatoes, lettuce,
onions, pickles, feta and tahini-yogourt sauce, all in a grilled Greek-
style pita.

halibut burger 14.05
L4o7 Iwa’igut %Het on gmﬂ‘ic EutteweA onion Ea@uette wit% ‘ettuce,

tomatoes, sweet onions anJ tartar sauce.

HBI cheese burger 13.50
SIX ounce %amdma%e Eee}E patty covevea n me‘ted c‘ﬂeAJmﬂ c‘ﬂeese,
‘oaAeJ wit% tomato, ‘ettuce, sweet wea onion, picHe and HB‘ Euwgew

sauce on a I{aigew LDU?’W.

parmesan chicken burger 13.05
}Eweewum clﬁicLLen Bweast gﬂ”eJ to peerction, Jt%en oven EaLeJ

witk mavrinara, parmesan amA mozzare”a c%eese; pi|eJ on an onion

Eaguette with lettuce and tomatoes.

fish & ChiPS one piece 12.50; two pieces 16.50
Eeew%atteweg west coast lﬂaM}ut wit}ﬂ %’Jieg, tartar sauce anJ

CO|eS‘@W.

all selections above with choice o]E caesar salad, mixed greens or {:r‘ies
substitute creamy seafood chowder or yam fries for 2.00; substitute onion rings for 2.50









