
B O W L S 

SOUP OF THE DAY   BOWL 7 | CUP 5

WONTON NOODLE SOUP      15
Pork and vegetable wontons, sesame and green onion, 
lemongrass chicken broth, shrimp, char siu BBQ pork, bok choy 
and wonton noodles. Served with a side of chili garlic sauce.

GINGER BEEF RICE BOWL   15
Breaded ginger beef, Japanese rice, mixed greens, 
cucumbers, bell peppers, onions and sesame seeds.

CHICKEN KIMCHI RICE BOWL         15
Grilled and marinated chicken breast, kimchi,  
fresh cucumber, steamed rice.

COCONUT CHICKEN AND  
SHRIMP IN THAI CURRY         18
Chicken and shrimp with vegetables simmered in coconut, 
red Thai curry sauce, served on steamed rice.

TUNA POKE BOWL         18
Grilled red ahi tuna marinated in yakiniku barbecue sauce, 
Japanese rice, fresh sliced avocado, cucumber and fried 
wonton wrapper.

B I T E S

POUTINE      12
Crispy Yukon gold potato fries, cheese curds, rich beef gravy.

TEMPURA PRAWNS      16
Warm dashi dipping sauce.

PEPPERCORN BEEF RIB EYE YAKITORI        16
6 grilled and marinated beef skewers served with a sweet 
soy sake dipping sauce.

SIZZLING TACOS TO SHARE
Your choice:
Mahi mahi - 14
Chicken - 14
Shrimp - 16
Sirloin steak - 18

Served with fresh lettuce, pico di gallo, cilantro, cheese,  
six pieces of grilled taco shells

CHICKEN GYOZA   16
Eight seared japanese style chicken dumplings, sweet soy 
dipping sauce.

SWEET CHILI CALAMARI   16
Remoulade dipping sauce.

CHICKEN TENDERS      16
Four crispy chicken tenders served with fries and plum 
dipping sauce.

KOBE BEEF SLIDERS      18
Two grilled kobe beef patties, sweet onion mayo, lettuce, 
tomato, white cheddar, crispy onion ring, grilled potato bun.

Guten-free bun - 3

NACHOS            20
Corn tortilla chips, fresh tomatoes, sweet bell peppers, 
sliced black olives, red onions, nacho cheese, side of salsa 
and sour cream.

Add: Cajun chicken (6), Italian spicy sausage (6), steak (9)

WINGS      22
Lime honey sriracha, hot sauce, honey garlic, Teriyaki, 
BBQ, salt and pepper. Served with carrots and celery.

S A L A D S

MIXED GREENS             9 | 12
Gem tomatoes and cucumbers.

Available dressings: balsamic, dill ranch, chipotle lime,
herb Italian or honey lemon vinaigrette.

CLASSIC CAESAR SALAD      10 | 13
Romaine lettuce, garlic croutons, Parmesan cheese,  
fresh lemon, with house made creamy garlic peppercorn 
Caesar dressing.

Add: Chicken breast (7), shrimp (7), salmon (7), steak (9)

COBB         18
Romaine lettuce, avocado, bacon, boiled egg, Maytag blue 
cheese, tomatoes and corn, with oregano vinaigrette.

TACO SALAD          18
Iceberg lettuce, fresh avocado, corn, bell peppers, black beans, 
cheese blend chipotle lime dressing, spinach taco shell.

BLACKBERRY & SPINACH             18
Arugula and spinach blend, toasted almonds, feta cheese, 
oregano vinaigrette.

ALL GREEN SALAD         18
Baby kale and herb lettuce, roasted candied pecans, grilled 
peach, lemon and basil vinaigrette, goat cheese.GLUTEN-FREE AVAILABLE VEGETARIANGLUTEN-FREE DAIRY FREE



P I Z Z A
Gluten-free crust available (add 5)

BABY KALE MARGHERITA       22
Fresh baby kale lettuce, fresh sliced tomato, basil, mozza, 
tomato sauce.

HONEY PEPPERONI   22
Pepperoni, tomato sauce, provolone and mozzarella cheese, 
drilzzled with honey.

GRILLED BARBECUE CHICKEN PINEAPPLE   22
Grilled and marinated chicken breast with maple barbecue 
sauce, pineapple, provolone, mozzarella cheese and 
tomato sauce.

MEDITERRANEAN SHRIMP   22
Basil and garlic pesto, feta and mozzarella cheese, fresh 
tomatoes, peppers, onions and kalamata olives.

PEPPERCORN STEAK PIZZA            22
Bourbon steak sauce, grilled portabello mushroom and 
mozzarella cheese.

C H E F ’ S  D A I L Y  L U N C H 
&  D I N N E R  S P E C I A L S

Lunch 11am - 3pm / Dinner 5pm - 9pm

D A I L Y  F E AT U R E S

      CHEF’S BURGER (ALL DAY)      10
       No sides and dine in only.

      TACOS (1) (ALL DAY)          4
       Dine in only.

      A DOZEN WINGS (5 - 10PM)     8
       No sides and dine in only.

      WONTON SOUP (ALL DAY)   7.5

      FRIDAY NIGHT DINNER (5 - 9PM)  

      PASTA & SALAD (ALL DAY)      12
       Dine in only.

      FISH & CHIPS (5 - 9PM)      12
       2 pieces of fish, fries and tartar sauce. Dine in only.

B U R G E R S  & 
S A N D W I C H E S

All served with fries or salad. Upgrade to: soup cup (2.5),  
onion rings (2.5), yam fries (2.5), poutine (5), caesar salad (2.5)

Gluten-free options (add 3)

HAMPTONS BURGER      19
Chargrilled ground beef chuck patty, lettuce, tomato, onions, 
pickle, Chef’s sauce, cheddar cheese, on a brioche bun.

Vegetarian burger - 5

PORTABELLO CIABATTA      19
Grilled and marinated portabello mushroom, vegan mayo, 
red bell peppers relish, arugula lettuce, tomato and red 
onion, on a ciabatta bread.

BUFFALO CHICKEN SANDWICH      19
Fried chicken breast tossed in our buffalo sauce, with lettuce, 
dill pickles and Thousand Island dressing on a brioche bun.
 
BEEF DIP      19
Roasted Prime rib, Swiss cheese, horseradish mayo, 
toasted honey on a whole wheat bun, side of au jus. 

CLUBHOUSE      19
Roast turkey breast, lettuce, tomatoes, bacon, blackforest 
ham, mayo, 7 grain panini bread.

BBQ PULLED PORK PHILLY WRAP      19
Bell peppers, onion, monterey jack cheese, flour tortilla wrap. 

CHARBROILED NEW YORK SANDWICH      28
10oz New York style AAA steak, sauteed mushrooms, 
fresh grilled onions, grilled half tomato, served on a grilled 
rosemary foccacia. 

L A R G E  P L AT E  &  P A S T A

LEMONGRASS PORK CHOPS         22
Grilled and marinated pork chops, served with steamed 
rice and grilled asparagus.

FISH & CHIPS      24
Two battered haddock fish filet, fries, tartar sauce, 
with a side of coleslaw and jalapeño cheddar corn.

CHICKEN & SHRIMP PENNE      25
White wine cream sauce, penne pasta, pecorino romano 
cheese, on foccacia bread.

LAMB SHANKS         28
Braised in red wine, tomato, root vegetables, served with 
potato gratin and grilled asparagus.

GLUTEN-FREE AVAILABLE VEGETARIANGLUTEN-FREE DAIRY FREE
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