
 

PLUM CHICKEN STIR-FRY 

 

Our stir-fry base with tender chicken breast strips 
with a sweet plum sauce. 

Served on a bed of Jasmine rice. 

$11.50 

 
Spring Rolls     6/$12.95 
Made in-house with a blend of ground veal and ground pork, tossed with a medley 
of herbs and spices.  Served with a sweet ‘n’ spicy dipping sauce. 
 

Thai Battered Shrimp     $14.00 
A dozen battered shrimp, deep-fried until golden brown and tossed in a  
sweet ‘n’ spicy Thai sauce. 
 

Pork Tenderloin Salad     $11.50 starter size  

A leafy field mix, tossed with tender pork tenderloin, juicy strawberries, plump 
grapes, slivered almonds and a raspberry vinaigrette.   
Served with garlic toast.              Gluten Free when ordered without garlic toast. 
 

Asian Chicken  Salad     $12.50 starter size 

Mixed greens with a hard-boiled egg, crisp red peppers, juicy mandarin oranges, 
bacon bits, crunchy Chow Mein noodles and a tender sliced chicken breast.   
Drizzled with a Balsamic vinaigrette.   Served with garlic toast. 
 

Three Leaf Salad           $12.50 starter size 

Mixed greens with crisp apples, dried cranberries, julienned chicken and Feta 
cheese.  Drizzled with a creamy raspberry dressing.  Served with garlic toast. 
 

Stir-Fry Dishes 

Lunch sized and served with garlic toast. 
The following are standard ingredients in all of our stir-fry dishes: 

Broccoli, Cauliflower, Snap Peas, Red Onions, Bok Choy, Chow Mein Noodles, 
Red and Green Peppers, Julienned Carrots and Mushrooms. 

 

Shanghai Tofu Stir-Fry     $13.00 

This dish features tofu, which absorbs the flavours of any ingredients it is cooked 
with.  We add tofu to our stir-fry base and blend it with sweet & sour Shanghai 
sauce.  Served on a bed of steamed Jasmine rice. 
 

Orange Chicken Stir-Fry           $12.00 

Our stir-fry base with tender chicken breast strips, garlic, chili flakes and an orange 
and ginger sauce.  Served on a bed of steamed Jasmine rice.  So delicious!! 
 

Szechwan Shrimp Stir-Fry           $14.50 

Our stir-fry base with tiger shrimp (6) and a pungent and spicy Szechwan sauce.  
Served on a bed of steamed Jasmine rice. 
 

Kung Pao Stir-Fry                 $15.00 

Our stir-fry base with tender beef strips, peanuts, sesame and spicy Kung Pao sauce.  
Served on a bed of steamed Jasmine rice. 
 

Strawberry Champagne             $7.00 

Vanilla cheesecake marbled with strawberry and baked atop a chocolate cookie 
graham base.  Topped with champagne mousse, strawberry swirls and dark 
chocolate shavings. 
 

Orange Sorbet     $3.50 

A refreshing, light frozen citrus sorbet. 
 

Chef’s Note:  All menu ingredients are not listed.   
Please advise your server of any allergies or diet requirement.  Thank you. 

 

Gluten Free               Contains Peanuts               Spicy 
 
 



  

 

PLUM CHICKEN STIR-FRY 

 

Our stir-fry base with tender chicken breast strips 
with a sweet plum sauce. 

Served on a bed of Jasmine rice. 

Spring Rolls     6/$12.95 
Made in-house with a blend of ground veal and ground pork, tossed with a medley of  
herbs and spices.  Served with a sweet ‘n’ spicy dipping sauce. 
 

Thai Battered Shrimp     $14.00 
A dozen battered shrimp, deep-fried until golden brown and tossed in a  
sweet ‘n’ spicy Thai sauce. 
 

Pork Tenderloin Salad     $15.50 meal size            Gluten Free when ordered without garlic toast. 

A leafy field mix, tossed with tender pork tenderloin, juicy strawberries, plump grapes,  
slivered almonds and a raspberry vinaigrette.  Served with garlic toast.   
             

Asian Chicken  Salad           $16.50 meal size 

Mixed greens with a hard-boiled egg, crisp red peppers, juicy mandarin oranges,  
bacon bits, crunchy Chow Mein noodles and a tender, sliced chicken breast. 
Drizzled with a Balsamic vinaigrette.   Served with garlic toast. 
 

Three Leaf Salad           $17.00 meal size 

Mixed greens with crisp apples, dried cranberries, julienned chicken and Feta cheese.   
Drizzled with a creamy raspberry dressing.  Served with garlic toast. 
 

Stir-Fry Dishes 

Dinner sized and served with garlic toast. 
The following are standard ingredients in all of our stir-fry dishes: 

Broccoli, Cauliflower, Snap Peas, Red Onions, Bok Choy, Chow Mein Noodles, 
Red and Green Peppers, Julienned Carrots and Mushrooms. 

 

Shanghai Tofu Stir-Fry     $17.50 

This dish features tofu, which absorbs the flavours of any ingredients it is cooked with.   
We add tofu to our stir-fry base and blend it with sweet & sour Shanghai sauce.   
Served on a bed of steamed Jasmine rice. 
 

Orange Chicken Stir-Fry           $18.00 

Our stir-fry base with tender chicken breast strips, garlic, chili flakes and an orange and 
ginger sauce.  Served on a bed of steamed Jasmine rice.  So delicious!! 
 

Szechwan Shrimp Stir-Fry           $21.00 

Our stir-fry base with tiger shrimp (10) and a pungent and spicy Szechwan sauce.   
Served on a bed of steamed Jasmine rice. 
 

Szechwan Shrimp & Pub Steak           $26.00 

A 6 oz. Sirloin cap steak grilled to your liking and topped with sautéed shrimp (4) and 
Szechwan sauce.  Served with your choice of side and vegetable of the evening. 
 

Kung Pao Stir-Fry                 $21.50 

Our stir-fry base with tender beef strips, peanuts, sesame and spicy Kung Pao sauce.   
Served on a bed of steamed Jasmine rice. 
 

Roast Beef Bordelaise     $21.00 

A 5 oz. cut of slow roasted baron of beef topped with a bordelaise sauce consisting  
of brown stock, peppercorns, mushrooms and brandy.  Served with your choice of  
side, vegetable of the evening and a dinner roll. 
 

Strawberry Champagne           $7.00 

Vanilla cheesecake marbled with strawberry and baked atop a chocolate cookie graham 
base.  Topped with champagne mousse, strawberry swirls and dark chocolate shavings. 
 

Chef’s Note:  All menu ingredients are not listed.  
Please advise your server of any allergies or diet requirement.  Thank you. 

 

Gluten Free               Contains Peanuts               Spicy 
 


