
January 19th, 2024
to

February 4th, 2024

DESSERT
FUNNEL FRIES WITH CARAMEL DIP

DECADENT CHOCOLATE CAKE
or

APPETIZERS
SOUP OF THE DAY

or

or

BUFFALO CHICKEN DIP
Served with Toasts and Tortilla Chips

WICKIE’S SALAD
 Iceberg Lettuce, Cheddar, Grape Tomato, 

Cucumber, Radish, and Candied Walnuts. Served 
with Ranch Dressing.

MAINS

or

or

BACON JALAPEÑO POPPER GRILLED CHEESE
Crispy Bacon, Jalapeños, Cheddar, and Cream 

Cheese. Served with Fresh-Cut Fries.

RICKARD’S PULLED PORK POUTINE
Our traditional poutine topped with pulled pork 

simmered in Rickard’s famous apple butter sauce. 
Drizzled with our house-made slaw dressing and 

sprinkled with green onions.

BOURBON BBQ BLUE-CHEESE BURGER
Topped with Bourbon BBQ Sauce, Sautéed Onions, 

and Blue Cheese. Served with Fresh-Cut Fries.

LUNCH $25



DESSERT
FUNNEL FRIES WITH CARAMEL DIP

DECADENT CHOCOLATE CAKE
or

APPETIZERS
SOUP OF THE DAY

or

or

BUFFALO CHICKEN DIP
Served with Toasts and Tortilla Chips

WICKIE’S SALAD
 Iceberg Lettuce, Cheddar, Grape Tomato, 

Cucumber, Radish, and Candied Walnuts. Served 
with Ranch Dressing.

MAINS

or

or

or

FULLY STUFFED WICKIE’S CHICKEN BREAST
Marinated chicken breast stuffed with our 

homemade spinach dip, topped with melted cheese 
and our hand-crafted bruschetta. Served with 
seasonal vegetables and mashed potatoes.

BOURBON BBQ BLUE-CHEESE  BURGER
Topped with Bourbon BBQ Sauce, Sautéed Onions, 

and Blue Cheese. Served with Fresh-Cut Fries.

VEGGIE PESTO PENNE
Tossed in a Creamy Pesto Sauce with Sweet 
Peppers, Bruschetta, Mushrooms, and Goat 

Cheese. Served with Garlic Toast.

LAMB SHANK
 (upgrade $5)

New Zealand lamb shank, slow-braised until it falls 
off the bone. Served with mashed potatoes and 

seasonal vegetables.

DINNER $35

January 19th, 2024
to

February 4th, 2024


