
Starters 
DAILY SOUP - 10

PULLED PORK POTATO SKINS 
Fresh slaw - 17.5

DILL PICKLE FRIED CHICKEN 
with garlic bread and house hot sauce - 17.5

SALMON GRAVLAX 
Beet cured salmon, chive horseradish cream cheese, 
pumpernickel croutons & fresh dill - 18

POUTINE
Gravy, cheese curds and feltis farm fries - 14.5

ROMAINE SALAD 
Double smoked bacon, croutons, shaved parmigiana, 
creamy vinaigrette - Half 14 - Full 20

FETA SALAD 
Cucumbers, red onions, tomatoes, olives,  Feta, 
buttermilk dill ranch - Half - 15 Full - 21

Entrees 
choice of 2 sides (1 side for locallicious) 

RANDY BO BANDY BURGER 
2, 3.5 oz patties, american cheddar, house pickle, 
burger sauce, lettuce, tomato, onion -23.25

BLACK BEAN VEGGIE BURGER
2, 3oz veggie patties, feta cheese, roasted red 
pepper aioli, lettuce, tomato, onions. - 22.25

GOAT CHEESE GRILLED CHEESE 
Roasted seasonal veggies, with a goat cheese 
pesto. -22.25

PULLED PORK GRILLED CHEESE 
Mozzarella cheese and fresh slaw -23.25

CHICKEN AVOCADO SANDWICH 
Mozzarella, double smoked bacon, tomato, 
lettuce, garlic aioli -23.25 

BEEF DIP 
Sautéed mushrooms, crispy onions, peppercorn 
thyme au jus, horseradish mayo -23.25

FARMHOUSE CHILI
Vegan chili topped with coconut sour cream. - 
22.25 

COBB SALAD 
Grilled chicken double smoked bacon, blue 
cheese, mozzarella, avocado crema, tomato’s, red 
onions, cucumbers & red wine vinaigrette - 25 
***DOES NOT GET SIDES*** 

CHEESY CRAB DIP 
Served with grilled pita, garlic bread 
and homemade potato chips - 18 

BRUSCHETTA 
Build your own, served with garlic bread, fresh 
mozzarella, and pesto - 17.5

FRIED CAULIFLOWER BITES 
Tossed in house hot sauce and blue cheese aioli -17 

PEI MUSSELS 
Bacon, potato & leeks, in a white wine broth – 18 

ATLANTIC SALMON 
Pan seared with dill, lemon, maple butter -34

8oz BEER & BACON GLAZED 
PORK LOIN 
Grilled medium with fresh slaw -28.5 

MAC & CHEESE 
Double smoked bacon -26.5 

CENTER CUT ROASTED 
CAULIFLOWER 
Pesto and shaved parmigiana -24.5 

ROASTED 1/2 CHICKEN
Chimichurri - 28

7oz BEEF TENDERLOIN 
Topped with garlic butter & red wine reduction -47.5 
***10$ SURCHARGE WITH LOCALICIOUS*** 

16oz GRILLED AAA RIB STEAK 
Red wine reduction. Full fat, full flavour -49.5 
***10$ SURCHARGE WITH LOCALICIOUS*** 

Sides -7

Feltis Farm Fries 

Baked Potato w/ 3 Cheese Bacon Butter 

Rosemary Smashed Potatoes 

Mac & Cheese 

Romaine Salad 

Feta Salad 

Seasonal Vegetables 

Daily Soup 

FOR LOCALLICIOUS PICK ONE STARTER, ONE ENTRÉE, ONE SIDE, AND ONE DESSERT. 

DESSERTS – 10 

OSCARS COCONUT CREAMPIE 

PECAN CRUSTED CHOCOLATE TORTE 

NO BAKE OREO CHEESECAKE

ANGEL FOOD CAKE

LOCALLICIOUS

$40 For 3 Courses
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