Mbistro
west by east

shares and splits
alberta beef soft tacos 12
corn tortilla | mozzarella cheese | tomatillo salsa

chicken wings 16
bleu cheese dip | vegetable sticks
*puffalo mild, spicy hot, maple bbq, jerk, honey garlic

shrimp and poblano pepper quesadilla 12
havarti cheese |boursin cheese | charred tomato salsa
*vegetarian option available upon request

summer rolls 11
glass noodle | carrots | thai basil| tamarind sauce

potato wedge chicken poutine 12
french onion gravy | melted cheese curds| roasted chicken

jalapefio and canadian cheddar nachos 14
warm tortilla chips | spicy cheese sauce | marinated black beans

jumbo onion rings 10
garlic aioli | pepper cream dip

mini smokies three ways 11
corn and pickle relish | tomato and onion | sauerkraut

olive and bocconcini martini 11
aged balsamic glaze | basil | prosciutto wrapped grissini

canadian loaves
sandwiches served with your choice of side salad, market
kettle soup or french fries

club house sandwich 14
roasted turkey |bacon | tomatoes| lettuce | mayonnaise | butter

marriott bacon cheese burger 14
sesame seed bun | onion | tomato | garlic pickle | fries
*additional toppings (each) 1

grilled portobello mushroom, sautéed onions, bleu cheese,
grilled pineapple or onion rings

seared grain fed chicken sandwich 14
multigrain bread |lemon mayonnaise | arugula | fomato | avocado

oneil’s jerk barramundi wrap 14
kohlrabi slaw | crispy taro root | cilantro spread

grilled ontario cheese finger sandwich 14
brie | aged cheddar | oka | figice wine jam | granny smith apple

udon noodle bowl 16
thick noodle | vegetables | hoisin sauce | sesame seed
*additional items (each)
chicken, beef or shrimp 4

miso artic char salad 22
asian greens | crispy wheat noodles | jicama| sesame dressing

pizza
starter 15
tomato sauce, mozzarella and one topping

additional toppings (each) 1
onions, mushrooms, pepperoni, bacon, green peppers, goat cheese,
grilled vegetables, black olives, sundried tomatoes, grilled chicken,
spinach, sausage, hot peppers

“if you have any concerns regarding food allergies, please alert your
server prior to ordering”

draught beer

small large
steamwhistle pilsner 6.5 8.5
toronto, ontario
alexander keith's IPA 6.5 8.5
halifax, nova scotia
mill street organic 6.5 8.5
foronto, ontario
okanogan springs pale ale 6.5 8.5
vernon, british columbia
stella artois 8 9.5
leuven, belgium
coors light 6 8
colorado, usa
guinness
dublin, ireland 7 9
harp

dublin, ireland 7 9

BARARTS

all cocktails are hand-crafted using freshly

squeezed juices

vanilla kiss coffee

hot coffee, navan, kahlua, grand marnier

mint coffee
coffee, baileys mint

blueberry tea

hot tea, amaretto, grand marnier

apple-tini ¥

apple schnapps, absolut vodka

pomegranate martini

smirnoff vodka, triple sec, pomegranate juice

amaretto spritz

amaretto, apple sour, orange, cranberry, 7 up

pomegranate mojito

bacardi superior, pomegranate liqueur muddied

with fresh mint and limes

T house signature cocktail

wines

house

chardonnay
jackson triggs, ontario

cabernet
jackson triggs, ontario

white

white zinfandel
beringer estates, california

pinot grigio

pasqua fratelli, italy

sauvignon blanc
nederburg, south africa

sauvignon blanc
kim crawford, new zealand

red

pinot noir
pelee island vga, ontario

pinot noir
kim crawford, new zealand

merlot
sterling vineyards, california

shiraz
nederburg, south africa

cabernet sauvignon
robert mondavi, california
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