All In One Burger…... ………………............ 19

SOUPS
Tomato Bisque ……………………….…….. 12
Chefs Daily Soup …………...……...……....... 11
Please ask your server.

House made 8 oz pork and beef chuck patty, our signature
burger relish, aged cheddar, smoked bacon, leaf lettuce, sliced
tomato, balsamic onion jam, avocado and a pickle spear.
Served on a brioche bun.

SALADS
AFTER 5PM

Grilled Halloumi Salad …………………….19
Grilled zucchini, grape tomatoes, roasted baby peppers,
arugula, red onion, maple dijon dressing.

Caesar Salad….…….……………………… 16
Artisan romaine, shaved grana padano, with garlic
crostini and smoked bacon crisp.

Cobb Salad………………………………...… 18
Cos lettuce, bacon, boiled egg, sweet corn, avocado, tomato,
green onion, crumbled blue cheese, garlic croutons, country
ranch dressing.

………...……....…….. 6
Add 5 pcs Shrimp …………….………………… 6
Add 4 oz Chicken or Beef

STARTERS

ENTRÉES
8 oz Canadian rib eye steak, sautéed jumbo shrimp, mashed
potatoes, seasonal vegetables,
parmesan cream.

Grilled Canadian AAA Beef Striploin Steak ... 42
10 oz striploin, grilled Cipollini onions, blue cheese gratin
potatoes, seasonal vegetables, red wine jus.

Prosciutto Wrapped Chicken Supreme …….....
36

Kettle Chip Nachos…………………………. 16

San Daniel prosciutto covered chicken supreme, mashed
potatoes, seasonal vegetables, thyme glaze.

Freshly fried kettle chips, fire roasted peppers, green onions,
cheese sauce served with jalapeno sour cream, salsa.

Maple Mustard Crusted Pan Seared Salmon ... 38

Signature Chicken Wings………………….. 18

Asparagus risotto, wilted Swiss chard.

Bacon Wrapped Bacon ..…..………...……...... 38

A choice of hot, teriyaki, honey garlic, salt n pepper or BBQ.
Served with baby carrots and celery with a side of blue cheese
dip.

Lemon grass and ginger braised pork belly, wrapped in bacon,
mashed potatoes, seasonal

Kimchi Dumplings….………………………. 20

vegetables, dark cherry and pork liquor gastrique.

Pan fried pork kimchi gyozas, signature Korean sauce.

Black Truffle Sachetti ……... ………...…...... 34

Tempura Platter..….………………………. 20

Four cheese stuffed sachetti pasta, wild mushrooms, truffle
cream, garlic focaccia.

Tempura fried shrimp, yam and green beans, Japanese soya
dip.

MANTLES CLASSICS
Butter Chicken ………….………......….……. 26
Marinated, wood fire cooked chicken, in a rich tomato and
cashew nut gravy. Served with basmati rice, naan bread &
chutney.

Vegetarian Noodle Bowl……… ………....… 20
Egg noodles, bok choy, snow peas, peppers, carrots, onions.
Served with a sesame soy ginger sauce.

Add 4oz Chicken or 4oz Beef……...…............….......

6
Add 5 pcs Shrimp ………….……………...….......... 6
Penne or Fettuccini .…………..……................ 18
A generous bowl of penne or fettuccine pasta, with alfredo or
tomato sauce. Served with parmesan cheese and toasted
focaccia.

Add 4oz Chicken or 4oz Beef……...…............….......

6
Add 5 pcs Shrimp ………….……………...….......... 6

MANTLES BETWEEN BREAD
Choice of side soup, mixed greens, or fries

Tuscan Chicken Sandwich…………… ......... 19
Pesto marinated chicken breast, garlic aioli, provolone cheese,
sautéed onions, sliced tomato, roasted pepper, focaccia bread.
Taxes & Gratuities are not included in the price
For groups of 8 or more, an 18% gratuity is added

