
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, 
lamb, pork, poultry or shellfish reduces the risk of food-borne illness. 

Individuals with certain health conditions may be at higher risk if 
these foods are consumed raw or under-cooked. We cook all of our 

meats to a minimum internal temperature of 155 º F.

MID DAY ENTRÉE
SAME BIG TASTE, SMALLER PORTIONS

Pot Roast Lunch
Slow roasted beef, braised carrots, mushrooms and 

cipollini onions served with mashed potatoes.  
Topped with au jus  11.00

Curry Lunch
Sweet peas, mushrooms, peppers, bok choy, yellow 

curry, steamed basmati rice with a side of cucumber 
raita. Your choice of chicken or tofu  10.25

Ham & Cheddar Gnocchi Lunch
Diced ham, potato pasta, sweet peas and roasted 
peppers tossed in our house beer cheddar cream 

baked under white cheddar & bread crumbs  11.00

Corned Beef Lunch
Slow roasted corned beef with braised cabbage, 

carrots and potatoes. Topped with parsley sauce  10.50

WEEKDAY SPECIALS
Soup & Salad

Choice of soup with any half salad options  8.00

Cheese Toastie & Tomato Soup
Cheddar, Swiss and parmesan on a butter toasted 

hoagie with a cup of tomato basil soup  7.00
Add tomato and bacon  2.00  |  Add cucumber, tomato, 

roasted pepper & spinach  2.00
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WEE LUNCH
SERVED WITH HALF FRIES & HALF SALAD  8.00

Small Fish & Chips
Sustainably caught North Atlantic Cod fried light  

and crispy in house-made beer batter, served with 
fries and tartar sauce

Reduced Reuben
Corned beef, sauerkraut, Swiss, 1000 island dressing 

on caraway rye

Half Chicken Shots
Crispy chicken tossed in a 

2 Gingers® Irish  Whiskey glaze

Petite Pot Roast
Topped with caramelized onions on a brioche bun

Lunch Burger
Fini cheddar, fully garnished on toasted brioche bun. 

Add applewood-smoked bacon .50

Wee Garden Burger
Black bean, wild rice and sweet potato pattied 

and roasted in olive oil. Served with lettuce, 
tomato, onion, pickle and smoked jalapeño aioli 

on a brioche bun

Chicken Little Sandwich
Grilled chicken with pepper jack, applewood-smoked bacon,  

2 Gingers® steak sauce, fully garnished on a brioche bun

CONFERENCE ROOM
Holding your lunch meetings since 1994

Weekend Brunch Buffet
Served with a complimentary house bloody 

or mimosa and includes eggs done two ways, 
creamy hash browns, roasted herb potatoes, 
sausage, bacon, French toast, fruit, yogurt,

granola & assorted pastries 13.99

Monday – Friday  |  11AM – 3PM


