Soups

Seafood Chowder Bow[ &
A delectable array of fresh seafood, Yukon Gold potatoes and
bacon

$7

Three Onion &l ale Soup S

Three varieties of roasted onions with Ale

and baked with provolone cheese

$7
Soup Du Jour
Ask your server for our Chef’s creation today

$5

Shanghai Noodle Stir-Fry &
Your choice of Beef, Chicken or Shrimp with pan -fried
noodles, cabbage, peppers and mushrooms
all tossed in a sweet chili teriyaki sauce

$17
Chicken Supreme V0

Pan-seared chicken breast served with tropical fruit
and lemongrass salsa

$19

Faves
Italian Sausage cT Chicken Fiocchi d’ Amore

Sandwich Bar

Roasted Garlic Caesar
Hearts of Romaine, shaved Grana Padano, roasted garlic
focaccia crostini; Classic Caesar dressing

$10
Artisan Green Salad 7~ ¥

Frise, baby red oak, baby romaine with sundried cranberries,
toasted almonds, feta and honey balsamic vinaigrette

$9
Fresh Spinach T Fruit Salad 7~ @

Baby spinach, strawberries, pineapples, oranges and
sundried mangoes with a lemon poppy seed vinaigrette

$11

Chorizo sausage, chicken, peppers and onions
simmered in a authentic Italian tomato ragout
$17

Fish & Chips

English style battered Cod filets, a tangy tartar sauce,

and of course, a side of coleslaw

$15

Today’s Sandwich T Soup or Salad

Please ask your server what Chef’s got in the pot today or have a fresh green salad along with a freshly
prepared sandwich of the day

$13

Steak Sandwich S

Yep, just like it sounds. A 6oz Sterling Butler Steak served on a

garlic baguette with onion rings
$17

Beef Dip

Get your fingers dirty, no messin around with roast beef, melted

provolone cheese and sautéed onions served on a grilled
pretzel bun
$14

Chicken Club &

Barbeque Ranch Chicken Wrap
Warm chicken, fresh peppers, tomato, cucumber, onions,
cheddar cheese and a barbeque ranch sauce all rolled

together in a tortilla
$14
Greek Chicken Salad Sandwich &

Greek spiced breast of chicken, bell peppers, red onion,
sundried tomato aioli'on a foccaccia bread with lettuce
and tomato
$14

Mediterranean Flatbread 7~

Bruschetta, pesto, goat cheese and roasted garlic hummus

No ordinary clubhouse has grilled chicken breast, spicy chipotle $8
mayo and peameal bacon on toasted marble rye bread Add chicken or Shrimp
$15 $4
Burger Bar
The Bison Burger & Salmon Burger

Ground Alberta Bison with pancetta, applewood smoked cheddar,

grilled portabella mushrooms, and a Dijon mustard aioli
$14

Bistro Burger
Grilled beef burger covered with mushrooms, provolone
cheese and crisp bacon
$14

Black Jack Burger

Cajun blackened beef burger, melted jack cheese, creole mayo, red

onions and tomatoes served on a onion kaiser bun
$13

Fresh salmon filet grilled, caramelized onions,
sundried tomato aioli, served on a potato scallion bun
$14

Turkey Burger
Melted gruyere cheese, mushrooms, orange-cranberry

mayo served on a Kaiser bun
$14

Tex-Mex Veggie Burger
Caramelized onions, red pepper
$12

¢¢ Our Kitchen is Your Kitchen®

Should you wish for an item not found on our menu, please tell your Server and Chef Albert Tam, along with his team,

will do their best to accommodate your special request.



YOUR Lunch Buffet

Go and check it out, we give you options the other guys don’t! Come often, Chef changes
dishes daily. Available Monday to Friday from 11:30am to 1:30pm.

Sweet Endings

Lemon Meringue Tart
Golden Baked meringue tops this in-house made lemon tart

Rum Raisin Bread Pudding Cheese Cake
Caramel sauce, vanilla bean ice cream Please inquire about the inspirational flavor of the day
$8 $8
Truffle Brownie We all scream for Ice Cream
Haagen-dazs ice cream Ask your server for what flavours are available today
$8 $6
Whimsical Créme Brule Trio-Chocolate

You never know what flavor the
Chef is going to make until you ask!

$8

Benedictine mousse in a chocolate tulip, truffle brownie and
hot chocolate served in an edible chocolate cup.

chocolate lovers only.

$10
Beverages
Coffee Bottled Water
Freshly brewed Colombian coffee Spring Water
$3 ©
Wi d Tea rment of & Bottled Water
e carry a wide assortment of teas San Pellegrino or Perrier, it’s your choice!
$3 $3
Soft Drinks
All the u;tzlaslg'avorltes Smg[e Malt & Blended Scotch
' Ask your server about our selection and pricing
Domestic Bottled Beer
We have too many to list, please ask your Server Ligueurs
36 Full selection to choose from. On ice or blended,
our server can make it
I'mported Bottled Beer !
Too many of these as well, please ask your Server
$6.95 Coolers &L Wine Spritzers
Ask your server about our selection and pricing
Draught Beer
Try a pint of our featured beer on tap
$7.50

COCOA’S TO GO

A Working Lunch Made Simple
Let Cocoa’s come to you. We can provide your office catering for all occasions......and at a price lower
that you would think! From working lunches to that special office celebration, leave the arrangements
to us.

Please ask your Server for a copy of our most recent menu and delivery information.

Or, simply call 423-9668.



