
 

  

 
 
 
 
 
 
 
Soups and Broths_________________________________________________ 

 
Our kitchen’s daily creation                                                                                            5.50 
 

 Tom yum prawns in a tangy broth with mushrooms and cilantro                        8.00 
 

St. Boniface French onion with caramelized onions, croutons  
and melted swiss and asiago cheese                                                                                   8.00 

 
Salads____________________________________________________________ 

 
Grilled vegetables with bocconcini tossed in balsamic and olive oil on mixed greens   11.00 

 

Quartered romaine hearts tossed with Caesar dressing and asiago cheese 
   (Served traditional style with chopped romaine upon request)                                     10.00 

 

Smoked salmon, potato salad and mixed greens with crisp bacon                                11.00 
 

Taco salad with your choice of grilled chicken or spiced ground beef with lettuce, 
tomatoes, horseradish cheddar and green onions in a crispy tortilla bowl                       11.00 

 

Greek salad with feta cheese, tomatoes, peppers, cucumber and olives                         10.00 
 

Spinach salad with pancetta tossed in a warm bacon and raspberry  
dressing, with apples, almonds, cranberries and onions                                          10.00 
 

Mixed greens with fresh tomatoes, cucumbers and your choice of dressing                   8.00 
 

     Salad enhancements: 
  Pan-fried salmon or smoked salmon       5.00 
  Cajun or grilled chicken breast        5.00 
  Curried prawns          6.00 

 
Sandwiches, Burgers and Wraps___________________________________ 
Served with your choice of fries, mixed greens or caesar salad 

 

Blaze clubhouse on toasted multigrain bread with grilled chicken breast, 
back bacon, lettuce, tomato and basil mayo                                                                    11.00 

 

Beef dip on French bread with braised onions and dipping jus                                      11.00 
 

Reuben on marble rye with grilled pastrami, sauerkraut, swiss cheese and bistro sauce  11.00 
 

”Daily 3” - soup, salad and sandwich creation                                          11.25 
 

Blaze burger with your choice of bison or beef burger, or grilled chicken breast   
with lettuce, tomato, cheddar and fried onions                                                               10.95 
     Add sautéed mushrooms or smoked bacon                                                                 1.75 

 

A 6-ounce char-grilled steak sandwich on a garlic baguette with  
onions rings, sautéed mushrooms and demi-glace                                                           14.50      
 

Spinach tortilla veggie wrap with chilled vegetables and  
a sun dried tomato vinaigrette                                                                                         10.00 
 

Stir- fry wrap with vegetables and your choice of chicken or pork                               12.75 
 
 



 

  

 
 
 
 
 
 
 
Crusts____________________________________________________________ 
 
Quesadillas filled with fresh red & green peppers and red onions                                   9.00 
 Add grilled chicken or spiced ground beef                                                             5.00 
 

Thin crust Blaze pizzas: 
Made fresh to order with crushed tomato sauce and melting mozzarella 
 

Ham and pineapple          12.95 
Pepperoni and fresh peppers         12.95 
Spicy tandoori chicken with yogurt and green onions                              13.50 
Cheese and tomato sauce             11.75 

 
Skillets___________________________________________________________  
All skillets are accompanied with mixed greens 

 
Chicken, grainy mustard, mushrooms and green onions                                                14.00 
 

Stewed lamb with potatoes and carrots in a red wine gravy                                            16.00 
 

Beef fillet tips with garlic and zucchini                                                                           14.00 
 

Mushrooms sautéed in white wine cream and herb garlic butter with asiago cheese      11.00 

 
Strings and Grains________________________________________________ 

 
Fettuccini, chicken, spinach and tomatoes in a lemon pepper cream                             14.00 

 

 Thai beef, chicken or pork in green curry with rice,  
topped with an over easy egg                                                                                          14.50 

 

 Indian chicken curry served with pappadam, pickles and rice                                14.50 
 

 Sri Lanka beef and potato curry with mango chutney and steamed rice                 14.50 

 
Grills_____________________________________________________________ 
Served with sautéed vegetables, rice or potato, and choice of sauce 
(red wine demi-glace, mushroom cream sauce, barbeque sauce, lemon butter or curry sauce) 
 
Pickerel - 6 ounce                                                      18.00 

 

Salmon  - 6 ounce                                                                                                 18.00 
 

Chicken Breast - 6 ounce                                                                                       16.00 
 
 

 
 
 
 
 
 

 
Blaze Bistro supports local producers and farmers by using only locally grown or produced ingredients wherever possible 

 

Our Kitchen is Your Kitchen… 
 

Should you wish an item not found on our menu, please tell your server 
and we will do our best to accommodate your special request. 



 

  

 
 
 
 
 
 

 
 

Wines by the Glass & Half Litre_______________________________ 
 
Sparkling          Glass 1/2Litre 
Henkell & Soehnlein Henkell Trocken Piccolo (200ml), Germany  11. 

 
Rosé           Glass 1/2Litre 
Woodbridge Robert Mondavi White Zinfandel, California   6.50  21. 

 
White          Glass 1/2Litre 
Lindemans Cawarra Semillon Chardonnay, Australia    8.50   29. 

Copper Moon Sauvignon Blanc, Canada      7.00   23. 

Jackson Triggs Proprietor’s Select Chardonnay, Canada    6.50   21. 

Peller Estates Proprietor’s Reserve Pinot Grigio, Canada    7.00  23. 

Robert Mondavi Private Selection Johannisberg Riesling, California  9.00  30. 

Vina Undurraga Un-oaked Chardonnay, Chile     8.00  27. 

Monkey Bay Sauvignon Blanc, New Zealand     10.00  33. 

 
Red           Glass 1/2Litre 
De Bortoli db Petite Sirah, Australia      8.00  27. 

Lindemans Cawarra Shiraz Cabernet, Australia     8.50  29. 

Wyndham Estate Bin 444 Cabernet Sauvignon, Australia   11.00  36. 

Robert Mondavi Private Selection Cabernet Sauvignon, California  11.00 36. 

Copper Moon Shiraz, Canada       7.00  29. 

Jackson Triggs Proprietor’s Select Merlot, Canada    6.50 21. 

Peller Estates Proprietor’s Reserve Cabernet Merlot, Canada   7.00  23. 

Trius Merlot, Canada        8.50  29. 

Errazuriz Estate Shiraz, Chile       8.00 23. 

Vina Undurraga Pinot Noir, Chile       8.00 27. 

Pasqua Sangiovese di Puglia, Italy       7.50  24 

 

 

“Frosty Beer on Tap” 
 

Local 4.46/glass   5.80/mug 
               Fort Garry Pale Ale  Fort Garry Dark Ale 
 

Domestic   4.46/glass   5.80/mug 
   Sleeman Cleam Ale  Sleeman Honey Brown Lager 

  
Import   5.58/glass   6.70/mug 

               Heineken    Sapporo 
 


