
 
 

STARTERS 

Soup of the Day 

A unique daily soup crafted by our chefs  10.25 

Caesar Salad 

Crisp romaine lettuce tossed with crumbled bacon and 

parmesan cheese in our caesar dressing and topped with 

asiago crisp  14  (gf w/o croutons) (v w/o bacon)  

Pomegranate & Citrus Salad 

Mixed greens with pomegranate, citrus, sliced almonds, red 

onion & feta, drizzled with poppy seed dressing  16.50  gf, v 

Buttermilk Fried Calamari  

Served with tzatziki sauce  16.50 

East Coast Mussels  

 Steamed in beer, garlic and butter  17.50  (gf w/o bread) 

General Tao Chicken Bites  

 Fried chicken thighs tossed in a sweet & spicy sauce   16.50 

Roasted Baby Tomato Caprese  

Warm tomatoes, thyme, garlic, and Burratini with our 

deliscious focaccia to soak it all up   15  v  

 

SANDWICHES 

The Katana Burger 

Angus beef patty or Baked Portabello Mushroom (v) on 

brioche bun, topped with bacon, and smoked cheddar  21  

ClassicTurkey BLT   

In house roast turkey, bacon, lettuce and tomato on 

Multigrain bread  with mayo  18.75  

Smoked Salmon Bagel  

Smoked salmon, dill,shallot and caper cream cheese, and 

watercress on a sesame bagel  19.50 

BBQ Chicken & Brown Sugar Sandwich 

Tangy and sweet pulled chicken, coleslaw and tomoto on 

brioche bun   18.75  

 



 
 

Steak Gyros   

Marinated steak, feta, cucumber, greens, tomato, wrapped 

up with mediteranean tzatziki in a flour tortilla   20.75 

Vege Panzerotti  

Mushrooms, green peppers, mozzarella and alfredo cream 

sauce in a baked crust   17  v    

 

Sandwiches served with French Fries, House Salad, Soup, or 

Caesar Salad.  Substitute Sweet Potato Fries with Chipotle 

Dipping Sauce, or add Gravy $3 

 

MAINS 

Mahi Mahi Tacos   

Crispy, marinated mahi mahi, coleslaw, & chipotle aioli 

nesteled in a soft tortilla shell with choice of caesar or 

market salad  19 

Striploin Steak 

7 oz. Striploin with citrus hotel butter, seasonal vegetables 

and french fries  23  gf 

Haddock and Chips 

Tempura beer battered crispy fish, served with french 

fries, house made tartar sauce and creamy coleslaw  20.50 

Creamy Pesto Fettuccine   

With grilled asparagus and grated asiago    18.75  v 

Thai Chicken Pot Pie 

Tender chicken, peppers, mirepoix and chillies topped with 

flaky pastry  19.50 

Shrimp and Pork Creole  

Aromatic okra, shrimp, pork and chorizo in a spicy southern 

tomato sauce served over rice with corn bread  21.50  (gf 

w/o the bread)  

Add the following to anything you desire... 

Grilled Vegetables $7, Smoked or Grilled Salmon, or Herb 

Chicken $9, Sautéed Shrimp, or Grilled AAA striploin $10 
gf = gluten free            v= vegetarian  


