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LUNCH MENU CLIFFHANGER

RESTAURANT

SALADS

BETWEEN BREAD & BOWLS

Add | Chicken 11 Prawns 11 |

FATTOUSH SALAD

Red wine & olive oil vinaigrette, artisan lettuce,
cucumbers, cherry tomatoes, crispy pita chips,
kalamata olives

CLASSIC CAESAR SALAD
Romaine, Grana Padano parm, sourdough croutions

ASPARAGUS & CRAB SALAD GF
Whipped ricotta, lemon caper dressing,
cucumbers, micro greens, toasted pine nuts,
crispy shallots

TO SHARE

FRIED OYSTER MUSHROOMS GF
Gluten free breaded crispy fried mushrooms,
signature spices, side of ranch

BAKED BRIE

Oven baked Castello Danish brie, fig jam, french
baguette buttered and grilled, toasted pistachios,
thyme, spiced honey drizzle

LOADED HUMMUS GF

Chickpea hummus, crispy pita chips, chickpea
yogurt garlic sauce, pomegranate seeds, sumac,
fresh herbs

BIRDIE FRIES GF
Add | Chicken 11 Prawns 11 Chicken Tenders 11 |

Crispy fries, corn salsa, dilly garlic sauce, pickles,
shredded cheese

LEMON PEPPER STEPPER WINGS
Creamy pepper lemon garlic and parmesan glazed
wings, served with side of ranch

BISON TATAKI GF

Seared but raw sliced thin bison sirloin, house made
ponzu, Miso mayo, jalapeno corn salsa, crispy potato
strings

TUNA TOSTADOS GF

3 crispy corn tortillas, layered with avocado,
marinated ahi tuna, serrano peppers, crispy leeks,
green onion, chilli lime kewpie mayo
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All sandwiches served with fries or house salad
Upgrade to Caesar salad or Fattoush salad 6
GF buns available

GREYWOLF BURGER < 27
Chuck patty, Ace Bakery potato bun, special sauce,
cheddar, pickles, lettuce

| house-made veggie patty available |

FRIED CHICKEN SANDWICH 28
Ace Bakery potato bun, classic buttermilk marinade,
hot honey, pickles, lettuce

GRILLED CHICKEN CLUB 27
Ace Bakery potato bun, grilled chicken spiced

with poultry seasoning, cheddar, arugula, sliced

tomato, sundried tomato mayo

Add | Bacon 2.5 |

MUSSELS 27
1lb of PEI mussels cooked in a chorizo harissa
sauce

TERIYAKI SALMON BOWL GF 28
Sushi rice, brown sugar soy marinade charred

Sockeye salmon cubes, cucumber salad, avocado,

daikon, chilli lime kewpie mayo

| King Oyster Mushrooms available V |

CHICKEN ORZO BOWL 32
Sundried tomato cream sauce, Grana Padano

parmesan, signature poultry seasonings grilled

chicken breast, charred corn, lemon

THREE CHEESE RAVIOLI 27
Add | Chicken 11 Prawns 11 |

A mix of fontina, ricotta and parmesan stuffed

raviolis, sundried tomato sauce, charred corn,

lemon

BAVETTE STEAK CF 34
60z grilled bavette steak, crispy fries, house salad
with honey dijon vinaigrette, peppercorn jus

SIDES
| chicken 11 prawns 11 seasonal veg 7 Ceasar salad
6 Fattoush salad 6 grilled sourdough 4 fries 5 |

K I D S = Children 12 and under

KIDS PASTA

Choice of butter or cheese sauce

KIDS TENDERS

16

16

3 tenders with fries and plum sauce

KIDS BURGER

Beef patty, cheese, ketchup, fries

16

An auto gratuity of 18% will be charged to groups of 8 or more
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