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A\l BISTRO & LOUNGE

"DAILY 3”7 11.25

Our Daily Creation of Soup, Tossed Salad & Sandwich

Soups

CHEF’S SOUP OF THE DAY 5.50
Please Ask Your Server About
Today’s Creation

SALADS

] QTOM YuM 8.00
Prawns in a Tangy Broth
with Mushrooms & Cilantro

ST. BONIFACE FRENCH ONION 8.00
Caramelized Onions,
Croutons, with Melted Swiss
& Asiago Cheese

DELTA SPINACH SALAD 10.00

Spinach, Red Onion, Pancetta, Almonds,
Cranberries & Sliced Green Apple

GRILLED VEGETABLES & BOCCONCINI 11.00

Tossed in our Warm Raspberry Dressing

GREEK SALAD 10.00

Crisp Romaine Lettuce, Cucumber, Pepper, Red Onion
Tossed in Our Greek Dressing & Feta Cheese

TACO SALAD 11.00
Lettuce, Tomatoes, Horseradish Cheddar

& Green Onions in a Crispy Tortilla Bowl,

Grilled Bell Peppers, Onions & Zucchini,
Tossed in Balsamic & Olive Qil on Mixed Greens

& Bocconcini Cheese

CAESAR SALAD 10.00

Crisp Romaine Tossed with Our Own Citrus
& Roasted Garlic Dressing, Asiago Cheese,

with Hand Cut Herb-Flavoured Croutons

with Choice of Grilled Chicken or Spiced Ground Beef

SanpbwicHes, BUrRGERs & WWRAPS

Add Blackened Chicken, Grilled Chicken
Add Curried Prawns, Grilled Salmon or Smoked Salmon

MIXED GREENS 8.00

Mixed California Greens, Tomatoes, Cucumbers

& Choice of Dressing

5.00
6.00

Served with Your Choice of Fries, Mixed Greens or Caesar Salad

BLAZE CLUBHOUSE 11.00
Grilled Chicken Breast, Back Bacon,
Lettuce, Tomato & Basil Mayo,
Served on Toasted
Multi-Grain Bread

BEEF DIP 11.00
Shaved Beef & Braised Onions,
Served on French Bread
with Dipping Jus

BLaze CLAssIcS

REUBEN 11.00
Grilled Pastrami, Sauerkraut, Swiss
Cheese & Bistro Sauce, Served on
Marble Rye Bread

BLAZE BURGER 10.95
Choice of Beef or Chicken Breast
Served with Lettuce, Tomato,
Cheddar & Fried Onions on Top of a
Multi-Grain Bun
Add Sautéed Mushrooms or
Smoked Bacon 1.75

] QSHR- FRY WRAP 12.75
Stir-Fried Vegetables with Choice
of Chicken or Pork

STEAK SANDWICH 14.50
6-ounce Char-Grilled on a Garlic
Baguette with Onions Rings,
Sautéed Mushrooms
& Demi-Glace

0 0 INDIAN CHICKEN CURRY 14.50
Served with Pappadam, Pickles &
Steamed Rice

QUESADILLA 9.00
Filled with Fresh Red & Green
Peppers & Red Onions
Add Grilled Chicken or Spiced
Ground Beef 5.00

FETTUCCINI 14.00
Chicken, Spinach& Tomatoes in a
Lemon Pepper Cream

SPICY TANDOORI

CHICKEN P1zzA 13.50
with Yogurt & Green Onions

CHICKEN SKILLET 14.00
Grainy Mustard, Mushrooms &
Green Onions, Served with Mixed
Green Salad

MUSHROOM SKILLET 11.00
Sautéed Button Mushrooms in
White Wine Cream & Herb Garlic
Butter with Asiago Cheese, Served
with Mixed Green Salad

Please notify your server should you have any allergies, food intolerances or dietary requirements

“Our Kitchen is Your Kitchen”

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

SUPREME NACHOS FOR TWO 10.00
pile of crispy nacho chips layered with dices tomatoes, green onions, mixes sweet peppers & a blend of three cheese
served with sour cream and salsa

ADD CHICKEN OR BEEF 5.00

BLAZE WINGS 8 WINGS FOR 12.00, 12 WINGS FOR 16.00, 16 WINGS FOR 20.00
Oversized Buffalo wings lightly seasoned and served plain, hot, BBO or honey garlic along with fresh cut crudités &

tortilla chips
DESSERTS
DESSERT FEATURE 6.25 MANITOBA CARROT CAKE 6.25
Please ask your server for details With butter cream icing
COLOSSOL CHEESECAKE 6.25 BROWNIE BOMBSHELL 6.25
With berry compote With caramel and cream
HEDGEHOG TORTE 6.25
WINE
WHITE 50z Bottle
FRESH & CRISP
Peller Estates Proprietor’s Reserve 7.25 31.00
Pinot Grigio Canada
Copper Moon Sauvignon Blanc Canada 7.50 32.00
Ogio Pinot Grigio Italy 8.50 36.00
AROMATIC
Henry Of Pelham Dry Riesling Canada VQA 10.75 46.00

RICH & BUTTERY

Beringer California Collection 8.00 34.00
UnOaked Chardonnay United States

Black Swan Chardonnay Australia 9.50 41.00

RED

LIGHT & FRUITY

Copper Moon Shiraz Canada 7.50 32.00

Ventisquero Pinot Noir Chile 9.50 41.00

LUSH & RICH

Peller Estates Proprietor’s Reserve 7.25 31.00
Cabernet Sauvignon/Merlot Canada

Rosemount Estates Grenache/Shiraz Australia 10.25 44.00

Casa Silva Reserva Carmenere 10.75 46.00

BoLD & HEARTY

Trapiche Estate Malbec Argentina 8.50 36.00

Corinto Merlot Chile 9.00 39.00

Errazuriz Cabernet Sauvignon Chile 9.50 41.00



