
N I C O  W Y N D  G R I L L
SHARE  PLATES

SOU P  &  SALADS
ADD  C H ICKEN  ($8 .0 0)  OR ADD S ALM ON  ($1 0 )  TO ANY SAL AD

Tr y  o u r  c a j u n  s e a s o n i n g  u p o n  r e q u e s t !

H A NDHELD  SANDW ICHES  &  TACOS
SERVE D WI TH A  CHOI CE  OF  FRI E S OR S AL AD

CHICKEN STRIPS	 $ 16.00
Made in-house served with celery & carrot sticks

CHICKEN STRIPS	 $ 16.00
Made in-house served with fries or salad

CHILI CHICKEN BITES	 $ 16.00
Served with Thai chili sauce

NACHOS TRI COLOR CHIPS  	 $ 23.00
With cheese, tomatoes, corn, black beans, olives, jalapenos,  
green onions, served with salsa and sour cream

•    Add chicken or beef	 $ 6.00 
•    Add avocado	 $ 4.00

CHICKEN WINGS  (6 OR 12)	 $ 12.00/ 20.00
Tossed in your choice of hot sauce, Thai chili sauce,  
BBQ or salt & pepper 

CLASSIC BLT	 $ 17.00
Bacon, lettuce, tomato, mayo on your choice of sourdough or multigrain

CLUBHOUSE	 $ 19.00
Lettuce, tomato, bacon, cheddar, ham and turkey on your choice of  
sour dough or multigrain 

CHEESEY GRILLED CHEESE	 $ 16.00
Four different types of cheese, crusted in parmesan on your choice of  
sourdough or multigrain

BEEF DIP	 $ 20.00
Served on garlic baguette with roasted pepper aioli,  
pepper jack cheese with au jus

•    Add onions and peppers	 $ 2.00

HOUSE SALAD		  $ 8/ 14
Fresh greens, cucumber, carrot, tomato, feta, candied pecans, lemon vinaigrette dressing

CAESAR SALAD		  $ 10/ 14
Fresh romaine tossed in-house dressing, parmesan, focaccia croutons 

COBB SALAD		  $ 23
Fresh greens, bacon, chicken, egg, tomatoes, green onion, avocado, and blue cheese, served with ranch dressing 

QUINOA SALAD		  $ 12/ 18
Quinoa, beets, avocado, basil, mixed greens, cucumber, peppers, sunflower and pumpkin seeds, lemon vinaigrette and citrus

SOUP WITH A SCONE		  $ 7.50/ 11
Cup or bowl

CALAMARI	 $ 19.00
Served with garlic aioli

CAJUN CHICKEN QUESADILLA 	 $ 18.00
Cajun chicken, tomatoes, corn, black beans, green onion,  
jalapenos, cheddar cheese, sour cream and salsa

POUTINE	 $ 12
With cheese curds and gravy

BEEF SLIDERS	 3 FOR $ 18.00
Served on brioche bun with cheese, lettuce,  
tomato jam and mayo 

SHRIMP TEMPURA	 $ 15.00
Teriyaki sauce for dipping 

FISH OR SHRIMP TACOS	 $18/ 24
Your choice of two or three beer battered cod pieces or shrimp  
with slaw, chipotle aioli, chimichurri and pico de gallo

NATHAN’S FAMOUS HOT DOG	 $ 8.5
Butterflied on a toasted brioche bun

•    Add bacon/avocado	 $ 3.00 
•    Onions, cheese or sauerkraut	 $ 2.00

PRICES ARE SUBJECT TO APPLICABLE TAXES.

MARGHERITA		  $ 18.00
Fresh basil, bocconcini, tomatoes

MEAT LOVERS		  $ 22.00
Ham, pepperoni, beef, bacon

12  INCH  P IZ ZAS
ADD  EXTR A  VEGG I E  $  1 .00  :  ADD  EXTR A  CHEESE /ME AT  $  3 .00



FISH & CHIPS		  $ 17/ 24.00
One or two pieces of beer battered cod on a bed of fries with tartar sauce

PAN SEARED WILD COHO SALMON (6 OZ.)		  $ 26.00
Warm quinoa with goat cheese, squash, peppers and zucchini with a small house salad

TERIYAKI CHICKEN BOWL		  $ 23.00
Teriyaki chicken, rice, peppers, zucchini, edamame beans, pineapple, spicy yogurt, teriyaki sauce 

RAVIOLI		  $ 24.00
Wagyu beef ravioli served with mushrooms and cream sauce, slice of garlic toast

HOU SE  FAVORITES

S IDES

DESSERTS

		  SML/LRG
HOUSE FRIES		  $ 7/ 11.00
Served with choice of garlic mayo, chipotle mayo or ketchup

YAM FRIES		  $ 8/ 12.00
Served with garlic aioli 

TRUFFLE FRIES		  $ 9/ 14.00
Tossed in white truffle oil, parmesan, lemon juice  
served with roasted garlic aioli

POUTINE		  $ 12.00
Served with gravy and cheese curds     

•    Double cheese curds		  $ 3.00

GARLIC TOAST		  $ 5.00

FRUIT CRUMBLE SERVED WITH ICE CREAM		  $ 9.00

ICE CREAM (2)		  $ 7.00

PRICES ARE SUBJECT TO APPLICABLE TAXES.

BU RGERS  ALL  VAR IET IES
GF  B UN S  AVAIL ABLE ($2)  CHOICE OF  FRIES OR SAL AD 

A l l  b u r g e r s  s e r v e d  w i t h  l e t t u c e ,  t o m a t o ,  o n i o n ,  a n d  p i c k l e s

UP GR ADE  YOU R  S I DE  TO  YAM FR I ES  OR  TRUFFLE  FR I ES  FOR  $  2 .00

CHEESEBURGER	 $ 20.00
Fresh ground beef patty with cheddar cheese, tomato jam and mayo

•    Add bacon	 $ 3.00

BBQ BURGER JALAPEÑO	 $ 22.00
Jalapeños, pepper jack cheese, smoky BBQ sauce, crispy onions, 
chipotle aioli and mayo 

CRISPY CHICKEN BURGER (MAY ASK FOR GRILLED)	 $ 20.00
Pepper jack cheese, bacon, and mayo

SALMON BURGER (WILD COHO)	 $ 22.00
Lettuce, red onion, tomato and tartar sauce

VEGGIE BURGER	 $ 19.00
Plant based patty served with avocado and chipotle aioli

•    Add cheese	 $ 2.00

TRADITIONAL	 $ 15.00
Two eggs cooked any style. Served with your choice of ham or bacon. Served with hashbrowns. Choice of sourdough or multigrain

VEGGIE FRITATTA	 $ 18.00
Two eggs, avocado, mushrooms, tomato, onion, mozzarella cheese, salsa verde. Served with hashbrowns

BREAKFAST SANDWICH	 $ 13.00
Two eggs served on a brioche bun with mayo, tomato jam, lettuce, cheddar cheese, and your choice of bacon or ham served with hash browns. 

•    Mini is one egg on a English muffin with same fixings		  $ 11.00

BREAKFAST
SE RVE D UN TI L  1 2  WEEKDAYS  2PM  WE EKENDS


