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Chicken Slaw-wich 21
Roasted herbed chicken breast, house made red cabbage slaw, red chili marinated cucumber, kewpie
mayonnaise and sriracha on a toasted bun

Smash Burger 22
A menu necessity featuring two beef patties smashed into thinly sliced onions completed with salt, pepper, two
slices of cheddar cheese, and chipotle mayo on a buttered toasted bun.
Add bacon       4

GF

Cafe Burger GF

A house-made certified beef burger patty, vegan barbecue dijon sauce, dill pickles, tomato, fresh arugula, and
cheddar cheese on a vegan brioche bun.
Add bacon       4             
Sub Impossible patty and remove cheese to make it vegan! 

22

GF V

Chicken Caesar Wrap 19
Romaine, house made Caesar dressing, roasted chicken, bacon, and parmesan wrapped in a flour tortilla.

Caesar Salad 16
Romaine, Manitoba bacon, house-made Caesar dressing, topped with croutons and parmesan.
Add chicken      6      Add tofu      4

GF

Mesclun Salad 16
Heritage blend greens, cucumber, radish and cherry tomatoes tossed with house-made lemon vinaigrette and
garnished with burrata cheese and sweet blend micro greens 
Add chicken      6      Add tofu      4

GF V

16
Soup of the day, your choice of side salad, and Boulangerie St. Pierre Bakery rye bread.
Add chicken      6      Add tofu      4

Soup, Salad, & Bread

Bucket O’ Popcorn 8
The perfect snack seasoned with your choice of:
Butter Salt                White Cheddar       Dill Pickle      Cinnamon Sugar                SaltedVGF VGFVGF

3 Cheese Spinach Artichoke Dip Platter 20
A delicious blend of spinach and artichoke hearts mixed with a rich three-cheese cream sauce. 
Served with toasted flatbread and tortilla chips.

GF

Antojito 15
A classic rolled, grilled and sliced tortilla filled with cream cheese, jalapeno, red onion, Mexi Mix cheese and 
chili powder, served with salsa and sour cream. 

Hummus Tray 16
A healthy snack of house made roasted red pepper hummus, flatbread, cucumber sticks and cherry tomatoes.

GF V

SANDWICHES, WRAPS, AND BURGERS

Gluten-Fr iendly

For $12 (+tax) per person, you can play as many games as you want for at least 3 hours! Children 12 and under play for $7 

Can be Gluten-Fr iendly Vegan Can be Vegan

Grilled Cheese 14
Cheddar cheese sandwiched between garlic buttered Boulangerie St. Pierre Bakery rye bread.
Add chicken, bacon, or burger patty      6

GF

SOUPS AND SALADS
Soup of the Day 11
Soup made fresh with love. Served with toasted Boulangerie St. Pierre Bakery rye bread.

GF

Here to Play?

Comes with your choice of side house salad, side soup or baked potato wedges
Substitute side caesar or mesclun salad       4       Substitute a wedge poutine       5

APPS & SNACKS

The Dice Bowl 15
Our fun-filled take on nuts and bolts with pretzels, Ritz crackers, Smarties, and Cheerios, baked with our
signature blend of seasonings and tossed with popcorn, topped with gummy worms!

Wedge Poutine
Oven baked potato wedges, rich vegetable gravy, and cheese curds - our take on a Canadian classic!
Add chicken, bacon, beef, or chorizo      6

V 14GF

Gyozas 14
Wagyu beef gyozas served with a garlic sesame chili oil, spicy yogurt, teriyaki, and green onions.

GF



KIDS AND SMALL BITES
Mini Mac & Cheese 11
A half-sized version of our popular Mac & Cheese,
with no green onion.

The Little Burger 10
A single beef patty, cheddar cheese, and ketchup
on a bun.

Potato Wedges 7VGF

London Fog
Chai Latté
Hot Chocolate
Matcha Latté
Matcha Fog

5
5
5
6
6

Monopoly 9
Strawberries, banana, almond milk, orange juice

GF V

SMOOTHIES

Purple Haze 9
Blueberries, banana, almond milk, cranberry juice

GF V

COFFEE
locally roasted by Black Pearl

Coffee
Espresso
Americano
Cappuccino
Café Latté
Café Mocha

3.5
4
4

4.5
5

5.5

Add a flavour shot to any   .75
Substitute milk alternative   1

TEA
from Amsterdam Tea Room

Assam Black 4
Fair trade black tea

Earl Grey 4
Black tea, cornflower petals, bergamot

Masala Chai 4
Black tea, ginger, coriander, cardamom,
cinnamon, cloves, rose petals, jasmine

Pacific North West (c-f) 4
Organic peppermint

Serenity (c-f) 4
Chamomile, rooibos, lemon balm, linden flowers,
anise, cinnamon, oat straw, passion flower, orange 

Summer Solstice (c-f) 4
Pineapple, hibiscus, apple, rosehip, guava,
strawberry

Chunmee Special Grade 1 4
Luxury green tea from Jiangxi

OTHER HOT DRINKS

COLD DRINKS
Soda 2
Choice of Coke, Diet Coke, Sprite, Ginger Ale,
Iced Tea. No refills.

Lemonade
Strubarb Matcha Lemonade

4
5

Juice 4
Orange juice or cranberry cocktail

Milk
White or chocolate.         Small    3         Large   4

GF GF VGluten-Fr iendly Can be Gluten-Fr iendly Vegan V Can be Vegan

BOWLS
Tex Mex Bowl 24
Jasmine rice fried with chorizo and margarita salsa, taco corn and black bean mix. Topped with chipotle mayo,
Mexi Mix cheese, tortilla chip crumble, pickled onion, green onion, and cilantro.
Sub chicken, burger beef or tofu

GF V

Mac & Cheese 18
A hearty bowl filled with macaroni noodles combined with a blend of Monterey Jack, cheddar cheese, 
and cream cheese, topped with green onion.
Add chicken or bacon      6

23Teryaki Stir Fry 
Teriyaki chicken (or tofu) stir fried with broccoli, green cabbage and onion topped with pickled red cabbage,
spicy yogurt and green onion.
Your choice of Jasmine coconut rice or Chow Mein noodles

GF V

PIZZAS
Pepperoni Bacon 23
Pizza sauce, mozzarella, local pepperoni and bacon, finished with parmesan.

Prosciutto Pie 24
Pizza sauce, mozzarella, prosciutto, arugula and balsamic glaze.

DESSERTS?
See our scrumptious selection of
sweets in the drink menu!

Tomato Burrata 23
Pizza sauce, mozzarella, cherry tomato, burrata, hot honey.


