
15% off to-go 

lunch menu
Chipotle Cobb	 20.95
With smokey goat cheese, southwest dressing, shredded  
romaine, diced tomato, bacon bits, cheddar, corn, chicken 
breast, sliced avocado, diced red onion.

Greek	 17.95
Romaine lettuce, Feta cheese, Kalamata olives, Red Onion, 
Cucumbers, Green peppers, Tomato, with Oregano & homemade 
dressing.

Wedge	 19.95
A wedge of crunchy iceberg lettuce with creamy feta, cherry 
tomatoes, dried cranberries, bacon and green onions covered in 
our house tomato vinaigrette.

Caesar	 17.95
Crisp Romaine, tossed with parmesan, house croutons, &  
homemade dressing.

Bacon Cheddar	 18.95
Red Onions, lettuce, tomato, pickles, & Chef’s Sauce.

Cali	 18.95
Avocado, Red Onion Jam, bacon, cheddar cheese.

Black & Bleu	 18.95
Cajun seasoning and bleu cheese.

Peppercorn Swiss	 18.95
Swiss cheese and peppercorn sauce.

Mushroom Taleggio	 18.95
Taleggio cheese and sautéed mushrooms.

Patty Melt	 19.25
Grilled cheese stuffed with our famous burger patty, 
caramelized onions and 1000 island dressing.

Chicken Fingers	 19.50
Crunchy chicken cooked to a golden brown. Served with honey 
dill sauce.

Pesto Chicken Sandwich	 21.50
Pesto marinated chicken breast with roasted red pepper, feta, 
lettuce, tomato, and roasted garlic mayo on a toasted baguette.

Shrimp Po Boy	 18.95
Cajun breaded shrimp, cajun remoulade, lettuce, tomato and red 
onion served on a toasted baguette.

Calamari	 20.95
Lightly breaded and very tender calamari, homemade tzatzki or 
lime aioli.

Braised Beef Dip	 19.95
Rich flavourful pulled beef served in a toasted baguette with 
caramelized onions and horseradish mayo.

Soups & Salads

Favourites

the d
iplomat steakh

ouse

Beef Barley	 Cup   4.95      Bowl   8.95
Prepared daily with AAA Tenderloin

Baked French Onion	 12.95
Crowned with a thick layer of melted Swiss & Parmesan cheese.

Jumbo Burgers
Ground Filet Mignon is what makes our burger the ultimate burger. Served with fries or garden salad.

10oz New York Steak Sandwich Special	 26.95

steaks

Filet Mignon

8oz 	 49.95
12oz 	 66.95
16oz 	 86.95

New York

16oz 	 67.95
24oz 	 93.95

Rib Steak

19oz 	 59.95

T-Bone Steak 

24oz 	 69.95

Salad Toppers Tenderloin Beef 	 12 Sautéed Prawns 	 10 Chicken Breast 	 13 Grilled Salmon 	 12

AAA Angus aged by our chef for 39 days. Broiled to perfection! All Steaks include Beef Barley Soup, Garden Salad, & Fries.

Orange Miso Salmon	 20.95
Roast salmon covered in a tangy orange miso glaze. Served with 
rice pilaf and garden salad.

Lobster Pot Pie	 22.95
Lobster and vegetables in a rich creamy pot pie filling. Covered 
with flaky puff pastry. Served with garden salad.

Linguine Pescatore	 22.95
Fresh sautéed seafood in a white wine garlic cream sauce. 
Topped with parmesan cheese and served with garlic buttered 
toasted baguette.

Ribs	 20.95
Crisp tender pork ribs tossed in your choice of Greek or dill 
pickle bbq sauce. Served with rice pilaf and garden salad.

Braised Beef Pappardelle	 19.95
Al Dente Pappardelle with a slow cooked beefy ragout. Topped 
with parmesan cheese and served with garlic buttered toasted 
baguette.

All of the above served with fries or garden salad.

Substitute chicken for any burger    2.00

Feature of the Month! 	 20.95 
Includes beef barley soup and rice pudding


