
Lunch and Dinner Menu

   ASK ABOUT OUR GLUTEN-FREE OPTIONS.  THIS IS NOT A NUT-FREE VENUE.
NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES.

 Available from 11:30 am

Starters
Soup of the Day
Ask your server about today's fresh soup.
  Bowl 5.95    Cup 4.25

Dippity Duo
House-made hummus and our lemon-garlic white
bean dip served with crisp veggies and pita. 9.95

Salads
Shed Classic Caesar Salad
Crispy romaine lettuce in a creamy Caesar dressing
and topped with bacon, croutons and Parmesan
cheese.
Meal Size 10.95  Small 7.95
  Add Grilled Chicken Breast    5.50

Flavours of the East Salad
Mixed baby greens, snow peas, finely shredded
cabbage and carrots, sun-dried cranberries and
almond slivers in a sesame-soy vinaigrette.
Meal Size 10.95  Small 7.95
  Add Grilled Chicken Breast  5.50

Shed Mixed Garden Salad
Mixed baby greens, tomatoes, peppers, cucumbers,
feta, scallions, thinly sliced radish in our house
dressing.
Meal Size 10.95  Small 7.95
  Grilled Chicken Breast 5.50

Sandwiches
Euro Turkey Club Pannini
Thinly sliced layers of roast turkey, Genoa salami,
Swiss cheese, bacon, tomatoes, arugula or
watercress, and mustard-mayonnaise served on
grilled pannini bun. 10.95

Egg Salad Sandwich
Egg salad with chives, served in a so wrap with
crispy lettuce. 8.45

House Special Entrees
Quesadillas
A blend of three cheeses, peppers, onions and
jalapeños, on a grilled flour tortilla. Served with
salsa and sour cream. 10.95
  Add  Chicken  4.25

Mega Stuffed Baked Potato
A HUGE and fluffy baked russet potato stuffed
with bacon, cheddar, sour cream and
chives. 10.95

Plowman's Lunch
A hearty platter of sliced deli meats, assorted
cheese, greens, fruit, pickled pepperoncini, pickles,
olives, tomatoes, mustards and crusty bread served
on a wooden plank
For one 16.95 For two 26.95

Smoked Salmon Platter
Toasted bagel with slices of delicate smoked
salmon, cream cheese, fresh sliced tomatoes, thinly
sliced red onion and capers. 15.95

Chicken Schnitzel
Tender chicken schnitzel served with rosemary
roasted baby potatoes and seasonal vegetables.
18.95

Ham, Brie and Apple
Black forest ham, sliced double brie, thinly sliced
apple, Dijon mustard-mayo, mixed greens and
apricot preserves on grilled artisan bread. 10.95

Veggie Club Sandwich
Lemon-garlic white bean spread topped with
peppery watercress, crisp cucumber slices,
tomatoes, grated carrots and fresh sprouts on an
organic multi-grain bread. 10.95

Potting Shed Grilled Cheese
Melted aged cheddar, and Swiss cheeses on marble
rye bread. 8.45


