
springsgrill
f luffy pancakes, maple syrup,

maple sausage or applewood smoked bacon

BREAKFAST

W I L D  B L U E B E R R Y  P A N C A K E S  $ 1 6

two eggs any style,  hashbrowns, sausage or bacon,
choice of toast

T W O  P U T T  B R E A K F A S T  $ 1 6

sesame bagel,  fried egg, bacon, 
lettuce, tomato, cheddar, chipotle aioli

B A G E L  B E L T  $ 1 2

sourdough, avocado, poached egg, boursin, 
blistered cherry tomato, fresh herbs, balsamic reduction

A V O C A D O  T O A S T  $ 1 1

hasbrowns, choice of toast and bacon or sausage
choice of one cheese (cheddar/mozza or goat) ,  one meat

(ham or bacon) and 2 veg (mushroom, tomato, bell
pepper, spinach, red onion)

T H R E E  E G G  O M E L E T  $ 1 9

Y O G U R T  P A R F A I T  $ 9
greek yogurt,  house made granola, mixed berry compote

add ons:
+ egg $2

+ toast $4
+ hashbrowns $4

+ bacon or sausage $4
+ avocado $5



8 dumplings, ponzu, 
tomato chutney, green onion

SHAREABLES

P O R K  K I M C H I  G Y O Z A  $ 1 8

fries, confit  garlic oil ,
parmesan & asiago

G A R L I C  P A R M  F R I E S  $ 1 3

3 chicken tenders, 
fries, plum sauce

C H I C K E N  T E N D E R S  $ 1 5

salt  + pepper, lemon pepper, greek,
cajun, honey garlic,  whiskey bbq,
sweet chili ,  teriyaki,  medium,  hot

C H I C K E N  W I N G S  $ 1 9

corn torti l la chips, cheese, tomato, onion, jalapeño,
sour cream & salsa 

+ guacamole $5
+ chicken or ground beef $6

+pico di gallo $4

N A C H O S  $ 2 4

2 tacos, beer battered haddock,
f lour torti l la,  pico de gallo,  cabbage

avocado, sour cream

F I S H  T A C O S  $ 1 4

springsgrill

gril led chicken, f lour torti l la,  cheese,
pico di gallo,  sour cream, salsa

 Q U E S A D I L L A   $ 1 7



greens, black beans, avocado, corn, dates, feta,
torti l la strips, peanut l ime dressing

SOUPS  &  SALADS

S O U T H W E S T  S A L A D  $ 2 6

roasted tomato basil  bisque, creme fraiche,
fried basil ,  garlic toast

T O M A T O  B A S I L  S O U P  $ 1 2

ramaine, house-made croutons, 
caesar lemon dressing, shaved parmesan

C A E S A R  S A L A D  $ 1 5

mixed greens, cherry tomato, pickled red onion,
goat cheese, bell  pepper, toasted pepitas, 

lemon thyme dressing

E L B O W  G R E E N S  $ 1 4

add ons:
+ gri l led chicken $6

+ sliced sirloin steak $18
+ avocado $5



chicken tenders coated in redhot sauce in a f lour torti l la
with romaine, casear, bacon and shaved parm

HANDHELDS

 B U F F A L O  C H I C K E N  C A E S A R  W R A P  $ 1 8

toasted pretzel baguette, roasted beef,  caramelized
onion, swiss emmental,  horseradish aioli ,  au jus

B E E F  D I P  $ 1 9

6oz beef patty on brioche bun with cheddar, leaf lettuce,
tomato, onion, pickles, house burger sauce

C L A S S I C  B U R G E R  $ 2 0

spicy fried chicken on a brioche bun, nashvil le hot sauce,
house pickles and slaw

H O T  C H I C K E N  S A N D W I C H  $ 1 8

add ons:
+ gravy $2
+ bacon $3

+ fried egg $2

sides:
fries

greens
caesar

+ sweet potato fries $3
+ tomato basil  soup $5

+ poutine $5

gril led marinated chicken breast on toasted sourdough
with bacon, cheddar, leaf lettuce, tomato and garlic aioli

+fried egg $2

G R I L L E D  C H I C K E N  C L U B H O U S E  $ 2 2

served with a side



ENTREÉS

beer battered haddock, tartar sauce, slaw, lemon
1 piece $17  |   2 piece $24

F I S H  +  C H I P S

Butter chicken made in house on basmati rice 
with garlic naan

B U T T E R  C H I C K E N  $ 2 4

6oz sirloin, caramelized onion and oyster mushrooms on
garlic toast with a choice of side

S T E A K  S A N D W I C H  $ 2 6


