
Onion Soup 
Caramelized Onion broth with hints of Rosemary 

Baked with four Cheeses and Marble Rye Crostini   $8 
 
 

Prawn ‘Martini’ 
Chardonnay Poached Black Tiger Prawns with spicy 
Horseradish Cocktail sauce and Lemon – Olive Oil 

dressed spring Greens   $12 
 
 

Bruschetta 
French baguette with Basil Pesto, roma Tomato, 
Kalamata olives and Crumbled feta cheese   $8 

 
 

Pickerel Cheeks 
Panko breaded crisp fried MB lakes Pickerel Cheeks 

with a Lemon Caper Remoulade   $9 
 
 

Ciabatta Four Cheese Loaf 
The Current blend of four cheeses baked over  

Garlic buttered Griddled Ciabatta 
¼ Loaf - $6  ½ loaf - $9 

 
 

Wings 
A full pound of Honey Garlic & Black Bean,  

Sweet Chilli or Tangy B.B.Q sauce 
Accompanied by Blue Cheese Cream   $11 

 
 

Smoked Goldeye Cakes 
Manitoba Lake smoked Goldeye, Blue Crab and Scallop 

Cakes with Banana Lime Salsa   $11 

Calamari Frite 
Herb and spice dusted Squid Rings fried crisp with  

Toasted Cumin Tzatziki   $10 
 
 

Simple Greens 
English Cucumber wrapped spring greens dressed with 
Manitoba Honey and Apple Vinaigrette, Cherry Tomato, 
toasted Almond, Julienne Radish and sweet Onion   $6 

 
 



Caprese Insalata 
Greenland Garden Cocktail Tomato, Basil leaves,  

Fresh Mozzarella, Shallot and  
Spring Greens with Basil Oil and Balsamic Syrup   $12 

 
 

Bistro Burger 
6 oz of Sterling Silver ™ Beef topped with 4 Cheeses, 
Caramelized Onion, Beefsteak Tomato and Chilli Mayo 

on a toasted Sesame Kaiser bun with 
Home cut Fries   $12 

 
 

The ‘Club’ Current style 
Our signature offering of Smoked Turkey, Crisp Bacon, 

and Sweet roasted Pepper and Havarti cheese with 
Sundried Tomato spread on French White served with 

Home cut Fries    $12 
 
 

Mesa Quesadilla 
Roasted Pork Loin in our house recipe tangy BBQ sauce 

with Onion and Bothwell ™ Smoked Gouda cheese, 
served with Roma Tomato Salsa and Sour Cream   $10   


