
FOOD
MENU

the art of 
good food is back!

Bar & Grill

martin
Underline



Mussel, Clam & Prawn Bowl 
spicy Chorizo sausage, spiced tomato butter sauce & grilled bread

$23

Crab Cakes
 roasted butternut squash and citrus cream

$17

Fried Tubes & Tentacles 
lightly battered, served with chili sauce, garlic aioli & lemon

$15

Bruschetta VEG 
grilled artesian bread, herbed cheese, marinated cherry tomatoes, 

toasted almonds & basil
$15

Poutine 
fries, mozzarella cheese, gravy 

$12

Chicken Wings
12 wings, crispy battered ‐ choice of:

salt & pepper, lemon pepper, mango‐habanero,
honey garlic, BBQ, or hot

split charge $2.50 for two flavours
 $16

BEGINNINGS

SOUPS & SALADS
Soup of the Day 

A daily preparation, please ask your server
small $5 or large $9

Arabic Falafel VG OPTION
 butter lettuce, basil, red onion, goat cheese, Roma tomato, 

cucumber, avocado, tahini dressing
$15

Lime Chili Caesar VEG OPTION 
crispy romaine, bacon, shaved Parmesan, tangy dressing

$15



BENNY’S

Served with fries

 Avocado Falafel on Grilled Artesian Bread VEG 
lettuce, tomato, tzatziki sauce

$16

 Bacon & Cheddar Burger VEG / VG OPTION 
BBQ glaze, cheddar cheese, caramelized onion, 

garlic aioli, lettuce, tomato & pickle
$19

Battered Fish & Chips GLUTEN FREE
cod or salmon, gluten free batter & tartar

1 pc $18 or 2 pc $24

Please inform your server of any alergies or special needs

Gluten Free, Vegetarian & Vegan Options available
Splitcharge of $2.50 will be added to divide a dish

Substitution charge $2.50

A 15% gratuity will be added to take-out orders

ENTREES

Garlic Bread 
$4

Garlic Cheese Bread 
$6

Grilled Tuscan Trio 
$3

Side Green Salad
$5

additions
Fries

sm $4 lg $8
Mashed Potato 

$5
Chicken Breast

$7
Side Caesar Salad

$6

Sauces & Dressings 
small $1.50 large $2

• Honey Garlic
• Chili
• Mayo

• Garlic Aioli
• Lemon Garlic Oregano

• Blue Cheese
• Balsamic

• Dijon Mustard
• BBQ
• Hot

• Tartar
• Tahini
• Ranch
• Caesar



Milk Chocolate & Orange Creameux

coffee cookie crust, dark chocolate glaze & orange zest puree

$8

Cardamom Brûlée GLUTEN FREE

 rum marinated berries, mint & coconut macaroons

$8

SWEET ENDINGS 

Fountain Drink

Coke, Diet Coke, Sprite, Gingerale, Orange, Iced Tea

small $2   large $3   refill $1

Juices

 cranberry, orange, pineapple, apple, grapefruit, clamato

small $2    large $3.5

espresso single $3 double $4
americano double $4
latte $4.5 
caramel macchiato $5
cappucino $4.5
mocha $5
brewed coffee $2.5
hot chocolate (chocolate syrup & milk) $4.5
kids hot chocolate (hot chocolate mix & water) $3 
steamed milk $3.5
Lund Fog (earl grey tea, vanilla & steamed milk) $4.5 
chai tea latte $5
red rose tea $2.5
herbal tea (peppermint, green, lemon, earl grey, english 
breakfast, chamomile) $3
extra espresso shot $0.5
flavour shot $0.5

non-alcoholic beverages 



Follow us  on social 
media for special 

offers and details on 
upcoming events

@LUNDRESORTATKLAHAHMEN

Mon-Tue CLOSED
Wed - Thu 12 - 7pm

Fri - Sat 12 - 8pm
Sun 10am - 4pm

(604) 414-0474   l   1-877-569-3999
lundresort.com

Bar & Grill
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