VAIR’S

BAR & RESTAURANT

STARTERS

\

N

Wings Gr
Sauces: Buffalo Hot, Honey Garlic,

40 Creek BBQ, Carolina BBQ,
Medium

Served With Crudité & Buttermilk Ranch
or Gorgonzola Dip (D)

SNACK (4 PC.) 11
HOUSE (8 PC.) 18
SHARE (12 PC.) 26
PLATTER (24 PC.) 50

Calamari r

Cornmeal Crusted Squid & Tentacles,
Banana Peppers, Chipotle Aioli,
Grilled Lemon, Parsley 15

Nachos Gr. D, v

Seasoned Tortilla Chips, Cheese Blend,
Pico de Gallo, Red Onions, Peppers,
Scallions, Chipotle Crema,

Micro Cilantro 19

Served With Sour Cream and Salsa
ADD CHICKEN &8
ADD SEASONED BEEF &

Buffalo Chicken Poutine b

House-Cut Fries, Cheese Curds,
Buttermilk Fried Chicken,

Buffalo Sauce, Buttermilk Ranch,
Scallions 17

Whipped Goat Cheese p

Herb & Garlic Whipped Goat Cheese,
Confit Tomatoes, Balsamic Glaze,
Grilled Focaccia, Basil 14

Foccacia Bread »

House-Baked Focaccia Bread,
Maple & Smoked Maldon Butter 12

J

ON THE GREENS

.

Caesar Salad r.n.r

Romaine Hearts, Creamy Caesar
Dressing, Smoked Bacon, Focaccia
Croutons, Grana Padano, Lemon 17

Fall Salad ¢k b, N

Maple Mustard Vinaigrette,

Mixed Greens, Roasted Squash,
Dried Cranberries, Honeycrisp Apple,
Goat Cheese, Candied Pecans 16

Cobb Salad . r, cr

Mixed Greens, Red Wine Vinaigrette,
Crispy Prosciutto, 6-Minute Egg,
Avocado, Tri-Coloured Grape
Tomato, Pickled Red Onion,
Smoked Turkey 22

ADD CHICKEN BREAST §

ADD FLAT IRON STEAK 50z. 12
ADD SAUTEED SHRIMP 8

ADD SALMON 12

ADD GRILLED TOFU 6

f

VG - VEGAN
D « DAIRY
GF ¢ GLUTEN-FREE
V ¢ VEGETARIAN
P - PORK

SF ¢« SHELLFISH

F « FisH
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J

HANDHELDS

.

Meat Lovers b, p

Tomato Sauce, Mozzarella,
Fennel Sausage, Pepperoni,
Smoked Bacon,

Parmesan Cheese 18

BBQ Chicken b, r

Tomato Sauce, Mozzarella,
Smoked Chicken, Bacon,
Carolina BBQ Sauce,
Buttermilk Ranch, Banana
Peppers, Red Onion 18

7

W—Burger P.D

Beef Patty, Burger Bun, White
Cheddar, Whisky Bacon Jam,
Bibb Lettuce, Beefsteak Tomato,
Bread & Butter Pickle,

Roasted Garlic Aioli 19

Turkey Club »

House Smoked Turkey Breast,
House Smoked Pepper Bacon,
Toasted White Bread,

Sundried Tomato Aioli,

Bibb Lettuce, Beefsteak Tomato,
Pickled Red Onions 19

\

Karaage Chicken
Sandwich b

Ciabatta Bun, Marinated Chicken
Thigh, Gochujang & Miso Aioli,
Pickled Carrot & Cucumber, Green
Cabbage, Togarashi Spice 18

BeefDip D

Shaved Beef, Demi Baguette,
Garlic Butter, Onion Jam,
Au Jus 20

All Handhelds are served with
Fresh-Cut Fries or Fall Salad
Caesar, Onion Rings, Tater Tots,
Sweet Potato Fries 4

\, /

ENTREES

p
\

Braised Short Rib b

Braised Beef Short Rib,
Mashed Potato, Maple Glazed
Carrots, Crispy Fried Onions,
Natural Braising Liquid 32

Short Rib Bucatini p

Short Rib Bolognese, Bucatini,
Olive Oil, Parmesan Cheese,
Basil & Parsley 25

Sausage & Pepper
Paccheri . p

Fennel Sausage, Paccheri Noodle,
Tomato Sauce, Roasted Peppers,
Red Onions, Banana Peppers,
Stracciatella, Olive Oil, Basil 24

Korean Beef Bowl

Sirloin, Ginger Jasmine Rice,
Korean BBQ, Grilled Bok Choy,
Soy Marinated Egg, Scallions,
Pickled Carrot & Cucumber,
Edamame, Sesame Seeds,
Cilantro 22

Blackened
Chicken Bowl b, cr

Blackened Chicken Breast,

Romaine Hearts, Southwest
Dressing, Pico de Gallo, Black Bean
Salsa, Crispy Shallots, Cotija Cheese,
Crispy Tortilla Strips 22

ADD CHICKEN BREAST §

ADD FLAT IRON STEAK 50z. 12
ADD SAUTEED SHRIMP §

ADD SALMON 12

ADD GRILLED TOFU 6




