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DUTTON'S ORIGINAL 16 LOUNGE

HAND cuT FRIES [ 12 Served with a Choice of Hand Cut Fries or Green Salad.
Twice fried hand cut russet potatoes Substitute Caesar Salad 3
TO DIP: Classic Fry | Garlic Parmesan Mayo |
Chili Chipotle Ketchup CRISPY CHICKEN SANDWICH 23
Hand breaded chicken breast, rainbow slaw, white cheddar,
FRIED PICKLES K3 18 peppercorn herb ranch, sweet pickles, sesame bun
Crispy breaded dill pickles, Dutton's BBQ spice,
House made peppercorn ranch SUPREME DONAIR _ ) ) 21
House made beef donair, romaine lettuce, white cheddar,
CHILI CITRUS CALAMARI 19 chopped tomatoes, diced onion, sweet sauce, banana peppers,
Buttermilk marinated calamari, sweet chili citrus aioli, grilled garlic pita
marinated vegetable garnish, sesame seeds
ITALIAN BAGUETTE 24
MANGO SHRIMP TACOS 18 Calabrese salami, capicola, mortadella, banana peppers,
Tempura shrimp, citrus rainbow slaw, mango aioli, cilantro, mozzarella, roasted tomato bomba sauce, pesto aiolo,
flour tortilla, cotija cheese, lime crema toasted baguette
ADD: Taco 5
DOUBLE BEEF BURGER 25
STREET CORN DIP [T \ﬁ 16 Two 4 oz beef patties, American cheddar, lettuce, tomato,
Blackened corn, feta lime crema, smoked paprika butter, pickles, onion, bacon, ‘Dome sauce, sesame bun
cilantro, cotija cheese, charred onion, white corn tortilla chips *SUBSTITUTE VEGETARIAN PATTY
ADD: Extra Chips 3
HOUSE MADE FOCACCIA BREAD 12
Herb focaccia, olive oil, aged balsamic vinegar, mixed olives,
microgreens, Maldon sea salt
SHEPHERD'S PIE 26

CHICKEN WINGS 24
One pound of wings, carrot and celery sticks, ranch dip

CHOICE OF: Hot | Honey Garlic | Chipotle Citrus BBQ |
Habanero Lime | Salt and Pepper | Korean BBQ | Dill Pickle

NACHOS 26
Tri-coloured tortilla chips, shredded cheddar blend,

fresh pico de gallo, green olives, pickled jalapefos,
green onions, pickled onions BLACKENED SALMON RICE BOWL 29

ADD: Flames Queso Dip 5 | Grilled Chicken 6 | Blac_kente?j salmfnt;lsweke_t Ch}:'_' g|0||, bok choy, ds I
Beef and Bean Chili 6 | Guacamole 5 marinated vegetables, kimchi rice, sesame seeds, lime

TRADITIONAL LASAGNA 25
Roasted tomato marinara, Italian sausage, aged cheddar,
béchamel, asiago, garlic focaccia, parsley and basil oil

Braised beef, roasted carrots, onions, green peas, red wine
demi-glace, white cheddar roasted garlic mashed potatoes,
charred broccolini

STEAK FRITTES 33
Sous vide 8 oz striploin, grilled garlic focaccia,
herb butter, hand cut fries

, FISH AND CHIPS 21
DUTTON S CAESAR _ ) ) 19 Original 16 Canadian Copper Ale battered cod loins,
Romaine lettuce, creamy caesar dressing, bacon bits, fried hand cut fries. coleslaw lemon dill remoulade
capers, crispy parmesan, garlic croutons, lemon wedges
ADD: Chicken 6 | Shrimp 8
TEX MEX 21
Corn tortilla chips, beef and bean chili, shredded lettuce,
mixed cheddar cheese, pico de gallo, sour cream, smashed WARM CHOCOLATE BROWNIE 1
avocado, chipotle lime vinaigrette, green onions Chocolate and golden brownie, caramel sauce,
MANDARIN CHICKEN SALAD 24  vanillaice cream
Crispy fried chicken, mandarin orange sections, crispy chow TIRAMISU 12

mein noodles, cabbage, mixed greens, shredded carrots,
crushed peanuts, green onion, red pepper, citrus vinaigrette,
sesame seeds

TUNA POKE 26
Ahi tuna, mango, cucumber, avocado, radish, poke sauce,
toasted sesame seeds, sweet chili aioli, tobiko,

crispy wonton strips, pickled ginger, mixed greens

Mascarpone cream, coffee soaked sponge cake, cocoa powder

NOTIFY YOUR SERVER FOR ANY DIETARY RESTRICTIONS
I VEGETARIAN _§) SPICY
Dutton’s Chef Mike Yancey | Culinary Director Chi How Kit
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