
         
Wednesday 28th July 

 

Drink Specials  
Granville Island Pale Ale   $4.25 / Pitcher $15.50 
Warsteiner                Glass $5.50 
 
 

 

Wine Features 
 

Malbec 
Viu Manent - Chile 

                                                                   

Glass $8 - Half Litre $22 - Bottle $29 
 
 

Sauvignon Blanc Verdego 
Storks Tower – Spain 

 

Glass $9 – Half Litre $25 – Bottle $31 
 

Ask your server for a taster 
 
 

 

Dinner Features 
(Not included in “Dine at Enigma” Special) 

 

Tomato, Onion and Bocconcini Salad  
Baby Mozzarella, Tomatoes and Red Onions with 
Sun Dried Tomato, Basil Puree, Extra Virgin Olive Oil 
and Balsamic Vinegar                                    $11 

 

Halibut 
Pan Seared with a Mediterranean Crust served with 
Gnocchi and Baby Spinach in a Light White Wine, 
Pesto Cream Sauce            .                          $25 
 

 
 

Join Us for Live Entertainment. No Door Charge 
 

Saturday 31
st

 July, 2010 – 7pm to 10:30pm 
Robyn McCorquodale 

 
 
 

Dinner Features 
Appetiser 

Potato Leek Soup  
Cup $5.75          Bowl $ 6.75 

 

Chilled Beet Borscht 
Cup $5.75          Bowl $ 6.75 

 

Fresh Green Bean Salad  
With Prawns, Bacon, Feta, Grilled Onions and Cherry 
Tomatoes. Finished with a Sun Dried Tomato 
Vinaigrette.                                                      $12 
 

Entree 
Liver and Onions 

Pan Fried Beef Liver topped with Sautéed Onions and 
Bacon, served with Mash and Herbed Vegetables $15 
 

Summer Chicken Salad 
Charbroiled Chicken Breast. Organic Greens, Melon, 
Strawberries and Cherry Tomatoes tossed in a Kiwi 
Mandarin Vinaigrette                                            $15 

 

6oz Steak 
AAA Angus Sirloin with an Apple & Apricot Glaze 
served with Spaghetti and Meat Balls                  $18 
 

Seafood Bake 
Salmon, Cod, and Baby Shrimp baked with 
Parmigiana and served over Spaghetti Squash  $15 
 
 

Chicken Etouffe 
Chicken, Sautéed with Onions and Peppers in a light 
Creole Sauce over Fettuccini.  
Served with Garlic Bread                                      $15 
 

 Dessert 
 

Warm Ginger & Pear Pudding  
Served with a Caramel Sauce and Ice Cream       $8 

 

Crème Brule               $7.50 
 

 
Dine at Enigma Special  
 
Have an Appetiser, Entree & Dessert from the above list 
and Tea or Coffee for $30 
 
Items on the above menu can be bought individually 

 


