
S I N G L E  P A S TA  P R I C E :   $ 6  o f f

Voted Vancouver Island’s Best

P I Z Z AP I Z Z A

T a k e  O u t 

&  D e l i v e r y

Romeo’s has been voted “Best Pizza” numerous times over 
the past 39 years. We are proud to offer a wide variety of 
dishes prepared fresh daily in our kitchens as well as our 

signature pizza and pasta. 

…ALL OUR PASTA ENTRÉES ARE PREPARED IN THEIR OWN SPECIAL 
SAUCES AND TOPPED WITH PREMIUM MOZZARELLA CHEESE.  
BAKED TO PERFECTION IN INDIVIDUAL CASSEROLE DISHES.  

GARLIC BREAD INCLUDED.   ADD 2 MEATBALLS 2.50

BAKED LASAGNA  WITH MEAT SAUCE, TOMATO VEGETABLE OR
MARINARA SAUCE.

BAKED SPAGHETTI  WITH MEAT SAUCE, TOMATO VEGETABLE OR 
MARINARA SAUCE.

BAKED FETTUCCINE  WITH ALFREDO OR ALFREDO CHICKEN SAUCE. 

VEGETARIAN BAKED LASAGNA  WITH TOMATO VEGETABLE SAUCE, 

FRESH SPINACH AND FETA CHEESE.

BAKED PENNE   WITH MEAT SAUCE, TOMATO VEGETABLE OR 
MARINARA SAUCE.

**HOT AND FAST DELIVERY
** WITHIN 7 KM WITH A MINIMUM ORDER OF $20.00

APPLICABLE TAXES NOT INCLUDED.  
PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

�����������	


O R I G I N A L  P A S TA S       21.75  ( 2 Pastas )

BAKED RAVIOLI  WITH MEAT SAUCE, TOMATO VEGETABLE OR 
MARINARA SAUCE.

BAKED CHEESE TORTELLINI  WITH ALFREDO SAUCE, TOMATO 
VEGETABLE OR MARINARA SAUCE.

BAKED SPINACH CANNELLONI WITH ALFREDO SAUCE, TOMATO 
VEGETABLE OR MARINARA SAUCE.

S T U F F E D  P A S TA S     22.75  ( 2 Pastas )

STEAMED SPAGHETTI, 

FETTUCCINE, LINGUINI 

OR PENNE  
CHOICE OF ALFREDO SAUCE, 
TOMATO VEGETABLE, MEAT SAUCE 
OR MARINARA SAUCE.

S T E A M E D  P A S TA S     19.75  ( 2 Pastas )

Canned pop  $1.25 2 Litre $3.25 6 pack cans   $6.00

BEVERAGES

� � � � � � � � � � � 	 

WHERE AVAILABLE

®

FF

1 0 %  O F F  P I C K U P  O R D E R S

Join us for Brunch 
11am - 2pm 

Saturdays and Sundays 
( at participating locations )

DON’ T FORGET…
MONDAYS & TUESDAYS  $9.50

PIZZA OR PASTA NIGHT

AFTER 4PM DINE-IN ONLY.
YOUR CHOICE OF BAKED PASTA AND GARLIC BREAD 

OR ANY THREE TOPPING INDIVIDUAL PIZZA.

Downtown   250-383-2121
�������	
��	��������������	

Hillside   250-595-0212
�����������������
�����������	

Broadmead   250-744-1177
�������	��!	"�#������������	

Langford   250-474-2121
%&'��(	�"��
���	����)��������+�/
�;�
��

Duncan   250-746-9944
180 Trans-Canada Highway

2 orders of 

chicken wings
~

1 large 

4 topping pizza
~

2 litre bottle 

of pop

$42

Any 2 Large 

Premium pizzas 

for the price of 

2 premium 

Mediums

$28.95

save 10%
All Day When You 

Dine-In 

Coupon may not be 

combined with any other 

promotion or special..

One coupon per table.

Dine-In only.

Excludes alcoholic 

beverages.

NO SUBSTITUTIONS

save 10%
All Day When You 

Dine-In 

Coupon may not be 

combined with any other 

promotion or special..

One coupon per table.

Dine-In only.

Excludes alcoholic 

beverages.



CLASSIC BEEF BURGER    11.50

DELUXE BACON CHEESEBURGER    12.50

WHISKY JACK BURGER    12.95

CALIFORNIA CHICKEN BURGER   13.25

B U R G E R S 
SERVED WITH FRENCH FRIES OR HOUSE SALAD 

ROMEO’S SPECIAL  PEPPERONI, HAM, MUSHROOMS, ONIONS, SHRIMP, GREEN 
PEPPERS, OLIVES, MOZZARELLA AND TOMATO SAUCE.

MEAT LOVERS  PEPPERONI, SALAMI, HAM, ITALIAN SAUSAGE, MOZZARELLA AND 
TOMATO SAUCE.

MAUI LUAU  GARLIC BUTTER AND TERIYAKI SAUCE, OVEN ROASTED CHICKEN 
BREAST, HAM, BACON, PINEAPPLE, CARAMELIZED ONIONS, RED PEPPERS, MOZZARELLA 
AND CHEDDAR.

TUSCAN CHICKEN OVEN ROASTED CHICKEN BREAST, CAPICOLLO, MUSHROOMS,
RED ONIONS, RED PEPPERS, FETA, MOZZARELLA AND TOMATO SAUCE. 

MEDITERRANEAN  ARTICHOKE HEARTS, SPINACH, FETA, BLACK OLIVES, RED ONIONS, 
SUNDRIED TOMATOES, RED PEPPERS, MOZZARELLA, CHEDDAR AND TOMATO SAUCE.

ZESTY ITALIAN CAPICOLLO, ITALIAN SAUSAGE, OVEN ROASTED CHICKEN BREAST, 
SUNDRIED TOMATOES, BANANA PEPPERS, MOZZARELLA, CHEDDAR AND TOMATO SAUCE.

BBQ BONANZA  BBQ SAUCE, OVEN ROASTED CHICKEN BREAST, PINEAPPLE, ROASTED 
GARLIC, MUSHROOMS, CARAMELIZED ONIONS, RED PEPPERS, MOZZARELLA AND CHEDDAR.

PESTO POLLO  PESTO, GARLIC BUTTER, HERBS, OVEN ROASTED CHICKEN BREAST, 
ARTICHOKE HEARTS, SUNDRIED TOMATOES, RED PEPPERS, CARAMELIZED ONIONS, ROMANO 
AND MOZZARELLA.

VEGGIE PESTO  PESTO, SPINACH, RED PEPPERS, ONIONS, SUNDRIED TOMATOES, 
ARTICHOKES, BANANA PEPPERS, CHEDDAR AND MOZZARELLA.

P R E M I U M  P I Z Z A S

REGULAR 10”  MEDIUM 12”  LARGE 14”
      23.95      28.95     34.95

(FOR 2 PIZZAS)

F A V O U R I T E  P I Z Z A S

REGULAR 10”  MEDIUM 12”  LARGE 14”
      18.95       24.95     29.95

(FOR 2 PIZZAS)

HAWAIIAN HAM, PINEAPPLE, MOZZARELLA AND TOMATO SAUCE.

PEPPERONI PEPPERONI, MOZZARELLA AND TOMATO SAUCE.

THE CLASSIC PEPPERONI, MUSHROOMS, GREEN PEPPERS, MOZZARELLA 
AND TOMATO SAUCE.

S P E C I A L T Y  P I Z Z A S

REGULAR 10”  MEDIUM 12”  LARGE 14”
      21.95      26.95     32.95

(FOR 2 PIZZAS)

SPINACH SPECIAL GARLIC BUTTER, FRESH SPINACH, FETA, 
PARMESAN, MOZZARELLA AND CHEDDAR, WITH ROMEO’S SPECIAL 
BLEND OF EGGS, LEEKS AND HERBS.

VEGETARIAN FRESH MUSHROOMS, ONIONS, GREEN PEPPERS, 
BLACK OLIVES, TOMATOES, MOZZARELLA AND TOMATO SAUCE.

ALOHA DELUXE  HAM, PINEAPPLE, BACON, OVEN ROASTED 
CHICKEN BREAST, MOZZARELLA AND TOMATO SAUCE.

GREEK PIZZA  GARLIC BUTTER, TOMATOES, LEAN GROUND BEEF, BLACK OLIVES, RED 
ONIONS, FETA, MOZZARELLA AND CHEDDAR.

BUFFALO CHICKEN RANCH  CREAMY BUFFALO SAUCE, OVEN ROASTED 
CHICKEN BREAST, MUSHROOMS, RED ONIONS, RED PEPPER, MOZZARELLA AND CHEDDAR. 

CHICKEN ALFREDO GARLIC BUTTER, ALFREDO SAUCE, ROASTED GARLIC, 
SPINACH, OVEN ROASTED CHICKEN BREAST, TOMATOES, ARTICHOKES, PARMESAN, 
MOZZARELLA AND CHEDDAR.

HOT MEXICAN  LEAN GROUND BEEF, ONIONS, GREEN PEPPERS, TOMATOES, 
JALAPEÑO PEPPERS, MOZZARELLA, CHEDDAR AND TOMATO SAUCE.

BACON CHEESEBURGER  LEAN GROUND BEEF, BACON, MUSHROOMS, RED 
ONIONS, TOMATOES, CHEDDAR AND TOMATO SAUCE.

ITALIAN DELI  CAPICOLLO, SALAMI, ITALIAN SAUSAGE, RED PEPPERS, ONIONS, 
GREEN OLIVES, MOZZARELLA AND TOMATO SAUCE.

C R E AT E  Y O U R  O W N
REGULAR 10”  MEDIUM 12”   LARGE 14”
    16.75       21.75     26.75

PICK YOUR CRUST
��ROMEO’S ORIGINAL   ��THIN CRUST    �  10” GLUTEN FREE  (ADD $2.50) 

CHOOSE YOUR SAUCE
� SIGNATURE TOMATO SAUCE     �  BBQ        �  TERIYAKI  �  PESTO 

CHOOSE YOUR TOPPINGS (PER PIZZA)
REGULAR   MEDIUM  LARGE
   1.20    1.50                  1.80

REGULAR                MEDIUM                 LARGE
   1.60    1.80                   2.20

GOURMET TOPPINGS

(FOR 2 
CHEESE PIZZAS)

� HAM 
� PEPPERONI
� SALAMI
� BACON
� SHRIMP
� PINEAPPLE
� MUSHROOMS

� BLACK OLIVES
� GREEN OLIVES
� ROASTED GARLIC
� ARTICHOKE HEARTS
� FRESH TOMATOES
� GREEN PEPPERS 
� FRESH SPINACH

� RED PEPPERS
� CARAMELIZED RED ONIONS
� JALAPEÑO PEPPERS
� BANANA PEPPERS
� SUNDRIED TOMATOES
� WHITE ONIONS
� RED ONIONS
� KALAMATA OLIVES

� LEAN GROUND BEEF
� ITALIAN SAUSAGE 
� CAPICOLLO

� OVEN ROASTED CHICKEN BREAST
� MOZZARELLA CHEESE
� CHEDDAR CHEESE

� FETA CHEESE
� BLEU CHEESE
� ANCHOVIES

S I N G L E  P I Z Z A  P R I C E :   R E G U L A R  $ 7  o f f ,         M E D I U M  $ 8  o f f ,         L A R G E  $ 9  o f f .

CHICKEN WINGS                          11.25
 

TERIYAKI, BBQ, BUFFALO, HONEY GARLIC, HOT, THAI, OR SALT & PEPPER. 

CHICKEN TENDERS                           12.50

SERVED WITH FRENCH FRIES OR HOUSE SALAD AND 
YOUR CHOICE OF DIP. 

       

  KALAMARI            11.50

  OUR FAMOUS KALAMARI 
  SERVED WITH TZATZIKI.

                     WRAPPED CHICKEN SOUVLAKI  8.95 

GYROS WRAP     8.95

CRISPY DRY RIBS     8.75

A P P Y ’ S   
OUR AWARD WINNING PIZZAS ARE 

MADE WITH PREMIUM MOZZARELLA 

CHEESE, OUR SIGNATURE TOMATO 

SAUCE AND OUR HOMEMADE CRUST, 

UNLESS OTHERWISE INDICATED.  

CHOOSE FROM ROMEO’S POPULAR 

PIZZA CHOICES OR CREATE YOUR 

OWN.  MIX AND MATCH AND PAY THE 

HIGHER PRICE.  THIN CRUST AVAILABLE 

ON ANY PIZZA.

1

2

3
NEW

NEW

NEW

NEW

NEW

NEW

NEW

   CAESAR SALAD      8.75

       GREEK SALAD    9.75

          HOUSE SALAD    7.50 

S A L A D S 

                                             * MORE SALADS AVAILABLE

                                   * MORE BURGERS AVAILABLE

SUNDAY’S 
SPECIAL
Val id  on ly  on 

P i ck-Up & De l ivery

No subst i tu t ions

No add i t iona l  d i scount

Exp i res  June 30,  2013

DIPS  RANCH, GARLIC AIOLI, CREOLE DIJON, HONEY GARLIC, HONEY MUSTARD, BBQ, 
BLEU CHEESE, THAI, BUFFALO, HOT, TERIYAKI, TZATZIKI, PLUM AND SALSA    0.99

MONDAY’S  & 
TUESDAY ’S

SPECIAL
Val id  on ly  on 

P i ck-Up & De l ivery

No subst i tu t ions

No add i t iona l  d i scount

Exp i res  June 30,  2013

SAVE 10%
Present  th i s  coupon, 

D ine-In  on ly, 

Exp i res  June 30,  2013

SAVE 10%
Present  th i s  coupon, 

D ine-In  on ly, 

Exp i res  June 30,  2013



KALAM
ARI  |  our fam

ous kalam
ari w

ith tzatziki.  11.50

C
H

IC
KEN

 W
IN

G
S  |  honey garlic, salt & pepper, teriyaki, buffalo, thai, bbq, & hot.    11.25

M
U

SH
RO

O
M

S N
EPTU

N
E  |  large m

ushroom
 caps filled w

ith seafood, baked and served 
hot w

ith garlic bread.   9.95 

H
O

U
SE O

N
IO

N
 RIN

G
S  |  w

ith choice of creole dijon or garlic aioli dip.   6.50

C
RISPY D

RY RIBS  |  tossed w
ith coarse salt & cracked pepper.  8.75 

N
AC

H
O

S  |  crisp corn tortillas, tom
atoes, green peppers, olives, onions and a blend of m

elted cheeses, 
w

ith sour cream
, salsa & guacam

ole.   13.25   Add ground beef  2.00  

SPAN
AKO

PITA |  house blend of fresh spinach, feta, eggs, onions & herbs, w
rapped and baked in a filo pastry.   8.50   

PO
TATO

 SKIN
S  |  sm

oked bacon, chives and a three cheese blend w
ith sour cream

.   8.95  

H
O

U
M

O
S O

R TZATZIKI D
IP  |  m

ade in house and served w
ith grilled pita.   7.50   

G
ARLIC

 PRAW
N

 SKILLET |  sautéed w
ith w

hite w
ine, lem

on, butter and our special seasoning.   9.95

BRU
SC

H
ETTA |  fresh tom

ato, red onion, italian parsley, balsam
ic vinaigrette, olive oil, feta & 

asiago served on toasted ciabatta crostinis.   7.50  

Sta
rte

rs

 H
O

U
SE SALAD

  |  w
ith choice of dressing   6.95 

C
AESAR  |  crisp rom

aine, parm
esan, asiago, capers & house caesar dressing.  6.95

G
REEK  |  tom

atoes, cucum
bers, green peppers, red onions, kalam

ata olives, feta & house greek dressing.   7.95

FEATU
RE SO

U
P  |  daily feature, please ask your server.   7.25 

        

SO
U

P, SALAD
 & C

H
EESE TO

AST  |  feature soup, house or caesar salad & cheese toast.      12.25

So
up

 &
 Sa

la
d

Sid
e

s

YAM
 FRIES  |  w

ith choice of creole dijon or garlic aioli dip.   7.25

SID
E SALAD

 O
R C

U
P O

F SO
U

P  |  add to any starter or entrée.   3.95

 FRIES  |   4.95 

G
ARLIC

 PRAW
N

 SKEW
ER   |    4.00  

C
H

EESE TO
AST   |   3.95  

PITA BREAD
 O

R G
ARLIC

 BREAD
  |   1.95  

M
inim

um
 charge $10 per person after 4pm

 
Please note there will be a 15%

 gratuity added to parties of 12 or m
ore 



BLAC
KEN

ED
 C

H
IC

KEN
 C

AESAR  |  cajun chicken breast, crisp rom
aine, parm

esan, asiago, capers &
house caesar dressing.  14.25

TRAD
ITIO

N
AL G

REEK SALAD
  |  tom

atoes, cucum
bers, green peppers, red onions, kalam

ata olives, feta, 
& house greek dressing.   10.95

RO
M

EO
’S SPEC

IAL SALAD
  |  grilled chicken breast, crisp rom

aine, tom
atoes, onions, garbanzo beans, 

m
ushroom

s, dill, rom
ano, tortilla chips & house caesar dressing.   14.75 

SPIN
AC

H
 SALAD

  |  baby spinach, m
ushroom

s, egg, bacon, sw
iss cheese & house honey yogurt dill dressing.  10.95 

M
ED

ITERRAN
EAN

 SALAD
  |  grilled chicken breast, m

ixed greens, artichoke hearts, tom
atoes, red peppers, 

kalam
ata olives, red onions, feta & house greek dressing.   14.95

Entré
e

 Sa
la

d
s

 C
LASSIC

 BEEF BU
RG

ER  |  lettuce, tom
atoes, red onions, dill pickle, m

ayo & relish.  11.50

D
ELU

X
E BAC

O
N

 C
H

EESEBU
RG

ER  |  cheddar, sm
oked bacon & caram

elized onions.   12.50

W
H

ISKY JAC
K BU

RG
ER  |  sm

oked bacon, crispy onion straw
s, m

ozzarella & house bbq sauce.   12.95

BBQ
 M

U
SH

RO
O

M
 BU

RG
ER  |  sautéed m

ushroom
s, crispy onion straw

s, sw
iss cheese

& house bbq sauce.   12.95 

TERIYAKI C
H

IC
KEN

 BU
RG

ER  |  grilled chicken breast, sm
oked bacon, pineapple ring 

& house teriyaki sauce.   13.25 

C
ALIFO

RN
IA C

H
IC

KEN
 BU

RG
ER  |  grilled chicken breast, sm

oked bacon, guacam
ole & sw

iss cheese.   13.25 
   

G
ARD

EN
 BU

RG
ER  |  grilled seasoned veggie patty w

ith herbs and spices, topped w
ith guacam

ole.   11.50
     

Served w
ith fries or house salad   |    substitute for a caesar salad, yam

 fries or a cup of soup  1.50

Burg
e

rs

C
H

IC
KEN

 TEN
D

ERS  | w
ith fries or house salad & choice of dip.   12.50

W
RAPPED

 C
H

IC
KEN

 SO
U

VLAKI  |  grilled chicken w
rapped in a pita w

ith house tzatziki, diced tom
ato 

& red onion, served w
ith a greek salad.   12.95 

G
RILLED

 Q
U

ESAD
ILLA  |  chicken, ground beef or spinach and feta w

ith salsa & sour cream
.   12.50 

G
YRO

S W
RAP  |  grilled & w

rapped in a pita w
ith house tzatziki, diced tom

ato & red onion, served 
w

ith a greek salad.   12.95

FISH
 & C

H
IPS  |  three pieces of Alexander Keith’s beer battered cod w

ith tartar sauce.   14.50

SIZZLIN
G

 C
H

IC
KEN

 FAJITAS  |  cajun style chicken, grilled w
ith onions & peppers, finished w

ith w
hite w

ine, 
served w

ith guacam
ole, salsa, sour cream

, lettuce & cheddar.   16.50

TERIYAKI C
H

IC
KEN

 RIC
E BO

W
L |  teriyaki chicken w

ith a m
edley of sautéed vegetables,

served on a bed of rice   14.95

VEAL C
U

TLET  |  lightly battered and topped w
ith gravy, served w

ith fries or house salad.   14.95  

C
a

sua
l Fa

vo
urite

s

All our beef burgers are �
 lb butcher-style 100%

 prem
ium

 canadian beef.

|    Join us for Brunch 11am
 - 2pm

 Saturdays and Sundays at participating locations!   |

All our entrée salads are served w
ith garlic bread



C
H

IC
KEN

 O
R VEAL PARM

IG
IAN

A  |  lightly breaded and topped w
ith house m

arinara, parm
esan 

& m
ozzarella cheese.   18.95   

H
IC

KO
RY PO

RK BAC
K RIBS  |  basted in our house bbq sauce.     ½

 order 16.95      Full order 22.50

TRAD
ITIO

N
AL M

O
U

SSAKA  |  layers of eggplant, zucchini, potatoes & ground beef, topped 
w

ith a bécham
el sauce, served w

ith greek salad & a grilled pita.   18.50

C
H

IC
KEN

 SO
U

VLAKI D
IN

N
ER  |  grilled seasoned chicken skew

er, served w
ith rice, house potatoes, 

greek salad, grilled pita & house tzatziki.   18.50

M
ED

ITERRAN
EAN

 C
H

IC
KEN

  |  grilled chicken breast sautéed in w
hite w

ine and olive oil w
ith 

house seasoning, topped w
ith feta, fresh spinach, kalam

ata olives & red peppers.   18.95  

SO
LE FILLET  |  lightly seasoned and pan fried, served w

ith rice, sautéed vegetables & house potatoes.   16.50

6 O
Z N

EW
 YO

RK STRIPLO
IN

 |   19.75                    

8 O
Z N

EW
 YO

RK  STRIPLO
IN

 |   22.75

M
a

ins

G
o

urm
e

t Pa
sta

s
BO

W
TIE SAN

TO
RIN

I  |  lem
on tarragon cream

 sauce, capicollo, artichoke hearts, sundried tom
atoes, 

& choice of grilled chicken filets or a seafood m
edley, finished w

ith w
hite w

ine.    17.50 

C
H

IC
KEN

 PESTO
 PEN

N
E  |  olive oil and cream

y pesto sauce, roasted red peppers, grilled chicken filets, 
finished w

ith rom
ano & pine nuts.    17.50

LIN
G

U
IN

I PU
TTAN

ESC
A  |   zesty tom

ato sauce w
ith red onions, kalam

ata olives, capers & grilled 
chicken filets.    17.50 

SM
O

KED
 SALM

O
N

 PEN
N

E  |   parm
esan cream

 sauce, artichoke hearts, roasted red peppers, 
red onions & BC

 sm
oked salm

on.    17.50 

All of our m
ains are served w

ith your choice of our oven roasted potatoes & sautéed vegetables or 
fettuccine alfredo & garlic bread, unless otherw

ise indicated.

Add garlic praw
n skew

er  4.00    |     sautéed m
ushroom

s 1.50 

Add tw
o m

eatballs to the above pastas 2.50

Available after 4pm

Available after 4pm

All of the follow
ing pastas are m

ade w
ith their ow

n special sauces, topped w
ith prem

ium
 m

ozzarella cheese & 
baked in individual casserole dishes (except steam

ed).

O
ur steaks are ‘AAA’ G

rade,  aged a m
inim

um
 28 days for superior flavour & tenderness.

LASAG
N

A  |  SPAG
H

ETTI  |  PEN
N

E
w

ith m
eat sauce, tom

ato vegetable or m
arinara sauce.    14.95

Ba
ke

d
 &

 Ste
a

m
e

d
 Pa

sta
s

Available after 4pm

FETTU
C

C
IN

E  |  w
ith alfredo or alfredo chicken sauce.    14.95 

VEG
ETARIAN

 LASAG
N

A  |  w
ith tom

ato vegetable sauce, fresh spinach & feta cheese.    14.95 

BEEF RAVIO
LI  |  w

ith m
eat sauce, tom

ato vegetable or m
arinara sauce.    15.25

C
H

EESE TO
RTELLIN

I  |  w
ith alfredo, tom

ato vegetable or m
arinara sauce.    15.25 

SPIN
AC

H
 C

AN
N

ELLO
N

I  |  w
ith alfredo, tom

ato vegetable or m
arinara sauce.    15.25

G
LU

TEN
 FREE PEN

N
E  |   baked or steam

ed w
ith choice of m

arinara, tom
ato vegetable or 

lem
on tarragon cream

 sauce.  15.50

STEAM
ED

 SPAG
H

ETTI,  FETTU
C

C
IN

E, LIN
G

U
IN

I O
R PEN

N
E  |  choice of m

eat sauce, alfredo, m
arinara

or tom
ato vegetable sauce.    14.50



   Pre
m

ium
 Pizza

   Sp
e

c
ia

lty Pizza

   Fa
vo

urite
 Pizza

RO
M

EO
’S SPEC

IAL |  pepperoni, ham
, m

ushroom
s, onions, shrim

p, green peppers, olives, m
ozzarella & 

tom
ato sauce.

M
EAT LO

VERS |  pepperoni, salam
i, ham

, italian sausage, m
ozzarella & tom

ato sauce.

M
AU

I LU
AU

 |  garlic butter and teriyaki sauce, oven roasted chicken breast, ham
, bacon, pineapple, 

caram
elized onions, red peppers, m

ozzarella & cheddar.

TU
SC

AN
 C

H
IC

KEN
 |  oven roasted chicken breast, capicollo, m

ushroom
s, red onions, red peppers, feta, 

m
ozzarella & tom

ato sauce. 

M
ED

ITERRAN
EAN

 |  artichoke hearts, spinach, feta, black olives, red onions, sundried tom
atoes, red 

peppers, m
ozzarella, cheddar & tom

ato sauce.

ZESTY ITALIAN
 |  capicollo, italian sausage, oven roasted chicken breast, sundried tom

atoes, banana peppers, 
m

ozzarella, cheddar & tom
ato sauce.

BBQ
 BO

N
AN

ZA |  bbq sauce, oven roasted chicken breast, pineapple, roasted garlic, m
ushroom

s, 
caram

elized onions, red peppers, m
ozzarella & cheddar.

PESTO
 PO

LLO
 |  pesto, garlic butter, herbs, oven roasted chicken breast, artichoke hearts, sundried 

tom
atoes, red peppers, caram

elized onions, rom
ano & m

ozzarella.

VEG
G

IE PESTO
 |  pesto, fresh spinach, red peppers, onions, sundried tom

atoes, artichoke hearts, 
banana peppers, cheddar & m

ozzarella.

IN
D

IVID
U

AL 8” 
REG

U
LAR 10”  

M
ED

IU
M

 12”  
LARG

E 14”
    11.95 

    14.95 
    20.95 

   26.95

SPIN
AC

H
 SPEC

IAL |  garlic butter, fresh spinach, feta, parm
esan, m

ozzarella & cheddar, w
ith our special 

blend of eggs, leeks & herbs.

VEG
ETARIAN

 |  m
ushroom

s, onions, green peppers, black olives, tom
atoes, m

ozzarella & tom
ato sauce.

ALO
H

A D
ELU

X
E | ham

, pineapple, bacon, oven roasted chicken breast, m
ozzarella & tom

ato sauce.

G
REEK PIZZA |  garlic butter, tom

atoes, lean ground beef, black olives, red onions, feta, m
ozzarella & cheddar.

BU
FFALO

 C
H

IC
KEN

 RAN
C

H
 | cream

y buffalo sauce, oven roasted chicken breast, m
ushroom

s, red onions, 
red peppers, m

ozzarella & cheddar. 

C
H

IC
KEN

 ALFRED
O

 |  garlic butter, alfredo sauce, roasted garlic, fresh spinach, oven roasted chicken breast, 
tom

atoes, artichoke hearts, parm
esan, m

ozzarella & cheddar.

H
O

T M
EX

IC
AN

  |  lean ground beef, onions, green peppers, tom
atoes, jalapeño peppers, m

ozzarella, cheddar 
& tom

ato sauce.

BAC
O

N
 C

H
EESEBU

RG
ER | lean ground beef, bacon, m

ushroom
s, red onions, tom

atoes, cheddar & tom
ato sauce.

ITALIAN
 D

ELI | capicollo, salam
i, italian sausage, red peppers, onions, green olives, m

ozzarella & tom
ato sauce.

H
AW

AIIAN
 |  ham

, pineapple, m
ozzarella & tom

ato sauce.

PEPPERO
N

I |  pepperoni, m
ozzarella & tom

ato sauce.

TH
E C

LASSIC
 |  pepperoni, m

ushroom
s, green peppers, m

ozzarella & tom
ato sauce.

PIC
K YO

U
R C

RU
ST

           |    Rom
eo’s O

riginal      |   �
Thin C

rust      |    10” G
LU

TEN
 FREE   (Add $2.50) 

C
H

O
O

SE YO
U

R SAU
C

E    |    Signature Tom
ato Sauce    |    BBQ

        |    Teriyaki�
�
�

|    Pesto 

C
H

O
O

SE YO
U

R TO
PPIN

G
S              IN

D
IVID

UAL 8”   0.80    REG
U

LAR  10” 1.00        M
ED

IU
M

 12”  1.50       LARG
E 14”  2.00

G
O

U
RM

ET TO
PPIN

G
S              

 IN
D

IVID
UAL 8”  1.00     REG

U
LAR 10”  1.50        M

ED
IU

M
  12”  2.00      LARG

E 14”  2.50

H
am

, Pepperoni, Salam
i, Bacon, Shrim

p, Pineapple, M
ushroom

s, Black O
lives, Kalam

ata O
lives, G

reen O
lives, 

Roasted G
arlic, Artichoke H

earts, Fresh Tom
atoes, G

reen Peppers, Red Peppers, Fresh Spinach, Jalapeño Peppers, 
Banana Peppers, Sundried Tom

atoes, W
hite O

nions, Red O
nions, C

aram
elized O

nions.

Lean G
round Beef, Italian Sausage, C

apicollo, O
ven Roasted Chicken Breast, Anchovies, M

ozzarella C
heese, 

C
heddar C

heese, Feta C
heese, Bleu C

heese. 

   C
re

a
te

 Yo
ur O

w
n

           (c
he

e
se

 p
izza

)

IN
D

IVID
U

AL 8” 
REG

U
LAR 10”  

M
ED

IU
M

 12”  
LARG

E 14”
    10.95 

    13.95 
    19.95 

   25.95

IN
D

IVID
U

AL 8” 
REG

U
LAR 10”  

M
ED

IU
M

 12”  
LARG

E 14”
     9.95 

    12.95 
    18.95 

   24.95

IN
D

IVID
U

AL 8” 
REG

U
LAR 10”  

M
ED

IU
M

 12”  
LARG

E 14”
     8.95 

    11.50 
    16.50 

   21.50



Sa
nd

w
ic

he
s

C
LASSIC

 C
LU

BH
O

U
SE  |  roast turkey, sm

oked bacon, tom
atoes, lettuce & m

ayo, on three slices of bread.  12.75 

ITALIAN
 C

LU
B  |  grilled chicken breast w

ith provolone, sm
oked bacon, roasted red peppers & garlic aioli 

on a toasted ciabatta bun.    13.25 

REU
BEN

  |  shaved corn beef, sauerkraut & sw
iss cheese on rye.    11.75  

C
RISPY BU

FFALO
 C

H
IC

KEN
 W

RAP  |   breaded chicken tenders tossed w
ith buffalo sauce, tom

atoes, 
lettuce, cheddar & house caesar dressing.    12.75  

BLT  |   sm
oked bacon, lettuce, tom

atoes & m
ayo w

ith choice of bread.    10.25  

STEAK SAN
D

W
IC

H
  |  6oz N

ew
 York w

ith sautéed m
ushroom

s & onions, served open faced on 
garlic bread.    15.95 

RO
AST TU

RKEY C
RAN

BERRY W
RAP  |  roast turkey, lettuce, cranberry sauce & m

ayo.  12.75

O
m

e
le

tte
s

M
ade w

ith 3 fresh eggs & served w
ith toast, jam

 & fries, excludes Rom
eo’s Q

uiche

G
REEK  |  fresh spinach, feta, tom

atoes.  11.50

ITALIAN
  |  italian sausage, m

ozzarella, tom
atoes, onions.   11.50

W
ESTERN

  |  ham
,  green peppers, onions.   11.50

RO
M

EO
’S Q

U
IC

H
E  |   signature pizza dough, ham

, eggs, green peppers, onions, m
ozzarella  & cheddar.   11.50         

G
o

urm
e

t Pa
sta

s
BO

W
TIE SAN

TO
RIN

I  |  lem
on tarragon cream

 sauce, capicollo, artichoke hearts, sundried tom
atoes, 

& choice of grilled chicken filets or a seafood m
edley, finished w

ith w
hite w

ine.    14.25 

C
H

IC
KEN

 PESTO
 PEN

N
E  |  olive oil and cream

y pesto sauce, roasted red peppers, grilled chicken filets, 
finished w

ith rom
ano & pine nuts.    14.25

LIN
G

U
IN

I PU
TTAN

ESC
A  |   zesty tom

ato sauce w
ith red onions, kalam

ata olives, capers & grilled 
chicken filets.    14.25 

SM
O

KED
 SALM

O
N

 PEN
N

E  |   parm
esan cream

 sauce, artichoke hearts, roasted red peppers, 
red onions & BC

 sm
oked salm

on.    14.25 

Add tw
o m

eatballs to the above pastas 2.50

All of the follow
ing pastas are m

ade w
ith their ow

n special sauces, topped w
ith prem

ium
 m

ozzarella cheese & 
baked in individual casserole dishes (except steam

ed).

LASAG
N

A  |  SPAG
H

ETTI  |  PEN
N

E
w

ith m
eat sauce, tom

ato vegetable or m
arinara sauce.    12.25

Ba
ke

d
 &

 Ste
a

m
e

d
 Pa

sta
s

FETTU
C

C
IN

E  |  w
ith alfredo or alfredo chicken sauce.    12.25 

VEG
ETARIAN

 LASAG
N

A  |  w
ith tom

ato vegetable sauce, fresh spinach & feta cheese.    12.25 

BEEF RAVIO
LI  |  w

ith m
eat sauce, tom

ato vegetable or m
arinara sauce.    12.50

C
H

EESE TO
RTELLIN

I  |  w
ith alfredo, tom

ato vegetable or m
arinara sauce.    12.50 

SPIN
AC

H
 C

AN
N

ELLO
N

I  |  w
ith alfredo, tom

ato vegetable or m
arinara sauce.    12.50

G
LU

TEN
 FREE PEN

N
E  |  baked or steam

ed w
ith choice of m

arinara, tom
ato vegetable or 

lem
on tarragon cream

 sauce.  15.50

STEAM
ED

 SPAG
H

ETTI,  FETTU
C

C
IN

E, LIN
G

U
IN

I O
R PEN

N
E  |  choice of m

eat sauce, alfredo, m
arinara

or tom
ato vegetable sauce.    11.50

Served w
ith fries or house salad   |    substitute for a caesar salad, yam

 fries or a cup of soup  1.50
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Daily Features

MONDAY   |Pizza/Pasta Night    9.5  
 |Romeo’s Lager Pints    5      
 |Naked Grape Wine by the Glass 5

TUESDAY   |Pizza/Pasta Night    9.5
 |Romeo’s Lager Pints   5      
 |Naked Grape Wine by the Glass  5

WEDNESDAY   |Wing Night after 4pm    6.5
 |Phillips Blue Buck Pints    5

THURSDAY   |Burger & Draft Beer    14.5
 |All Martinis  $1 off

FRIDAY    |All Wine Bottles $5 off 
 |All Import Bottles  $1 off

SATURDAY   |Granville Island Seasonal Pints   5
 |All Cocktails  $1 off
 |All Wine Bottles $5 off 

SUNDAY   |Caesars    5
 |Lighthouse Race Rocks Pints    5
  
 



On Tap
glass  5    |    pint  6.5   |    pitcher  18.5 
ROMEO’S LAGER
Crisp & refreshing, light & malty with a distinct hop flavour

PHILLIPS BLUE BUCK ALE
Smooth malt flavour complimented by distinctive Northwest hop aromas

LIGHTHOUSE RACE ROCKS ALE
Deep amber ale with a light chocolate flavour and clean malty finish

GRANVILLE ISLAND HONEY LAGER
Lightly hopped, with a hint of sweetness from Fraser Valley honey

LIGHTHOUSE BEACON IPA
Big hop flavour with a clean finish

V.I. BREWERY PIPER’S PALE ALE
Deep copper hue with a well crafted blend of malt & hops

GRANVILLE ISLAND SEASONAL
Rotating feature, please ask your server

glass  6    |    pint  7.5   

KRONENBOURG BLANC
French white beer with a smooth citrus finish

SOMERSBY CIDER 
Easy drinking, refreshingly crisp apple cider.  Served on ice.



| DOMESTIC  |   5

 Kokanee Molson Canadian 
 Budweiser Miller Genuine Draft
 Coors Light Alexander Keith’s

|   IMPORT / PREMIUM   |   6  

 Corona Mythos 
 Stella Artois Heineken
  

|   CIDERS / COOLERS  |   6

 Growers Extra Dry Apple
 Growers Peach
 Smirnoff Ice

Bottles



White Wine

If you can't finish your bottle, simply ask your server to reseal it and take it home with you

PINOT GRIGIO  |  Naked Grape, BC
Crisp, zesty and beautifully quenching
6 oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

WHITE ZINFANDEL  |  Robert Mondavi Woodbridge, California
Delicate fresh fruit character reminiscent of summer berries and orange blossoms
6 oz glass  6.25     9 oz glass  8.75 ½ L  16.75    Bottle 24.5 

CHARDONNAY  |  Hardys Stamp Series, Australia
Rich layers of apple, citrus & pineapple with hints of caramel on the finish
6 oz glass  6.5     9 oz glass  9 ½ L  17.5    Bottle 25.5

SAUVIGNON BLANC  |  Sumac Ridge, BC VQA
Fresh citrus top notes lead into ripe gooseberry with a hint of herbal notes
6 oz glass  7     9 oz glass  11.25  ½ L  20    Bottle 30

PINOT GRIGIO    |  Castello di Gabiano, Italy
Fragrant notes of citrus, tropical fruit and subtle hint of floral aromas
6 oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 31 

RIESLING  |  See Ya Later Ranch, BC VQA 
Bursting with vibrant, bright notes of citrus, green apple and melon
6 oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5



Red Wine

If you can't finish your bottle, simply ask your server to reseal it and take it home with you

SHIRAZ  |  Naked Grape, BC 
Full-bodied with notes of plump and spicy pepper
6oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

SHIRAZ CABERNET  |  Penfolds Rawsons Retreat, Australia
Big and bold berry notes with ripe plum & hints of pepper
6oz glass  6.5     9 oz glass  9  ½ L  17.5   Bottle 25.5

PINOT NOIR  |  Lindeman’s Bin 99, Australia
Fresh red berry flavours such as cherry and strawberry meld producing a well balance wine
6oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 30 

MERLOT  |  Sumac Ridge Estate Winery, BC VQA
We’re crazy about this wine! Violet, blackberry with an elegant finish
6oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

CHIANTI  |  Castello di Gabiano, Italy
Full-bodied with a lovely length and persistent dark berry flavour
6oz glass  7.75     9 oz glass  12.25  ½ L  22.75  Bottle 33.5 

MALBEC  |  Alamos, Argentina
Sultry aromas of spicy red fruit, black cherry and a chocolate finish
6oz glass  8     9 oz glass  12.5  ½ L  23  Bottle 34



Reserve List

SAUVIGNON BLANC   | Kim Crawford, New Zealand   44  
    Zesty. 91 Points Wine Spectator 8 years in a row… need we say more!

CHARDONNAY  | Robert Mondavi Private Selection, Napa  36  
    Elegant. Notes of lemon blossom, vanilla spice and toasty brown sugar

PINOT GRIS   | Unleashed See Ya Later Ranch, BC VQA      40  
    A lush tropical fruit flavoured, crisp and clear wine highlighting the Okanagan

GEWURZTRAMINER  | Sumac Ridge Estate, BC VQA  34  
    Quenching. Fresh grapefruit and lychee notes with a spicy, lingering finish

| WHITES  |

| REDS  |
OLD VINES ZINFANDEL  | Paso Creek, California    38  
    Seductive. Ripe and luscious. Aromas of black cherry and blueberry

PINOT NOIR   | Nk’Mip Cellars, Wine Makers Series, BC VQA    44  
    Graceful. Dark velvety berry and plum notes with hints of toasty smoke

CABERNET SAUVIGNON | Robert Mondavi Private Selection, Napa    38    
    The King! Layers of blackberry & cassis. Baked spice & currant on the finish

PETITE SYRAH     | Ravenswood Vintners Blend, California     38  
    Powerful. Notes of black fruit, cherry and chocolate



Rosé & Bubbles

ROSÉ  |  Nelly, See Ya Later Ranch, BC VQA   36
Pretty in pink. Fresh strawberry, orange blossom with a crisp, dry finish
   

PROSECCO  |  Anna Spinato, Italy              200ml bottle 12
Adorable. Fun, floral scented bubbly from Italy                          
                                

PROSECCO  |  Valdobbiande Marca Oro, Italy  45
Vibrant. Frizzante-style with notes of  juicy pear and spring blossoms                          
                             

BRUT  |  Steller’s Jay, BC VQA   45
Mouth watering! BC’s #1 selling bubbly. Smooth and creamy                          
                             

BRUT  |  Chandon, California    55

BRUT  |  Veuve Clicquot, France    125

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



Cocktails
All of our Cocktails are 1oz.  Romeo’s Size (2oz) add 2

ROMEO’S CAESAR   |    6.5
Absolut  Vodka,  Clamato Ju ice,  Sp ices,  Sa l ted R im

PEACH BELLINI   |    6.5
Bacard i  White Rum, Peach Schnapps,  Peach Purée,  B lended, 
Sangr ia F loat 

SPARTAN LEMONADE   |    6.5
Jack Danie l ’ s ,  Tr ip le Sec,  Lemon Ju ice,  7-up

MARGARITA   |    6.5
Cuervo Gold Tequi la,  Tr ip le Sec,  L ime & Orange Ju ices,  Shaken, 
Sa l ted R im

BLUE MONDAY   |    6.5
Absolut  Berr i  Acai ,  B lue Curacao,  7-up 

LONG ISLAND ICED TEA   |    6.5
Vodka,  Gin,  Tr ip le Sec,  White Rum, Peps i ,  L ime Ju ice



Martinis
All of our Martinis are 2oz

THE ICONIC   |    7
Absolut  Vodka or  Tanqueray Gin,  Dry Vermouth

COSMO   |    7
Absolut  Vodka,  Cointreau,  Cranberry & L ime Ju ices

ROMEO & JULIET   |    7
Absolut  Vodka,  Peach Schnapps,  Melon L iqueur,  Pineapple Ju ice

THE CAPULET   |    7
Absolut  Raspberr i ,  Co intreau,  Pineapple,  L ime & Cranberry Ju ices 

MANHATTAN   |    7
Canadian Club Whiskey,  Sweet Vermouth,  B i t ters 

ESPRESSO   |    9
Van Gogh Double Espresso,  Abso lut  Vani l ia ,  Kahlúa,  Chi l led Cof fee

ORCHID   |    9
Grey Goose Vodka,  Soho Lychee L iqueur,  White Grape Ju ice



LEMON DROP   |    3
Absolut  Cit ron,  Lemon Ju ice, 
S imple Sugar

PICK ME UP    |    3
Absolut  Vani l ia ,  Bai leys,  Kahlúa, 
Chi l led Cof fee

Shots

PURE PINK    |    3
Absolut Raspberri, Ginger Ale, 7-up, 
Grenadine

POST SCRIPT   |    8
Van Gogh Double Espresso,  Butter  R ipp le 
Schnapps,  Chi l led Cof fee

DREAM    |    8
Absolut  Vani l ia ,  Kahlúa,  Bai leys,  Chi l led 
Cof fee

Shafts

4 of our shots for 12



Back Bar

Absolut   5
Absolut Berri Acai   5
Absolut Citron    5
Absolut Raspberri    5
Absolut Vanilia    5 
Grey Goose    7
Van Gogh Double Espresso   7

| VODKA  |

| RUM  |
Bacardi White   5
Bacardi Black   5
Appleton Amber   6
Captain Morgan’s Spiced   6

| WHISKEY / BOURBON  |
Canadian Club   5
Crown Royal   6
Jack Daniel’s   6 
Jameson’s   6 
Bulleit Bourbon   7
Maker’s Mark Bourbon   7

| SCOTCH |
Johnnie Walker Red Label   6
Johnnie Walker Black Label   7 
Glenfiddich Single Malt   7

| GIN |
Tanqueray   5
Bombay Sapphire   6
Victoria Spirits   7

| TEQUILA |
Olmeca Silver   5
Jose Cuervo Gold   6
Patron Silver   8

| BRANDY / COGNAC |
Metaxa 7 Star   5
Hennessey V.S.    7



ROMEO’S COFFEE  |   6.5   
Kahlúa, Metaxa Brandy, & Triple Sec

SPANISH COFFEE   |   6.5    
Kahlúa & Baileys

IRISH COFFEE   |   6.5    
Baileys & Jameson’s Whiskey

B-52 COFFEE   |   6.5     
Kahlúa, Baileys, & Grand Marnier

SWEET MINT   |   6.5    
Peppermint Schnapps, Baileys, & Hot Chocolate

MONTE CRISTO    |   6.5 
Kahlúa & Grand Marnier

Specialty Coffees
All of our Specialty Coffees are 1.5oz



Dessert

NY’ STYLE CHEESECAKE    |    7 
Class ic  sty le,  jumbo s ized,  subt le vani l la  f lavour

RED VELVET CAKE    |    7 
Three layers ,  s i l ky  cream cheese ic ing and chocolate shav ings   

HIGH FIVE CAKE    |    7   
Five layers  o f  r ich choco late,  mi lk  choco late ganache,  mi lk  fudge ic ing

GINGER CARAMEL SPICE CAKE    |    7
Moist ,  heated & topped with a decadent caramel  sauce 

CHOCOLATE COFFEE CHUNK CHEESECAKE    |    7
Chocolate cook ie base,  mocha f lavour,  choco late chunks     

TIRAMISU    |    7  
Espresso drenched, mascarpone cheese mousse,  dust ing o f  cocoa sugar

BAKED FRUIT PIE    |    5.5
Assortment o f  f resh ly  baked p ies,  p lease ask your server

VANILLA OR SPUMONI ICE CREAM    |    5

Add Ice Cream 2



Beverages

PepsiCo Soft Drinks      |    3

Iced Tea or Lemonade    | 3.25

San Pellegrino   |      3    

San Pellegrino Sparkling   |      5.5  

Coffee or Tea  | 2.75

Hot Chocolate   | 3.5

Assorted Fruit Juices   | 2.75

Milk  | 2.5

Chocolate Milk  | 2.85

Milkshakes  | 5

O’Doul’s Non-Alcoholic | 3.25



Daily Features
MONDAY   |Pizza/Pasta Night    9.5  
 |Romeo’s Lager Pints    5      
 |Naked Grape Wine by the Glass 5

TUESDAY   |Pizza/Pasta Night    9.5
 |Romeo’s Lager Pints   5      
 |Naked Grape Wine by the Glass  5

WEDNESDAY   |Wing Night after 4pm    6.5
 |Phillips Blue Buck Pints    5

THURSDAY   |Burger & Draft Beer    14.5
 |All Martinis  $1 off

FRIDAY    |All Wine Bottles $5 off 
 |All Import Bottles  $1 off

SATURDAY   |Granville Island Seasonal Pints   5
 |All Cocktails  $1 off
 |All Wine Bottles $5 off 

SUNDAY   |Caesars    5
 |Lighthouse Race Rocks Pints    5
  
 



Beverages

PepsiCo Soft Drinks      |    3

Iced Tea or Lemonade    | 3.25

San Pellegrino   |      3    

San Pellegrino Sparkling   |      5.5  

Coffee or Tea  | 2.75

Hot Chocolate   | 3.5

Assorted Fruit Juices   | 2.75

Milk  | 2.5

Chocolate Milk  | 2.85

Milkshakes  | 5

O’Doul’s Non-Alcoholic | 3.25



On Tap
glass  5    |    pint  6.5   |    pitcher  18.5 

ROMEO’S LAGER
Crisp & refreshing, light & malty with a distinct hop flavour

PHILLIPS BLUE BUCK ALE
Smooth malt flavour complimented by distinctive Northwest hop aromas

LIGHTHOUSE RACE ROCKS ALE
Deep amber ale with a light chocolate flavour and clean malty finish

GRANVILLE ISLAND SEASONAL
Rotating feature, please ask your server

Bottles
| DOMESTIC  |   5
 Kokanee  Molson Canadian 
 Budweiser  Miller Genuine Draft
 Coors Light  Alexander Keith’s

|   IMPORT / PREMIUM   |   6  
 Corona  Kronenbourg Blanc 
 Stella Artois  Heineken

|   CIDERS / COOLERS  |   6
 Rock Creek Cider  Growers Peach
 Growers Extra Dry Apple   Smirnoff Ice



PINOT GRIGIO  |  Naked Grape, BC
Crisp, zesty and beautifully quenching
6 oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

WHITE ZINFANDEL  |  Robert Mondavi Woodbridge, California
Delicate fresh fruit character reminiscent of summer berries and orange blossoms
6 oz glass  6.25     9 oz glass  8.75 ½ L  16.75    Bottle 24.5

CHARDONNAY  |  Hardys Stamp Series, Australia
Rich layers of apple, citrus & pineapple with hints of caramel on the finish
6 oz glass  6.5     9 oz glass  9 ½ L  17.5    Bottle 25.5

SAUVIGNON BLANC  |  Sumac Ridge, BC VQA
Fresh citrus top notes lead into ripe gooseberry with a hint of herbal notes
6 oz glass  7     9 oz glass  11.25  ½ L  20    Bottle 30

PINOT GRIGIO    |  Castello di Gabiano, Italy
Fragrant notes of citrus, tropical fruit and subtle hint of floral aromas
6 oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 31 

RIESLING  |  See Ya Later Ranch, BC VQA 
Bursting with vibrant, bright notes of citrus, green apple and melon
6 oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

White Wine

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



Red Wine
SHIRAZ  |  Naked Grape, BC 
Full-bodied with notes of plump and spicy pepper
6oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

SHIRAZ CABERNET  |  Penfolds Rawsons Retreat, Australia
Big and bold berry notes with ripe plum & hints of pepper
6oz glass  6.5     9 oz glass  9  ½ L  17.5   Bottle 25.5

PINOT NOIR  |  Lindeman’s Bin 99, Australia
Fresh red berry flavours such as cherry and strawberry meld producing a well balance wine
6oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 30 

MERLOT  |  Sumac Ridge Estate Winery, BC VQA
We’re crazy about this wine! Violet, blackberry with an elegant finish
6oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

CHIANTI  |  Castello di Gabiano, Italy
Full-bodied with a lovely length and persistent dark berry flavour
6oz glass  7.75     9 oz glass  12.25  ½ L  22.75  Bottle 33.5 

MALBEC  |  Alamos, Argentina
Sultry aromas of spicy red fruit, black cherry and a chocolate finish
6oz glass  8     9 oz glass  12.5  ½ L  23  Bottle 34

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



ROMEO’S CAESAR   |    6.5
Absolut  Vodka,  Clamato Ju ice,  Sp ices,  Sa l ted R im

PEACH BELLINI   |    6.5
Bacard i  White Rum, Peach Schnapps,  Peach Purée,  B lended, 
Sangr ia F loat 

SPARTAN LEMONADE   |    6.5
Jack Danie l ’ s ,  Tr ip le Sec,  Lemon Ju ice,  7-up

MARGARITA   |    6.5
Cuervo Gold Tequi la,  Tr ip le Sec,  L ime & Orange Ju ices,  Shaken, 
Sa l ted R im

BLUE MONDAY   |    6.5
Absolut  Berr i  Acai ,  B lue Curacao,  7-up 

LONG ISLAND ICED TEA   |    6.5
Vodka,  Gin,  Tr ip le Sec,  White Rum, Peps i ,  L ime Ju ice

Cocktails
All of our Cocktails are 1oz.  Romeo’s Size (2oz) add 2



THE ICONIC   |    7
Absolut  Vodka or  Tanqueray Gin,  Dry Vermouth

COSMO   |    7
Absolut  Vodka,  Cointreau,  Cranberry & L ime Ju ices

ROMEO & JULIET   |    7
Absolut  Vodka,  Peach Schnapps,  Melon L iqueur,  Pineapple Ju ice

THE CAPULET   |    7
Absolut  Raspberr i ,  Co intreau,  Pineapple,  L ime & Cranberry Ju ices 

MANHATTAN   |    7
Canadian Club Whiskey,  Sweet Vermouth,  B i t ters 

ESPRESSO   |    9
Van Gogh Double Espresso,  Abso lut  Vani l ia ,  Kahlúa,  Chi l led Cof fee

ORCHID   |    9
Grey Goose Vodka,  Soho Lychee L iqueur,  White Grape Ju ice

Martinis
All of our Martinis are 2oz



Back Bar

Absolut   5
Absolut Berri Acai   5
Absolut Citron    5
Absolut Raspberri    5
Absolut Vanilia    5 
Grey Goose    7
Van Gogh Double Espresso   7

| VODKA  |

| RUM  |
Bacardi White   5
Bacardi Black   5
Appleton Amber   6
Captain Morgan’s Spiced   6

| WHISKEY / BOURBON  |
Canadian Club   5
Crown Royal   6
Jack Daniel’s   6 
Jameson’s   6 
Bulleit Bourbon   7
Maker’s Mark Bourbon   7

| SCOTCH |
Johnnie Walker Red Label   6
Johnnie Walker Black Label   7 
Glenfiddich Single Malt   7

| GIN |
Tanqueray   5
Bombay Sapphire   6
Victoria Spirits   7

| TEQUILA |
Olmeca Silver   5
Jose Cuervo Gold   6
Patron Silver   8

| BRANDY / COGNAC |
Metaxa 7 Star   5
Hennessey V.S.    7



ROMEO’S COFFEE  |   6.5   
Kahlúa, Metaxa Brandy, & Triple Sec

SPANISH COFFEE   |   6.5    
Kahlúa & Baileys

IRISH COFFEE   |   6.5    
Baileys & Jameson’s Whiskey

B-52 COFFEE   |   6.5     
Kahlúa, Baileys, & Grand Marnier

SWEET MINT   |   6.5    
Peppermint Schnapps, Baileys, & Hot Chocolate

MONTE CRISTO    |   6.5 
Kahlúa & Grand Marnier

Specialty Coffees
All of our Specialty Coffees are 1.5oz



Dessert

NY’ STYLE CHEESECAKE    |    7 
Class ic  sty le,  jumbo s ized,  subt le vani l la  f lavour

RED VELVET CAKE    |    7 
Three layers ,  s i l ky  cream cheese ic ing and chocolate shav ings   

HIGH FIVE CAKE    |    7   
Five layers  o f  r ich choco late,  mi lk  choco late ganache,  mi lk  fudge ic ing

GINGER CARAMEL SPICE CAKE    |    7
Moist ,  heated & topped with a decadent caramel  sauce 

CHOCOLATE COFFEE CHUNK CHEESECAKE    |    7
Chocolate cook ie base,  mocha f lavour,  choco late chunks     

TIRAMISU    |    7  
Espresso drenched, mascarpone cheese mousse,  dust ing o f  cocoa sugar

BAKED FRUIT PIE    |    5.5
Assortment o f  f resh ly  baked p ies,  p lease ask your server

VANILLA OR SPUMONI ICE CREAM    |    5

Add Ice Cream 2



Daily Features
MONDAY   |Pizza/Pasta Night    9.5  
 |Romeo’s Lager Pints    5      
 |Naked Grape Wine by the Glass 5

TUESDAY   |Pizza/Pasta Night    9.5
 |Romeo’s Lager Pints   5      
 |Naked Grape Wine by the Glass  5

WEDNESDAY   |Wing Night after 4pm    6.5
 |Phillips Blue Buck Pints    5

THURSDAY   |Burger & Draft Beer    14.5
 |All Martinis  $1 off

FRIDAY    |All Wine Bottles $5 off 
 |All Import Bottles  $1 off

SATURDAY   |Granville Island Seasonal Pints   5
 |All Cocktails  $1 off
 |All Wine Bottles $5 off 

SUNDAY   |Caesars    5
 |Lighthouse Race Rocks Pints    5
  
 



Beverages

PepsiCo Soft Drinks      |    3

Iced Tea or Lemonade    | 3.25

San Pellegrino   |      3    

San Pellegrino Sparkling   |      5.5  

Coffee or Tea  | 2.75

Hot Chocolate   | 3.5

Assorted Fruit Juices   | 2.75

Milk  | 2.5

Chocolate Milk  | 2.85

Milkshakes  | 5

O’Doul’s Non-Alcoholic | 3.25



On Tap
glass  5    |    pint  6.5   |    pitcher  18.5 

ROMEO’S LAGER
Crisp & refreshing, light & malty with a distinct hop flavour

PHILLIPS BLUE BUCK ALE
Smooth malt flavour complimented by distinctive Northwest hop aromas

LIGHTHOUSE RACE ROCKS ALE
Deep amber ale with a light chocolate flavour and clean malty finish

GRANVILLE ISLAND SEASONAL
Rotating feature, please ask your server

Bottles
| DOMESTIC  |   5
 Kokanee  Molson Canadian 
 Budweiser  Miller Genuine Draft
 Coors Light  Alexander Keith’s

|   IMPORT / PREMIUM   |   6  
 Corona  Kronenbourg Blanc 
 Stella Artois  Heineken

|   CIDERS / COOLERS  |   6
 Rock Creek Cider  Growers Peach
 Growers Extra Dry Apple   Smirnoff Ice



PINOT GRIGIO  |  Naked Grape, BC
Crisp, zesty and beautifully quenching
6 oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

WHITE ZINFANDEL  |  Robert Mondavi Woodbridge, California
Delicate fresh fruit character reminiscent of summer berries and orange blossoms
6 oz glass  6.25     9 oz glass  8.75 ½ L  16.75    Bottle 24.5

CHARDONNAY  |  Hardys Stamp Series, Australia
Rich layers of apple, citrus & pineapple with hints of caramel on the finish
6 oz glass  6.5     9 oz glass  9 ½ L  17.5    Bottle 25.5

SAUVIGNON BLANC  |  Sumac Ridge, BC VQA
Fresh citrus top notes lead into ripe gooseberry with a hint of herbal notes
6 oz glass  7     9 oz glass  11.25  ½ L  20    Bottle 30

PINOT GRIGIO    |  Castello di Gabiano, Italy
Fragrant notes of citrus, tropical fruit and subtle hint of floral aromas
6 oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 31 

RIESLING  |  See Ya Later Ranch, BC VQA 
Bursting with vibrant, bright notes of citrus, green apple and melon
6 oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

White Wine

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



Red Wine
SHIRAZ  |  Naked Grape, BC 
Full-bodied with notes of plump and spicy pepper
6oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

SHIRAZ CABERNET  |  Penfolds Rawsons Retreat, Australia
Big and bold berry notes with ripe plum & hints of pepper
6oz glass  6.5     9 oz glass  9  ½ L  17.5   Bottle 25.5

PINOT NOIR  |  Lindeman’s Bin 99, Australia
Fresh red berry flavours such as cherry and strawberry meld producing a well balance wine
6oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 30 

MERLOT  |  Sumac Ridge Estate Winery, BC VQA
We’re crazy about this wine! Violet, blackberry with an elegant finish
6oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

CHIANTI  |  Castello di Gabiano, Italy
Full-bodied with a lovely length and persistent dark berry flavour
6oz glass  7.75     9 oz glass  12.25  ½ L  22.75  Bottle 33.5 

MALBEC  |  Alamos, Argentina
Sultry aromas of spicy red fruit, black cherry and a chocolate finish
6oz glass  8     9 oz glass  12.5  ½ L  23  Bottle 34

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



ROMEO’S CAESAR   |    6.5
Absolut  Vodka,  Clamato Ju ice,  Sp ices,  Sa l ted R im

PEACH BELLINI   |    6.5
Bacard i  White Rum, Peach Schnapps,  Peach Purée,  B lended, 
Sangr ia F loat 

SPARTAN LEMONADE   |    6.5
Jack Danie l ’ s ,  Tr ip le Sec,  Lemon Ju ice,  7-up

MARGARITA   |    6.5
Cuervo Gold Tequi la,  Tr ip le Sec,  L ime & Orange Ju ices,  Shaken, 
Sa l ted R im

BLUE MONDAY   |    6.5
Absolut  Berr i  Acai ,  B lue Curacao,  7-up 

LONG ISLAND ICED TEA   |    6.5
Vodka,  Gin,  Tr ip le Sec,  White Rum, Peps i ,  L ime Ju ice

Cocktails
All of our Cocktails are 1oz.  Romeo’s Size (2oz) add 2



THE ICONIC   |    7
Absolut  Vodka or  Tanqueray Gin,  Dry Vermouth

COSMO   |    7
Absolut  Vodka,  Cointreau,  Cranberry & L ime Ju ices

ROMEO & JULIET   |    7
Absolut  Vodka,  Peach Schnapps,  Melon L iqueur,  Pineapple Ju ice

THE CAPULET   |    7
Absolut  Raspberr i ,  Co intreau,  Pineapple,  L ime & Cranberry Ju ices 

MANHATTAN   |    7
Canadian Club Whiskey,  Sweet Vermouth,  B i t ters 

ESPRESSO   |    9
Van Gogh Double Espresso,  Abso lut  Vani l ia ,  Kahlúa,  Chi l led Cof fee

ORCHID   |    9
Grey Goose Vodka,  Soho Lychee L iqueur,  White Grape Ju ice

Martinis
All of our Martinis are 2oz



Back Bar

Absolut   5
Absolut Berri Acai   5
Absolut Citron    5
Absolut Raspberri    5
Absolut Vanilia    5 
Grey Goose    7
Van Gogh Double Espresso   7

| VODKA  |

| RUM  |
Bacardi White   5
Bacardi Black   5
Appleton Amber   6
Captain Morgan’s Spiced   6

| WHISKEY / BOURBON  |
Canadian Club   5
Crown Royal   6
Jack Daniel’s   6 
Jameson’s   6 
Bulleit Bourbon   7
Maker’s Mark Bourbon   7

| SCOTCH |
Johnnie Walker Red Label   6
Johnnie Walker Black Label   7 
Glenfiddich Single Malt   7

| GIN |
Tanqueray   5
Bombay Sapphire   6
Victoria Spirits   7

| TEQUILA |
Olmeca Silver   5
Jose Cuervo Gold   6
Patron Silver   8

| BRANDY / COGNAC |
Metaxa 7 Star   5
Hennessey V.S.    7



ROMEO’S COFFEE  |   6.5   
Kahlúa, Metaxa Brandy, & Triple Sec

SPANISH COFFEE   |   6.5    
Kahlúa & Baileys

IRISH COFFEE   |   6.5    
Baileys & Jameson’s Whiskey

B-52 COFFEE   |   6.5     
Kahlúa, Baileys, & Grand Marnier

SWEET MINT   |   6.5    
Peppermint Schnapps, Baileys, & Hot Chocolate

MONTE CRISTO    |   6.5 
Kahlúa & Grand Marnier

Specialty Coffees
All of our Specialty Coffees are 1.5oz



Dessert

NY’ STYLE CHEESECAKE    |    7 
Class ic  sty le,  jumbo s ized,  subt le vani l la  f lavour

RED VELVET CAKE    |    7 
Three layers ,  s i l ky  cream cheese ic ing and chocolate shav ings   

HIGH FIVE CAKE    |    7   
Five layers  o f  r ich choco late,  mi lk  choco late ganache,  mi lk  fudge ic ing

GINGER CARAMEL SPICE CAKE    |    7
Moist ,  heated & topped with a decadent caramel  sauce 

CHOCOLATE COFFEE CHUNK CHEESECAKE    |    7
Chocolate cook ie base,  mocha f lavour,  choco late chunks     

TIRAMISU    |    7  
Espresso drenched, mascarpone cheese mousse,  dust ing o f  cocoa sugar

BAKED FRUIT PIE    |    5.5
Assortment o f  f resh ly  baked p ies,  p lease ask your server

VANILLA OR SPUMONI ICE CREAM    |    5

Add Ice Cream 2



Daily Features
MONDAY   |Pizza/Pasta Night    9.5  
 |Romeo’s Lager Pints    5      
 |Naked Grape Wine by the Glass 5

TUESDAY   |Pizza/Pasta Night    9.5
 |Romeo’s Lager Pints   5      
 |Naked Grape Wine by the Glass  5

WEDNESDAY   |Wing Night after 4pm    6.5
 |Phillips Blue Buck Pints    5

THURSDAY   |Burger & Draft Beer    14.5
 |All Martinis  $1 off

FRIDAY    |All Wine Bottles $5 off 
 |All Import Bottles  $1 off

SATURDAY   |Granville Island Seasonal Pints   5
 |All Cocktails  $1 off
 |All Wine Bottles $5 off 

SUNDAY   |Caesars    5
 |Lighthouse Race Rocks Pints    5
  
 



Beverages

PepsiCo Soft Drinks      |    3

Iced Tea or Lemonade    | 3.25

San Pellegrino   |      3    

San Pellegrino Sparkling   |      5.5  

Coffee or Tea  | 2.75

Hot Chocolate   | 3.5

Assorted Fruit Juices   | 2.75

Milk  | 2.5

Chocolate Milk  | 2.85

Milkshakes  | 5

O’Doul’s Non-Alcoholic | 3.25



On Tap
glass  5    |    pint  6.5   |    pitcher  18.5 

ROMEO’S LAGER
Crisp & refreshing, light & malty with a distinct hop flavour

PHILLIPS BLUE BUCK ALE
Smooth malt flavour complimented by distinctive Northwest hop aromas

LIGHTHOUSE RACE ROCKS ALE
Deep amber ale with a light chocolate flavour and clean malty finish

GRANVILLE ISLAND SEASONAL
Rotating feature, please ask your server

Bottles
| DOMESTIC  |   5
 Kokanee  Molson Canadian 
 Budweiser  Miller Genuine Draft
 Coors Light  Alexander Keith’s

|   IMPORT / PREMIUM   |   6  
 Corona  Kronenbourg Blanc 
 Stella Artois  Heineken

|   CIDERS / COOLERS  |   6
 Rock Creek Cider  Growers Peach
 Growers Extra Dry Apple   Smirnoff Ice



PINOT GRIGIO  |  Naked Grape, BC
Crisp, zesty and beautifully quenching
6 oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

WHITE ZINFANDEL  |  Robert Mondavi Woodbridge, California
Delicate fresh fruit character reminiscent of summer berries and orange blossoms
6 oz glass  6.25     9 oz glass  8.75 ½ L  16.75    Bottle 24.5

CHARDONNAY  |  Hardys Stamp Series, Australia
Rich layers of apple, citrus & pineapple with hints of caramel on the finish
6 oz glass  6.5     9 oz glass  9 ½ L  17.5    Bottle 25.5

SAUVIGNON BLANC  |  Sumac Ridge, BC VQA
Fresh citrus top notes lead into ripe gooseberry with a hint of herbal notes
6 oz glass  7     9 oz glass  11.25  ½ L  20    Bottle 30

PINOT GRIGIO    |  Castello di Gabiano, Italy
Fragrant notes of citrus, tropical fruit and subtle hint of floral aromas
6 oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 31 

RIESLING  |  See Ya Later Ranch, BC VQA 
Bursting with vibrant, bright notes of citrus, green apple and melon
6 oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

White Wine

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



Red Wine
SHIRAZ  |  Naked Grape, BC 
Full-bodied with notes of plump and spicy pepper
6oz glass  6     9 oz glass  8.5  ½ L  16 Litre 26

SHIRAZ CABERNET  |  Penfolds Rawsons Retreat, Australia
Big and bold berry notes with ripe plum & hints of pepper
6oz glass  6.5     9 oz glass  9  ½ L  17.5   Bottle 25.5

PINOT NOIR  |  Lindeman’s Bin 99, Australia
Fresh red berry flavours such as cherry and strawberry meld producing a well balance wine
6oz glass  7.25     9 oz glass  11.75  ½ L  21    Bottle 30 

MERLOT  |  Sumac Ridge Estate Winery, BC VQA
We’re crazy about this wine! Violet, blackberry with an elegant finish
6oz glass  7.5     9 oz glass  12  ½ L  21.5    Bottle 31.5

CHIANTI  |  Castello di Gabiano, Italy
Full-bodied with a lovely length and persistent dark berry flavour
6oz glass  7.75     9 oz glass  12.25  ½ L  22.75  Bottle 33.5 

MALBEC  |  Alamos, Argentina
Sultry aromas of spicy red fruit, black cherry and a chocolate finish
6oz glass  8     9 oz glass  12.5  ½ L  23  Bottle 34

If you can't finish your bottle, simply ask your server to reseal it and take it home with you



ROMEO’S CAESAR   |    6.5
Absolut  Vodka,  Clamato Ju ice,  Sp ices,  Sa l ted R im

PEACH BELLINI   |    6.5
Bacard i  White Rum, Peach Schnapps,  Peach Purée,  B lended, 
Sangr ia F loat 

SPARTAN LEMONADE   |    6.5
Jack Danie l ’ s ,  Tr ip le Sec,  Lemon Ju ice,  7-up

MARGARITA   |    6.5
Cuervo Gold Tequi la,  Tr ip le Sec,  L ime & Orange Ju ices,  Shaken, 
Sa l ted R im

BLUE MONDAY   |    6.5
Absolut  Berr i  Acai ,  B lue Curacao,  7-up 

LONG ISLAND ICED TEA   |    6.5
Vodka,  Gin,  Tr ip le Sec,  White Rum, Peps i ,  L ime Ju ice

Cocktails
All of our Cocktails are 1oz.  Romeo’s Size (2oz) add 2



THE ICONIC   |    7
Absolut  Vodka or  Tanqueray Gin,  Dry Vermouth

COSMO   |    7
Absolut  Vodka,  Cointreau,  Cranberry & L ime Ju ices

ROMEO & JULIET   |    7
Absolut  Vodka,  Peach Schnapps,  Melon L iqueur,  Pineapple Ju ice

THE CAPULET   |    7
Absolut  Raspberr i ,  Co intreau,  Pineapple,  L ime & Cranberry Ju ices 

MANHATTAN   |    7
Canadian Club Whiskey,  Sweet Vermouth,  B i t ters 

ESPRESSO   |    9
Van Gogh Double Espresso,  Abso lut  Vani l ia ,  Kahlúa,  Chi l led Cof fee

ORCHID   |    9
Grey Goose Vodka,  Soho Lychee L iqueur,  White Grape Ju ice

Martinis
All of our Martinis are 2oz



Back Bar

Absolut   5
Absolut Berri Acai   5
Absolut Citron    5
Absolut Raspberri    5
Absolut Vanilia    5 
Grey Goose    7
Van Gogh Double Espresso   7

| VODKA  |

| RUM  |
Bacardi White   5
Bacardi Black   5
Appleton Amber   6
Captain Morgan’s Spiced   6

| WHISKEY / BOURBON  |
Canadian Club   5
Crown Royal   6
Jack Daniel’s   6 
Jameson’s   6 
Bulleit Bourbon   7
Maker’s Mark Bourbon   7

| SCOTCH |
Johnnie Walker Red Label   6
Johnnie Walker Black Label   7 
Glenfiddich Single Malt   7

| GIN |
Tanqueray   5
Bombay Sapphire   6
Victoria Spirits   7

| TEQUILA |
Olmeca Silver   5
Jose Cuervo Gold   6
Patron Silver   8

| BRANDY / COGNAC |
Metaxa 7 Star   5
Hennessey V.S.    7



ROMEO’S COFFEE  |   6.5   
Kahlúa, Metaxa Brandy, & Triple Sec

SPANISH COFFEE   |   6.5    
Kahlúa & Baileys

IRISH COFFEE   |   6.5    
Baileys & Jameson’s Whiskey

B-52 COFFEE   |   6.5     
Kahlúa, Baileys, & Grand Marnier

SWEET MINT   |   6.5    
Peppermint Schnapps, Baileys, & Hot Chocolate

MONTE CRISTO    |   6.5 
Kahlúa & Grand Marnier

Specialty Coffees
All of our Specialty Coffees are 1.5oz



Dessert

NY’ STYLE CHEESECAKE    |    7 
Class ic  sty le,  jumbo s ized,  subt le vani l la  f lavour

RED VELVET CAKE    |    7 
Three layers ,  s i l ky  cream cheese ic ing and chocolate shav ings   

HIGH FIVE CAKE    |    7   
Five layers  o f  r ich choco late,  mi lk  choco late ganache,  mi lk  fudge ic ing

GINGER CARAMEL SPICE CAKE    |    7
Moist ,  heated & topped with a decadent caramel  sauce 

CHOCOLATE COFFEE CHUNK CHEESECAKE    |    7
Chocolate cook ie base,  mocha f lavour,  choco late chunks     

TIRAMISU    |    7  
Espresso drenched, mascarpone cheese mousse,  dust ing o f  cocoa sugar

BAKED FRUIT PIE    |    5.5
Assortment o f  f resh ly  baked p ies,  p lease ask your server

VANILLA OR SPUMONI ICE CREAM    |    5

Add Ice Cream 2


