A LA CARTE LUNCH

APPETIZERS

CALAMARI 26
Pickled red onion|grilled shishito aioli

CLASSIC WINGS 21

Your choice of Buffalo Sauce|Honey
GarliclHouse Made Greek Dry Rub

PRAWN SAGANAKI 26

Whipped fetal|fire roasted
tomatoes]|tiger prawns|garlic pita

TARO SPRING ROLLS 24

Taro|shiitake mushroom|glass noodles|
mushroom hoisin

PEPPERCORN FRIES = = 14

Toasted peppercorns|smoked sea salt]
garlic sauce

-Vegetarian

BURGERS

SIGNATURE TYAX BURGER " 28

Top sirloin burger|aged cheddar|
lettuce|tomato|bacon jam|garlic aioli]
crispy onions

¢Veg. option Veg patty

KOREAN CHICKEN BURGER 32

Crispy fried chicken thigh|gochujang
glaze|miso aioli|roast cabbage & nori
slaw|house kimchi pickle

Served with your choice of peppercorn
fries or green salad.

SALADS

CHICKEN CAESAR SALAD 34

Chicken schnitzell[romaine|house caesar
dressing|fried capers|bacon lardons|
heaps of grana padano

TYAX COBB SALAD 28

Soft boiled egg|candied pecans|pickled
red onion|marinated cherry tomatoes|
blue cheese|dried cranberries|avocado]|
pumpkin seeds|ancient grains|pear
vinaigrette

BURRATA & FOCACCIA === 28

Fresh burrata|marinated cherry
tomatoes|house baked focaccia]
balsamic glaze|prosciutto

¢ Veg. option no prosciutto

Ask your server for Gluten free option

ENTREE

HARVEST CHICKEN DINNER 36

Lemon rosemary chicken breast|root
vegetable gratin|maple sausage
dressing

CREOLE FISH & CHIPS 36

Adobo battered BC Ling Cod|fries]|
coleslaw|sauce gribiche

PORK BELLY TACOS = =« 36
Crispy pork belly|chimichurri salsa]
compressed pineapple|roast cabbage &
nori slaw|served with house made corn
chips and guacamole

7. Veg. option crispy cauliflower
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