
Soup of the Day Cup $5   Bowl $7
Served with toasted garlic ciabatta bread.

Edamame Beans $650 GF
Steamed and tossed in rock salt.

Pig Puffs  $5
Deep fried pig skins, served in a paper bag
with house made hot sauce.

Fresh Veggie Basket $700 GF
Celery, carrots, cauliflower, cherry tomatoes, 
zucchini, and broccoli served with house made 
sesame dipping sauce.
 
Chicken Fingers $10
A classic favourite, served with plum
dipping sauce.
Add:  Fries, Caesar salad or
         mixed green salad $2 50

Four Cheese Spinach Dip $13 GF*
Warm artichoke spinach dip with a blend
of  cream, ricotta, parmesan, and mozzarella 
cheese. Served with corn tortillas and
pita bread.
*Order without pita for Gluten Free.

Garlic Button Ribs $10
Pork bites tossed in garlic butter, lemon juice, 
rock salt and cracked black pepper.

Nachos Lil ‘Nachos $1200    Grande $1700

Corn tortilla chips layered between nacho 
cheese, jalapeños, fresh diced tomatoes,
peppers and black olives. Served with salsa
and sour cream on the side.
Add Spicy Beef  or Chicken 4 25

       Guacamole 2 50 

Wings $11
A pound of  chicken wings served with celery 
and ranch dipping sauce.
Choose from: Hot • Honey Garlic • S&P
Lemon Pepper • Jerk  • BBQ • Cajun 
Sweet Chili • Garlic S&P 

Parrot Platter $2395

A little bit of  everything!
Nachos, garlic button ribs, deep fried pickles, 
wings and fresh veggies with dip.
*Not applicable with appetizer coupons*

Great Canadian Burger $12
Canadian back bacon and cheddar cheese 
topped with mayo, mustard, lettuce, tomato,
red onion and pickle.

Spicy California Chicken Burger $13
Chicken breast dipped in a house made hot 
sauce batter, fried and covered with spicy 
havarti cheese and guacamole, topped with 
lettuce, tomato, red onion and pickle.

Chipotle Gouda Mango
Chicken Burger  $13
Grilled chicken breast with gouda cheese,
grilled mango and bacon topped with chipotle 
mayo, lettuce, tomato, red onion and pickle.

Mother Earth  $12
A soy and mushroom based vegetarian
patty, topped with swiss cheese, house made 
burger sauce, sautéed mushrooms, lettuce, 
tomato, red onion and pickle.

A�: Grilled chicken breast or
 Sautéed garlic prawns $4 25

 Grilled Pita or Toasted Garlic Ciabatta $2 50

Barking Parrot Chef Salad $14 GF
Mixed greens with a sliced grilled chicken breast, 
avocado, bacon, cucumber, julienne carrots, cherry 
tomatoes and a hard boiled egg. Served with house 
made sun-dried tomato vinaigrette on the side.

Warm Kale & Quinoa Salad  $14 GF
With roasted vegetables and pumpkin seeds 
tossed in a lemon vinaigrette.

Deep Fried Pickles $8
Six deep fried pickles served with
ranch dipping sauce.
Enjoy With a 
Goose IPA!
The toasty malt flavour with
subtle, pleasant bitter finish
of Goose IPA makes it a
great partner for our
deep fried pickles.

Classic Caesar $9
Romaine lettuce tossed in house
made Caesar dressing with bacon,
parmesan cheese and garlic
croûtons.
Enjoy With a Michelob Ultra!
Michelob Ultra’s subtle notes of citrus
with a crisp, refreshing body and a
clean, quick finish make it the perfect 
companion for our signature Classic
Caesar. The perfect pairing of an active
lifestyle and those seeking a great
tasting, low-carb/low-calorie beer.

Start & Share SALADSFull menu from Noon - 10pm
Appies & Pizza from 10pm -Midnight

Served with fries.
Substitute: Side Caesar or mixed greens $2 50, 1/2 Fries and 1/2 Caesar or mixed green salad  $3
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Originally created in 2006 as a seasonal brew under the name
Spring Heat Spiced Wheat, but was later renamed Shock Top
when the decision was made to brew the beer year-round.
A “shock” is a bundle of  wheat.
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sandwiches
and wraps

Add Any Topping: $150

• Pineapple • Mushrooms • Spinach • Capicola
• Fresh Tomatoes • Peppers • Black Olives • Ham 
• Feta • Onions • Pepperoni • Chicken • Shrimp
Sun Dried Tomatoes • Bacon • Banana Peppers

Served with fries.
Substitute: Side Caesar or mixed greens $2 50 ,1/2 Fries and 1/2 Caesar or mixed green salad  $3

Spicy Thai Noodle Bowl $16 GF*
Jumbo tiger prawns, carrots, onions,
bell peppers and rice noodles in a
red curry coconut cream sauce.
Served with toasted garlic ciabatta
bread.
*Order without bread for GF.
Enjoy With an Alexander Keith’s
India Pale Ale!
The hoppiness in Alexander Keith’s 
India Pale Ale compliments seafood while
the bitterness and carbonation will cut
the heat of the red curry sauce.

Basic Mozzarella $11
Start here and build your
own pizza!
Enjoy With a 
Bud Light!
When paired with cheese, Bud Light’s 
slight sweetness and carbonation
cuts through the sharpness of
the cheese. Bud Light will
balance the smooth texture
of more aged cheese varieties.

the heat of the red curry sauce.

bell peppers and rice noodles in a
red curry coconut cream sauce.
Served with toasted garlic ciabatta

Alexander Keith’s

The hoppiness in Alexander Keith’s 
India Pale Ale compliments seafood while
the bitterness and carbonation will cut

When paired with cheese, Bud Light’s 
slight sweetness and carbonation

Brewed since 1876, Budweiser uses a beechwood 
aging process, which allows for more interaction 

between the beer and the yeast; this extra 
fermentation step is called “Krausening”.  Because 

of this additional step in the brewing process, it 
takes approximately 30 days to brew a Budweiser.

Full menu from Noon - 10pm
Appies & Pizza from 10pm -Midnight

Beef Dip $13
Shaved beef, sautéed onions and roasted 
garlic mayo on toasted ciabatta bread,
served with au jus.
Add: Cheddar or Spicy Havarti cheese $150

Parrot Club $12
Grilled chicken breast with all of  the club 
favorites: bacon, cheddar cheese, tomato,
lettuce and mayo. Served on your choice of  
3 slices of  fresh multigrain bread or toasted 
ciabatta bread.

Buffalo Ranch Wrap $12
Breaded chicken tossed in hot sauce, with 
lettuce, tomatoes, onion, blue cheese
crumbles and ranch dressing wrapped in a 
whole wheat tortilla.

Veggie Wrap $10
Bean sprouts, avocado, lettuce, peppers, 
tomatoes, mushrooms, red onions and 
carrots, tossed in ranch dressing and wrapped 
in a whole wheat tortilla.

Grilled Chicken   $13
& Pear Sandwich
Grilled pears, white cheddar cheese, sautéed 
onions, served on top of toasted ciabatta bread
with roasted garlic mayo and fresh spinach.

Chicken Lettuce Wraps $14
A meal you make yourself! Thinly sliced chicken 
sautéed with mushrooms, carrots, onions,
bell peppers and egg noodles tossed in a hoisin 
sauce and served with iceberg lettuce
for wrapping.

Spicy Capicola & Pepperoni $1450

Pepperoni, spicy capicola, diced peppers and 
mozzarella cheese.

BBQ Chicken $1350

Diced peppers, chicken and mozzarella cheese 
on a BBQ sauce base, drizzled with ranch 
dressing and topped with fresh tomatoes.

Vegetarian $13
Spinach, mushrooms, roasted garlic, chipotle 
onions, brie and mozzarella cheese.

ENJOY RESPONSIBLY.
Trademarks are the property of their respective owners.™/® 2016

*not served with a side*


