
Street Tacos 
Grilled Steak served with a fresh jalapeño salsa, 
cheddar cheese and chimichurri sauce 15.99
Cajun Rubbed Shrimp with a mango-papaya 
salsa & jerk spiced aioli  | 15.99
Sushi Grade Sesame & Soy Glazed Tuna 
with guacamole & pickled red onion | 19.99

Nachos
ancho chili seasoned homemade 
corn chips with cheddar cheese, banana peppers, 
fresh jalapeño salsa, kernel corn, 
black beans and green onion. 
Sides of salsa, sour cream & guacamole |18.99
Add Spicy Beef | 5 or   Grilled Chicken | 6 

Wings, Wings, Wings 
tossed in your choice of sauce –
Hot n’ Honey, Honey Garlic, Honey-Jerk, 
Mild, Medium, Hot or Clinically Insane   | 16.99
add our famous hand cut fries or mixed greens | 2
add a Caesar salad or sweet potato fries | 4 

10 oz AAA Alberta Black Angus Steak 
Center Cut New York Strip with hand cut 

fries, seasonal vegetables and a 
peppercorn demi glaze | 39.99

Daily Market Fish 
your server will be happy to tell you all 

about it! 

Chicken FeGuccini 
sautéed wild mushrooms, black olives, 

grilled chicken and sun-dried tomato in a 
Grano Padano cream sauce | 18.99 

Del Mare 
black Oger shrimp, calamari and mussels

tossed in a spiced Provençal sauce 
over linguini | 24.99 

Sundried Tomato Pesto Penne 
with black olives, arugula & cherry tomato

& Grana Padano Parmesan |16.99
Add Grilled Chicken or Shrimp | 6

Buddha Bowls
Changes Daily | 17.99

Add Grilled Chicken, Shrimp, Steak,
Or Sashimi Tuna | 6
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Edamame Japanese soybeans lightly 
tossed in Italian sea salt | 8.99

Grilled Calamari Provençal 
with kalamata olives | 15.99

Calamari FriM
with smoked jalapeño mayo | 15.99

Fresh P.E.I. Mussels 
steamed to order in your choice of sauce; 
House Favourite Curry Cream or 
Delicately Spiced Provençal | 15.99

Sweet Potato Fries 
served with three homemade dipping 
Sauces - Ancho-Jerk Dip, Chipotle Mayo 
and Garlic BuWermilk Dill | 9.99

Spinach & Roasted Garlic 
Goat Cheese Dip 
with nacho chips and warmed pita | 14.99

Tuna Tartare
Sushi grade ahi tuna with a soy ginger sauce, 
avocado, & torOlla chips | 19.99

Pizzadilla - (Peets-a-dee-a) Safari’s own 
creaOon, Mozzarella cheese sandwiched 

between two flour torOlla shells 
for a lighter crispier crust 

*Gluten free pizza dough | 3

Calabrese - basil-tomato sauce, Calabrese 
salami, mozzarella & Parmesan topped with 
fresh arugula and balsamic reducOon | 19.99 

Meat Head - tomato sauce, spicy sausage 
& beef, pepperoni and mozzarella | 19.99 

The Green - basil puree, grilled chicken, 
roasted red pepper and feta cheese | 18.99

BruscheGa - homemade bruscheWa mix, 
mozzarella and Parmesan over a basil 
infused tomato sauce | 17.99 

Hawaiian - pineapple, smoked bacon, 
thick cut ham, hot banana peppers with 
mozzarella and tomato sauce | 19.99 

TradiRonal - tomato sauce, pepperoni, 
roasted mushrooms and mozzarella | 18.99 

QuaGro - basil puree, mozzarella, asiago, 
Parmesan and goat cheese with a honey 
balsamic dipping sauce | 19.99 
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Cobb Salad – mixed greens, tomatoes,
fresh avocado, hardboiled egg,
crumbled blue cheese & house
made balsamic | 15.99

Arugula & Baby Kale Salad 
with green apple, cherry tomato and 
goat cheese with Greek yogurt vinaigreWe 
14.99

East of Eden 
mixed greens, honey balsamic vinaigreWe 
with sun-dried cranberries 
and corn torOlla crisps | 9.99

Tribal Salad 
mixed greens, marinated arOchokes, 
pickled peppers, mushrooms, spicy pecans 
and honey balsamic dressing 
with Parmesan crisps | 15.99

Hearts of Caesar
classic dressing & house baked croutons 
with Grana Padano Parmesan | 13.99

Add Grilled Chicken, Shrimp, Steak,
Or Sashimi Tuna to any salad | 6

served with your choice of hand cut fries, 
mixed greens or edamame or subsEtute 

Caesar salad or sweet potato fries | 4

Chicken Wrap 
with cheddar cheese, guacamole, 
side of smoked jalapeño mayo | 15.99

Falafel Wrap with homemade falafel, 
greens, tomatoes & side Tahini Sauce | 15.99

9oz Hand Pressed Beef Burger
add cheese or bacon for no extra charge 
17.99 add both | 1.50

The Safari Burger 
with jalapeño HavarO, bacon, sautéed 
mushrooms, caramelized onion and 
Bourbon BBQ sauce | 18.99 

Safari’s Original Lamb Burger 
topped with a shaved red onion and 
cucumber dill-garlic yogurt 
17.99  add feta | 2 

Market Fish Taco Wrap
light tempura with a fresh tomato jalapeño
salsa, leWuce, cheddar cheese, 
ancho chili aioli in a so] torOlla | 17.99 

We carefully prepare every item on 
our menu daily, including all our 
signature sauces, dressings and 

desserts from scratch, sourcing the 
freshest local available ingredients. 

For the enjoyment of all our guests, 
please limit subsOtuOons. 

Prices do not include applicable taxes.
Item can be prepared Gluten-Free. 
Please ask your server for more details. 

H A N D  R O L L E D  P I Z Z A  
O R  P I Z Z A D I L L A  

Caramel Brownie Cheesecake
Lemoncello Cake

Chocolate Fudge Cake
Triple Layer Carrot Cake

Cherry Cheesecake
Weekly Feature Cake

9
Vanilla Ice Cream 
Side | 2 Bowl | 5 

Cappuccino, Café LaAe | 5 Espresso | 4 

F A N C Y  C A K E S  &  
I T A L I A N  C O F F E E


