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SPECIALS

$12.50
Includes Soup & Rice Pudding

MONDAY
Pepper Steak Saute

Chunks of Filet Mignon sautéed with peppers, onions, tomatoes, mushrooms &
served over rice.

TUESDAY

Chicken Parmesan

Grilled Breast of Chicken, baked with tomato-basil & parmesan cheese.
Served with tossed salad & fettucini.

WEDNESDAY
Zesty Greek Wrap

Ground Filet Mignon, red onion, diced tomato, feta cheese,
& our tsatziki yosgurt sauce wrapped in a tortilla. Served with Tossed Salad.

THURSDAY

Chicken Souvlaki

Skewered chunks of broiled chicken breast served on a bed of rice,
& tossed salad on the side.

FRIDAY

Fresh Fish & Chips -—

Two pieces of Pacific cod along with
French fries, coleslaw and tartar sauce.
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STARTERS .

SALMON WILD RICE SOUP FRENCH ONION SOUP
6.50 6.50
Diplomat’s creation. SOUP OF THE DAY ourgs year old recipe is brimming with
Our chef proudly combines 3.95 sweet onions and crowned with a thick
Pacific Smoked Salmon & organic Saskatchewan  Prepared daily. Ask which tasty layer of melted Swiss &
wild rice in a flavourful, hearty cream soup. creation is cooking today! parmesan cheese.

MUSHROOMS
VICTORIA

895
Sauteed mushroom caps stuffed with crab,
shrimp & cream cheese. Finished in the oven.

SALAD

ESCARGOT

8.95
French snails baked in our garlic
white wine sauce.

GREEK SALAD

11.50
Romaine lettuce, Feta cheese, Kalamata olives
onions, cucumbers, green peppers, tomatoes,
with oregano & our homemade dressing.

Top your salad with sliced chicken breast
4.95

CAESAR SALAD

71.50
Sprinkled with Asiago Cheese and
seasoned Croutons.

Top your salad with sliced chicken breast
4.95

PEPPER-STEAK SALAD

76.00
Medallions of filet seasoned with cracked pepper, s
served on a bed of field greens tossed with olive oil & &
lemon dressing.

CAJUN SALMON SALAD

15.95
Grilled Cajun Salmon Served on a bed of field greens,
Tossed with lemon-caper Vinaigrette.



STEAKS, BURGERS

Our Chef Hand-cuts every steak, seasons & broils them to perfection.
All Diplomat Steaks are specially selected Canadian AAA Angus Beef,
Aged for a minimum of 32 days.
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RIB STEAK
FILET MIGNON 1907 $99.05 NEW YORK STRIP
8oz $29.95 CAJUN RIB STEAK 100z $27.95
120z 43.95 190z 30,95 160z 34.95
160z 47.95 940z 4595
T-BONE STEAK

180z $31.95 9407 $49.95

Steaks Served with Soup of the Day, Garlic toast, French fries, & Tossed salad.

DIPLOMAT JUMBO CHEESE-BURGER

10.95
Ground filet & our chef’s secret spices make this the ultimate pattie.
Spanish red onions, cheddar cheese, lettuce, tomato, pickles and bacon.
Served with tossed salad, or French fries.

GREEK CHICKEN BURGER

12.95
Charbroiled 8oz chicken breast topped with Feta
Cheese, red onion, lettuce & tomato, & tsatziki sauce.
Served with Tossed salad, or French fries.

*Substitute Caesar or Greek Salad for $2.75

Cup of Soup for 2.25 with all lunch items




FAVOURITES

CHICKEN CLUB TOASTED DENVER
12.50 11.50
Delicious chicken, lean ham, slices of cheddar and Prepared for you with 2 eggs,
crispy bacon strips proudly assembled between diced ham, green onions,
a toasted Ciabatta bun served with tossed salad
Served with Tossed salad, or French fries. or French fries.

CHICKEN CAESAR WRAP

11.95
Crisp romaine, jullenne chicken breast, tomatoes, cucumbers, cheddar,
mixed with our unique Caesar dressing, served with fruit & tossed salad.

MEDITERRANEAN FETTUCCINI CHICKEN TARRAGON

13.50 13.95
Olive oill, fresh garlic, diced tomato, scallions, Broiled chicken breast topped with a velvet
Kalamata olives, & feta cheese tarragon sauce. Served with rice & spring vesgies.
Top your pasta with grilled chicken breast
4.95

FRESH GRILLED SALMON

13.95
Pacific salmon grilled & drnizzled with a lemon butter reauction.
Served with rice pilaf & tossed salad.

*Substitute Caesar or Greek Salad for $2.75

Cup of Soup for 2.25 with all lunch items

HEART SMART
CALORIE SAVER

13.95
Broiled chicken breast brushed with lemon sauce.
Served with spring vegetables & fresh fruit salad.




