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Gastropub
noun

Gas·tro·pub [ gástro pùb ]
(plural gas·tro·pubs)

Definition:
U.K. pub serving good food: a licensed 
bar that serves good-quality food
[Late 20th century. <gastronomy]

LUXALUNE
Gastropub



Martinis
Find your flavour - 6.50

Classic Martini
Gin or Vodka served with a hit of Vermouth.

Cosmopolitan
Vodka, Triple Sec with a dash of cranberry and lime juice.

Love Potion #9
Malibu, Peach Schnapps, pineapple, cranberry.

Lux Lady
A Luxalune signature! 
Malibu Rum with pineapple and cranberry juices.

Chambord Royale
Chambord, Vodka, cranberry, pineapple.

Lycheetini
Soho, Vodka and Lychee juice.

Candied Apple
Find the sweetness in you 
with equal parts Apple Sour Puss and Butter Ripple.

Blue Crush
Malibu, Blue Curaçao, White Rum, pineapple & OJ.

BMW
Bailey’s, Malibu, Whiskey.

Mocha
Vodka, Kahlua, and Crème de cacao will 
awaken your senses and melt in your mouth.

Land Rover
Scotch, Gin, Drambuie, fresh lemon.

Lemon Collins
Gin, a half fresh-squeezed lemon, soda.

Cocktails
Pick your poison - 5.50

Citrus Sole
Citrus Vodka infused with orange, pineapple and cranberry juices.

Mojito
Mint leaves, lime and sugar muddled and topped off 
with white Rum and soda.

Pears Lemonade
Simply refreshing! 
Pear Vodka with lemon and lime juices.

Soho Sling
lychee liqueur, lime, soda

True North Caesar
vodka, clamato, spices

Mai Tai
White and dark Rum joined with lime, 
orange and cranberry juices.

Godfather
Scotch and Amaretto.

Manhattan
Rye and Sweet Vermouth with a hint of bitters.

Italian Ice Tea - ½ litre
Campari, lime and soda.

½ litre of Sangria - 19.95
Triple Sec, Southern Comfort, Red Wine, Juice

Olive Bowl................................................... 5.99
Kalamata, Muscodeli, Green Cracked, Stuffed Mammoth, 
Infornate, Royal Black, Nicoise.

Naked El Nachos........................................ 5.99
Baked nachos with Lux salsa or salsa verde.

Baked El Nachos....................................... 10.99
Chicken or Spiced Bison.

In-house fried corn tortillas, loaded with blended cheese, 
re-fried beans, tomatoes, olives, Luxalune salsa, 
sour cream, banana peppers.

Sweet Potato Wedges................................ 6.99
Oven roasted with cool cucumber dill drizzle.

Pike Cakes.................................................. 9.99
Northern Manitoba catch, crispy panko. 
wasabi-tartar and cucumber relish.

Salt-Lik Dry Ribs.......................................... 8.99
1 lb thrice baked, tossed with Sea Salt and fresh cracked black 
pepper. Served with cool/hot dipping sauce.

Ginger Bison............................................... 9.99
Crispy bison strips, sticky ginger garlic sauce, 
Thai salsa, crispy noodles.

Baked Shrimp with Artichoke Dip................ 9.99
Served with twice baked pita bread for spreading.

Rice Paper Veggie Rolls.............................. 8.99
Cucumber, red pepper, crispy shredded lettuce, matchstick 
carrots, pickled ginger served with soy ginger dipping sauce.

1 lb of Baked Wings.....................................7.99
Choose: Spicy Sticky Honey, Luxsolé BBQ or Thai-Yaki.

Bison Spring Rolls....................................... 9.99
Our style of the popular crispy spring roll, served with shredded 
Asian slaw and honey chili for dipping.

Lux Bruschetta........................................... 9.99
Almond-encrusted goat cheese, roasted whole garlic, 
mango chutney, fresh cut salsa.

Monterey-Style Chicken Quesadilla............ 9.99
Simply baked with blended cheddar, and 
served with fresh cut salsa verde.

Chicken Skewers........................................ 9.99
Lime-marinated sweet and spicy skewers, noodle salad, 
thai salsa, sesame seeds.

Asian Lettuce Wrap.................................... 9.99
Build your own with chicken, crisp iceberg lettuce, 
wasabi aioli, gyoza, Thai salsa.

Oysters au Gratin........................................ 9.99
Open faced oscar-style, toasted panko with Parmigiano-Reggiano.

Tapas Pizza................................................ 10.99
Pep & Mush, BBQ Chicken, Berkshire Ham & Pineapple, Steak Fajita.

Wine
Glass - 7.95	 Half-Litre - 19.95	 Bottle - 29.95

Rusty Tractor
Yulupa Shiraz 02

Plum and raspberry jam flavours, spicy notes of cloves and white 
pepper, full bodied with rich tannins.

Red Tractor
Cabernet Sauvignon Carmenère 05

Ripe red fruits and toffee aromas, juicy with soft tannins.

Blue Tractor
Petite Sirah 06

Ripe plum aromas, sweet chocolate mocha oak.

Orange Tractor
Sauvignon Blanc 06

Green grassy nose, evident fruit aromas, long sweet fruited finish.

Yellow Tractor
 Chardonnay Semillon 05

Peach and melon aromas, subtle undertones of limey 
Semillon, fresh zesty finish.
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