Appetizers and Plates for Sharing

Grilled Calamari Provencal- with kalamata olives $9.99

Calamari Fritti - with smoked jalapeno mayo $9.99

Feta Bruschetta - fresh seasonal field ripened tomatoes with red onions, basil, garlic and
extra virgin olive oil on toasted Parisian stick topped with feta cheese $7.99

Fresh P.E.I. Mussels - steamed to order in your choice of sauce

House Favourite: Curry Cream or a delicately spiced Provencal $9.99

Spinach and Roasted Garlic Goat Cheese Dip - with nacho chips, warmed pita $9.99
Edamame - Japanese soy beans lightly tossed in Italian sea salt $5.99

Crab Cakes - home made panko encrusted crab cakes, with sweet peppers and red onion,
served with a citrus Dijon mayo. $10.99

Pina Colada Shrimp - English cucumber stuffed with mango and papaya salsa topped
with grilled jumbo shrimp and drizzled with an exotic Pina Colada sauce $13.99

Sweet Potato Fries - served with three homemade dipping sauces —

Maple Cinnamon Cream Cheese, Mango Yoghurt and Spicy Marinara $7.99

Blackened Yellow Fin Tuna Sashimi - served on English cucumber petals with tobico
and a wasabi, miso vinaigrette. $11.99

Wings, Wings, Wings - tossed in your choice of sauce - Honey Garlic, Jerk, Mild,
Medium, Hot or Clinically Insane - Single order with our famous homemade fries or
mesculin salad $10.99, or a platter of 30 $26.99

Exotic Salads

East of Eden - mixed greens, honey balsamic vinaigrette and sun-dried cranberries $6.99
Tribal Salad - mixed greens, chicken, grilled vegetables, mushrooms, spicy pine nuts and
honey balsamic dressing with Asiago crisps $11.99, for two $16.99

Safari Caesar - traditional creamy dressing on romaine with house-made croutons and
Grana Padano Parmesan $9.99

Strange Voodoo - grilled Portobello mushroom, bell peppers, fresh herbed goat cheese
and our balsamic dressing on a bed of baby spinach $9.99

Thai Chicken Salad - bean sprouts, peppers, carrots, onions and grilled chicken, served in
a lettuce bowl with a spicy Thai dressing topped with cashews $11.99

Add chicken $2.99 or shrimp $3.99 to any item on our menu

Pasta and Rice

Parmesan Chicken Fettuccini - sautéed wild mushroom, grilled chicken and sun-dried
tomato in a Parmesan and Asiago cream sauce $15.99

Angry Tony - Rigatoni with hot Italian sausage, proscuitto and julienne vegetables in a
basil tomato sauce $14.99

Linguine Del Mare - black tiger shrimp, calamari and mussels tossed in a spiced
Provencal sauce $17.99

Chicken Curry - grilled chicken breast, Yukon gold potatoes, carrots and onion in a hearty
coconut curry, served on a bed of jasmine rice and topped with red peppers and cilantro
$14.99, vegetarian option $10.99




Entrées

Signature Safari Steaks - grilled to perfection with our house blend seasoning,
Tri-coloured roast potatoes and a baked basil tomato parmaggiano

Add your choice of peppercorn jus or Trio of sautéed Mushrooms (no extra charge)

Center Cut USDA Choice New York Strip - 100z $27.99 140z $34.99

80z AAA Filet Mignon $34.99

Chili Lime Chicken - paprika rubbed, boneless half chicken topped with a chili lime
sauce, served with a fresh cucumber, tomato and red onion salad with mint yoghurt dressing
$22.99

Double Boned Lamb Chops from the Grill- with a lemon oregano rub, served with
potatoes Diana (balsamic and green onion potato salad) and seasonal vegetables $28.99
Market Fresh Fish - priced accordingly

Burgers & Sandwiches

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

Or substitute Caesar salad $1 or sweet potato fries $1.99
Chicken Wrap - with cheddar cheese, guacamole, side of smoked jalapeno mayo $10.99
9 oz. Beef Burger - $10.99 add cheese or bacon for no extra charge
Safari's Original Lamb Burger - with side Dijon mayo $10.99 add Asiago cheese $1
Best Homemade Garden Burger in the world (soy based) $8.99

Hand Rolled Pizza or Pizzadilla

The Orange — garlic and herb infused extra virgin olive oil with spiced shrimp, roasted
mushrooms, sun-dried tomato and Asiago cheese. $13.99

Meat Head - tomato sauce, spicy sausage, pepperoni, ground beef and mozzarella $12.99
The Green - basil puree, grilled chicken, roasted red pepper and feta cheese $11.99

The Margarita - tomato and balsamic marinated Bocconcini on tomato sauce with

fresh basil $10.99

The Red - grilled chicken, eggplant, zucchini, red pepper, goat cheese and mozzarella over
tomato sauce. $12.99

Hawaiian - pineapple, peameal and strip bacon, with mozzarella on tomato sauce $11.99
Traditional - tomato sauce, pepperoni, mushroom and mozzarella $11.99

The Tuscan- basil puree, fresh sliced tomato, proscuitto, kalamata olives and Parmesan
Cheese. $12.99

Quattro - basil puree, mozzarella, Asiago, Parmesan and goat cheese with a

honey balsamic dipping sauce $12.99

We carefully prepare every item on our menu daily, including all of our
sauces, dressings and desserts from scratch, sourcing only the fireshest
available ingredients. Don’t feel guilty as you enjoy Safari’s delicious hand
cut fries, our frying oil is the highest quality available, zero grams trans fat
and is 100% cholesterol free!

Please limit substitutions, prices do not include applicable taxes.



