STARTERS

Thai Chili Chicken

Breaded fried chicken tender bites tossed
with wonton strips in a sweet and spicy Thai
chili sauce. Served on a bed of shredded
cabbage and carrots then sprinkled with
green onions. 177

Mozza Sticks
Crisp, breaded, garlic and herb mozzarella
sticks served with marinara sauce. 132

Chicken Tender Bites

Hand breaded, deep fried and served with
your choice of our honey dill, chipotle aioli
or bbq sauce. 15.7

Garlic Shrimp
Baked with garlic butter and parmesan
cheese, served with garlic toast.  16.”

Escargot
Topped with mushroom caps, baked with

garlic butter and served with garlic toast.
19.%

Sweet Potato Fries

Fried crisp and served with chipotle aioli
dip. 10%

Onion Rings

Made in-house, steak cut onions with our
own special breading, deep fried golden
brown, served with southwest aioli for
dipping. 11

FLATBREADS & QUESADILIAS

FlatBreads

Bruschetta — fresh tomato, red onions
with herbs and parmesan cheese baked
on a garlic butter flat bread. 14.%

Southwest — a medium spicy salsa base
topped with black beans, kernels of corn,
seasoned beef, red pepper, green onions
and cheddar cheese then drizzled with
chipotle aioli. 16.

Chicken Wings
Hand breaded 18.%
® Honey Garlic e Caribbean Jerk

* Buffalo e Sweet Chili
e Cajun (dry) e Lemon Pepper (dry)
* BBQ e Salt & Pepper (dry)

e Electric Honey

Ranch or Blue Cheese Dip (20z) 12

Nachos (for 2 or more)

A blend of cheddar and mozzarella on
fresh cooked nacho chips with green onion,
tomato and jalapenos, served with salsa
and sour cream. 23.%°

add:

e taco beef 5. e extracheese 6.

e pulled pork or chicken 6.2

e extra 50z. sour cream or salsa 1.%

Dry Ribs

Seasoned with fresh cracked pepper, herbs,
red pepper and sea salt with a touch of
lemon and a balsamic glaze drizzle. 16.%

Calamari Rings
Hand breaded and deep fried, served with

chopped red onions and our own tzatziki
dip. 182

Cheese Treats
Cheddar cheese chunks in light batter, deep

fried and served with marinara sauce. 13.®

Garlic Cheese Toast
Garlic toast, topped with creamy melted

mozzarella. 13.%

Spinach Dip

A hearty spinach flavour with a blend of
cheeses and seasonings, served with fresh
cooked nacho chips 18.%°

or with naan bread 20.%

French Onion Soup

A crock of D-Jay's delicious onion soup
topped with a crouton and a layer

of mozzarella cheese, oven baked to
perfection. 11.%

Poutine

Traditional — golden fries, cheese curds
and gravy. 15.%

Pulled Pork — golden fries, cheese curds
with pulled pork in Louisiana BBQ
sauce and gravy. 17.%

Hangover — golden fries with chopped side
bacon, sausage, cheese curds and cheddar
cheese, topped with a fried egg, gravy and
sprinkled with green onions. 19.%

Deep Fried Pickles

6 large zesty garlic dill pickle wedges
breaded and fried golden brown served
with chipotle Aioli for dipping.. 13.%

Chicken in the Garden — marinara sauce,
spinach, roasted chicken, red onion, roasted
garlic and mozzarella. Sprinkled with
paprika and ground chillies then finished
with a drizzle of our garlic parmesan aioli.
17.5

Mediterranean — basil pesto, fresh tomato,
red onions, herbs and parmesan is baked
then topped with feta cheese and drizzled
with balsamic glaze. 16.% May contain nuts.

18% gratuity will be added for groups of 8 or more before taxes
Gluten-Free Menu available. Please ask your server.

Quesadillas

Blend of cheddar and mozzarella cheese,
diced tomatoes, green onions, toasted
and served with sour cream and salsa.

Traditional Cheese 16.%
Roasted Chicken 19.%
Seasoned Beef 19.%

Mexi Quesa with taco beef &
jalapenos 202

Black Bean, Corn & Red Pepper
Pulled Pork 19.%

175
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STEAK & MAINS

Choice of onion soup, soup of the day, garden or Caesar salad or
substitute French onion soup or seafood chowder for 4.%
Choice of baked stuffed potato, rice pilaf or fries.

Served with dinner roll and chef’s vegetables.

T-Bone

16 ounce. 50.%

BBQ Ribs
A rack of baby back ribs baked with D-Jay’s

original BBQ sauce or Louisiana BBQ sauce.
33.%

Half Rack 29.%

Herb Baked Chicken

An oven baked breast, delicately basted with
herb sauce and sprinkled with parmesan
cheese. 31.%

Shrimp Dinner
Freshly breaded and deep fried or oven
baked with garlic butter. 34.%

Filet Mignon
6 ounce.

Top Sirloin

475 9 ounce.

mid rare or less

Cuban Lobster Tail
6 ounce tail oven baked with garlic butter
or steamed. market value

Veal Cutlet

A breaded cutlet of tender veal deep fried
crisp and golden, served with a flavourful
beef gravy or Spanish sauce. 33.%

Veal Parmesan
A breaded veal cutlet, topped with marinara

sauce, melted mozzarella and parmesan
cheese. 34.°

37.%

*For optimum tenderness

Certified Angus Beef = CAB®

Prime Rib Steak
10 ounce. 45.%

Chicken Parmesan
A breaded, seasoned breast, deep fried
golden brown, smothered in marinara sauce

and topped with mozzarella and parmesan
cheese. 34.

Breast of Chicken

A delicately seasoned breast charbroiled or
deep fried with crisp breading served with
our original BBQ sauce. 30.%

Atlantic Salmon
Oven baked, marinated fillet, finished with
creamy dijon dill sauce. 34.7

Add Ons: sautéed mushrooms and onions 4. e 4 shrimp (deep fried or garlic baked) 9.7
Cuban Lobster tail 60z. market value

CASUAL CLASSICS

All items served with French fries. Sub Caesar or garden salad 1
Sub sweet potato fries with chipotle aioli 52°, poutine 7., onion rings with chipotle aioli 7.9
Opting out of the bun? ... Lettuce wrap your burger

Buffalo Chicken Sandwich
Deep fried chicken breast tossed in buffalo
sauce on a ciabatta bun with lettuce, tomato

and chunky blue cheese dressing on the
side. 23.7> Add cheese. 2.%°

Chicken Tender Dinner

Hand breaded, deep fried tender bites and
served with your choice of our honey dill,
chipotle aioli or BBQ sauce. 21.%

Salmon Extreme
Atlantic salmon, oven baked, served
on a ciabatta bun with lettuce, sautéed

mushrooms, onions and dijon dill sauce.
28.%

Steak Sandwich

A 60z. CAB® top sirloin charbroiled, served
on a slice of garlic toast and topped with
sautéed mushrooms and onions. 29.7

* mid rare or less

Classic Burger

A 60z. CAB® ground chuck steak burger
with lettuce, tomato and red onion. 19.%
Add cheese. 2.%°

Chicken Burger
Charbroiled breast of chicken with lettuce
and tomato. 23.”> Add cheese. 2.%

Gourmet Burger
A 60z.CAB® ground chuck steak burger
topped with canadian back bacon,

mozzarella cheese, lettuce, tomato and red
onion. 25.%

California Gourmet Chicken Breast
Oven baked chicken breast in a herb sauce
on a ciabatta bun with pesto and melted
mozzarella. 25.°° May contain nuts.

Mushroom Swiss Burger

A 60z. CAB® ground chuck steak burger,
topped with swiss cheese over sautéed
mushrooms and onions. 23.2

It's a Gouda Burger

A 60z. CAB® ground chuck steak burger,
with crisp side bacon, smoked gouda cheese,
a steak cut onion ring on top and drizzled
with a rich and creamy garlic parmesan
aioli, all between a butter toasted pretzel

bun. 24.%°
1N
+
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Certified Angus Beef = CAB® at Days Restaurant

18% gratuity will be added for groups of 8 or more before taxes
Gluten-Free Menu available. Please ask your server.

Nov 2024



PASTA BOWLS & LASAGNA

All pasta dinners served with garlic toast

Lasagna

A home-style family recipe—delicious layers of lasagna noodles,
parmesan and Ricotta cheese, combined with D-Jay's robust meat
sauce, and smothered with creamy mozzarella. 22.%

Creamy Tomato Pasta

A rich rosé sauce with penne noodles. 21.%°

Fettuccini Alfredo
Rich, creamy, fresh alfredo sauce on fettuccini pasta. 22.°

DINNER SALADS & SOUP

Caesar Salad
Romaine lettuce, bacon bits and parmesan cheese, tossed with our

famous D-Jay’s creamy caesar dressing and topped with croutons.
18.7%

Chicken Caesar Salad

D-Jay's creamy caesar dressing, romaine lettuce, croutons and
parmesan cheese, topped with slices of tender lemon peppered
chicken breast, garnished with mozzarella cheese and sweet red
pepper. 23.%

Greek Salad

D-Jay's creation from greek tradition — romaine lettuce, kalamata
olives, tomato, red onion, cucumber and feta cheese, served with a
zesty vinegarette dressing. 23.7

D-Jay’s Onion Soup
Slowly simmered blend of beef stock, sautéed onions and spices,
served with seasoned croutons. 7.%

Nova Scotia Seafood Chowder
A thick, rich creamy chowder combining chunks of seafood and
vegetables. 12.%

SIDES

Fries 6.7
Sautéed Vegetables  10.7
Sautéed Mushrooms  10.”
Side Caesar Salad 8.%
Side Garden Salad 8.
Side Greek Salad 12.»

Baked Stuffed Potato D-Jay’s original recipe, freshly
prepared in our kitchen and served with sour cream. 7.%

Slice of Garlic Cheese Toast 4. Garlic Toast 4.2

Gravy 3.%
Dips Honey Dill, BBQ, Garlic Parmesan Aioli, Chipotle Aioli,
Salsa or Sour Cream (2 0z) 1.5

Penne with Pesto Sauce
Penne pasta with a flavourful basil pesto sauce. 22.”°
May contain nuts.

Tuscan

A freshly sautéed medley of red onion, spinach, broccoli, red and
green pepper with mild Italian sausage tossed in a flavourful
marinara sauce with penne noodles. 25.%

ADD TO YOUR PASTA
Seasoned Chicken 62° « Garlic Shrimp 92

Oriental Chicken Salad

Freshly breaded deep fried chicken tenders chopped over a mix of
romaine lettuce, shredded red cabbage, carrots and green onions
topped with toasted almond slices, crunchy wonton strips and
drizzled with our own oriental dressing. 23.% Contains nuts.

Garden Salad
Crisp romaine lettuce and assorted vegetables topped with
croutons and your choice of dressing on the side.  15.%

Taco Salad

Romaine lettuce, green onions, tomatoes and cheddar cheese are
drizzled with a spicy mexican-style dressing topped with seasoned
beef and served in a tortilla bowl. 23.7

French Onion Soup
A crock of D-Jay's delicious onion soup topped with a crouton and
a layer of mozzarella cheese, oven baked to perfection. 11.7

Soup of the Day
Chef's special, fresh from our kitchen, loaded with homemade
flavour. 7.%

Add a piece of Garlic Toast 37° or Cheese Toast 47

BEVERAGES

Slushies — made with real fruit
tropical fruit, lime, strawberry ~ 8.

Coffee or assorted hot teas 4.

Soft Drinks Refills available with your meal. ~ 4.2
Pepsi, Diet Pepsi, 7-Up, Rootbeer, Iced Tea, Ginger Ale, Club Soda,
Tonic Water, Brisk Lemonade (straws available upon request only)

White or Chocolate Milk 4%

Hot Chocolate topped with whipped cream and a cherry. 5.
Juice apple, orange, pineapple, Clamato®, cranberry. 3.
Bottled Canadian Spring Water 500ml 13°

San Pellegrino 750ml 82
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