
APPETIZERS

CALAMARI                                           

SHRIMP ROLLS                                  

Golden cr i spy  ca lamar i  served w i th  lemon gar l i c  a io l i

Go lden shr imp ro l l s ,  sweet  ch i l i  d ip

( 5 )

FRESH ROLLS                                  

Seasona l  vegetab les ,  wrapped and served w i th
house  peanut  sauce  

PEPPER SHRIMP                          

Golden cr i spy  shr imp tossed in  s igna ture  sp icy  Car ibbean
ch i l i  sauce  and f ragant  sau téed on ion  & red  pepper

GARLIC CHEESE BREAD                   

Golden baguet te  w i th  roas ted  gar l i c  bu t ter  &  3  types  o f
cheese  served warm wi th  mar inara  sauce

SOUP OF THE DAY
CHEFS DAILY CREATION                        ‘
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CAPRESE UFO 
Golden cros t in i  topped w i th  c reamy pes to  pas te ,  f resh
mozzare l la ,  cher ry  tomatoes ,  dr i zz le  o l i ve  o i l  and
ba lsamic  g laze ,  l igh t  season w i th  sa l t  and  pepper

COCO SILK MUSSELS
Fresh  musse ls  s immered in  a  s i l ky  coconut  bro th  in fused w i th
lemongrass ,  g inger ,  and  a  h in t  o f  l ime

21

17
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SANDWICHES & WEGDES

CHICKEN CRUNCH WRAP                    

Cr ispy  ch icken tossed in  Buf fa lo  sauce ,  Crunch caesar  le t tuce ,
wrapped and gr i l l ed ,  served w i th  f r ies

STEAK SANDWICH                             

Gr i l led  s teak ,  caramel i zed  mushrooms & on ions ,  toas ted
baguet te ,  served w i th  f r ies

CHICKEN PARM SANDWICH                   

Cr ispy  ch icken ,  mar inara ,  cheese ,  toas ted  baguet te ,  served w i th
f r ies

MARS SIGNATURE BURGER                    

Doub le  beef  pa t t ies ,  caramel i zed  mushrooms & on ions ,  le t tuce ,
tomato ,  house  sauce ,  served w i th  f r ies

HEALTHY CHOICES

WARM HEART CAESAR                                    

HARVEST SALAD                               

CAPRESE SALAD                               

BRUSCHETTA
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ENTRÉES

SEAFOOD PAPPARDELLE                   
Class ic  papparde l le ,  f resh  sea food ,  mar inara  
* *Vegetar ian  opt ion  ava i lab le

BLACKENED CHICKEN                         
Creo le  b lackened ch icken ,  roas ted  vegetab les  
Cho ice  o f  s ide :  r ice  or  gar l i c  mashed pota to  

EMERALD SALMON                                
Cr ispy  sk inned sa lmon,  roas ted  vegetab les
Cho ice  o f  s ide :  r ice  or  mashed pota to  

STEAK FRITES                                  
8oz  or  10  oz  s teak ,  t ru f f le  f r ies ,  smoky  but ter  

EMBER SEARED STRIP LOIN                      
8oz  or  10  oz  s t r ip  lo in ,  gar l i c  mashed pota to ,  roas ted
vegetab les ,  s ide  o f  au  jus  

RACKEN LAMB                                
3 p ieces  o f  l amb racks ,  gar l i c  mashed pota to ,  roas ted
vegetab les  

CHAR FLAME RIBS                         
3 p ieces  o f  c lass ic  shor t  r ibs  shor t  r ibs ,  roas ted
vegetab les ,  gar l i c  mashed pota to ,  bee f  gravy
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SIDES

TRUFFLE FRIES

MIX VEGETABLES

SHRIMPS SKEWER

MASHED POTATO

7

7

8

7

PESTO RAVIOLI
Pi l lowy sp inach & cheese  rav io l i ,  tossed in  c reamy
bas i l  pes to ,  f in i shed w i th  Parmesan 

8oz  10oz 44

8oz  10oz 46

25



BAR & SNACKS

CHEESE CRAB WONTONS                        

Creamy crab ,  c r i spy  wontons ,  sweet  &  sour  sauce

CHICKEN TENDERS                             

Cr ispy  ch icken tender ,  house  d ip ,  served w i th  f r ies  

CHICKEN WINGS                             

Tossed w ings  w i th  your  cho ice  o f  sauce ,  served w i th  f r ies
Sauce :  Honey  gar l i c ,Smoky  BBQ,  Buf fa lo  •  Dry  dus ted :  Lemon pepper ,  Ca jun

POPCORN CHICKEN                             

Bi tes i ze  ch icken p ieces ,  house  d ip ,  served w i th  f r ies

DESSERTS

MOLTEN LAVA CAKE                            

TIRAMISU                                        

PISTACHIO RICOTTA CAKE                    

RED VELVET CHEESECAKE             

ULTIMATE NACHO                                 
                                                            
                                                            

Corn  ch ips ,  tomato ,  on ion ,  green on ion ,  c i l an t ro ,  j a lapeno ,
mixed cheese ,  sa lsa ,  sour  c ream,  guacamole
Pro te in  cho ice :  Ground beef  or  Popcorn  ch icken 
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WINE LIST
RED WINE

Barone Montalto Cabernet Sicilia 

5oz 8oz 750 ml

8

Terra d Aligi Tatone Montepulciano d Abruzzo

Rocca dells Macie Chianti Classico

Umberto Cesari Liano Sangiovese/Cabernet

Sauvignon

Zenato Ripassa Valpolicella Ripasso Superiore

12 36

10 14

Remo Farina Amarone fella Valpolicella Classico

WHITE WINE

Barone Montalto Pinot Grigio

Louis Jadon Chardonnay Bourgogne 

Santa Carolina Reserva Chardonnay

Santa Marguerite Pinot

Cave Spring Pinot Gris VQA

Domaine Bonnard Sancerre 2024 Sauvignon Blanc

SPARKLING

Ruffini Prosecco 

Mionetto Prestige Prosecco Brut DOC Treviso 

Luc Belaire Rare Rose Sparkling

Moët & Chandon Brut Imperial

Veuve Clicquot Brut Champagne

5oz 8oz 750 ml
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52

Dom Perignon Brut Vintage Champagne 
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368 12

9 13 42
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5oz 750 ml
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COCKTAILS
SIGNATURE

LIFE ON MARS
Reposado tequila, grapefruit juice, agave nectar, lime juice, finished
with grapefurit soda & a Tajín rim 

MARTIAN SUNRISE
Aperol, peach schnapps, cranberry juice, tropical pineapple juice,
topped with dry sparkling prosecco & a golden orange wheel “sun” 

RED PLANET RITA
Blanco tequila, orange liqueur, strawberry purée, fresh lime juice, agave
nectar, served with a salt rim & a fresh strawberry slice 

TAKE ME TO MARS
Spiced rum, Campari, orange juice, lime juice, simple syrup, garnished
with a dehydrated blood orange wheel

THE TERRAFORMER
Boltanical gin, elderflower liqueur, guava nectar, lemon juice, topped
with dry sparkling Prosecco & a fresh mint sprig

CLASSICS
MANGO MARGARITA 
Blanco tequila, orange liqueur, mango purée, fresh lime juice, sweet
agave nectar, served with a salt rim

KIWI BASIL MOJITO
White Rum, muddled fresh kiwi, aromatic basil leaves, fresh lime juice, &
simple syrup, topped with bubbly soda for a refreshing “alien garden” vibe  

STRAWBERRY GINGER MULE
Vodka, ginger beer, fresh lime juice, and strawberry purée. Served in a
frosted copper mug with a fresh strawberry & a sprig of mint

MARS CAESAR
Vodka, house Caesar mix, & signature spices, finished with a seasoned rim &
classic garnish

MARTINIS 
DIRTY
Vodka or gin, dry vermouth, & olive brine, shaken & served chilled with olives

LYCHEE
Vodka, lychee liqueur, lychee juice, & a touch of citrus, lightly sweet &
delicately floral

ESPRESSO
Freshly pulled espresso, vodka, coffee liqueur, shaken into a thick, creamy
foam & topped with coffee beans

PASSIONFRUIT
Vanilla-infused vodka, vanilla liqueur, passionfruit liqueur, tart lime juice, &
sweet passionfruit nectar
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LIQUOR
Scotch / Whisky
Crown Royal
Jameson

JW Black Label

JW Gold Label

JW Blue Label

Glenfiddich 12

Glenlivet 12

Glenlivet 14

Dalmore 12

Macallan 12

Cognac / Brandy

Gin Liqueur 

Tequila

Vodka 

Rum 

Hennessy VS

8

Hennessy VSOP

Hennessy XO

Remy Martin VSOP

Remy Martin XO

Jose Cuervo Blanco

Jose Cuervo Reposado

Casamigos Blanco

Casamigos Reposado

Patron Blanco

Patron Reposado

Don Julio Blanco

Don Julio Reposado

Don Julio 1942

Class Azul

Tanqueray

Bombay Sapphire

Empress 1908

Hendrick’s

Bacardi 

Malibu

Captain Morgan

Appleton

Sambuca

Amaretto

Campari

Aperol

Baileys

Goldschläger

Jäfermeister

BEER & COOLER
Domestic Bottle

Imported Bottle

Smirnoff Ice

White Claw

Draft: Canadian 16oz
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Smirnoff

Absolute 

Ciroc 

Greygoose

Belvedere

Grand Marnier
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Edamame 

Truffle Fries

Garlic Cheese Bread

Bruschetta

Caprese UFO  

Harvest Salad

Spinach & Cheese Ravioli

HA
PPY HOUR

FOOD2PM - 5PM 9PM - CLOSE

DRINKS

Shrimp Rolls (5)

Crispy Chicken Sliders (3)

Chicken Crunch Wrap

MARS Signature Burger

Beer (5) Bucket

Highballs

House Red/White

Canadian Pint

Pesto cream sauce, layered with garlic, white wine, and Parmesan 

5

6

13

10

11

14

14

15

16

18

22

5

5

6

30

Vegetarian Vegan 


