
APPETIZERS
Crispy Fried Tofu ~ 8

Served with an orange maple dipping sauce

Smoked Salmon and Goat Cheese Bruschetta ~ 9
Served on grilled Ciabatta bread with lemon chutney

Potato and Horseradish Latke ~ 10
With peppered bacon and caramelized apples

SOUP
Please ask for today's freshly made selections

Cup of soup ~ 3
Entrée soup with freshly baked bread ~ 7

Daily soup and salad duo ~ 9

SALADS
Served with freshly baked bread and complementing spread

Add grilled chicken or sautéed shrimp ~ 4
Add roasted salmon ~ 6 

Boffins House Salad ~ 9
Shaved fennel, carrots, apples, radishes, onions, shoots, sprouts and 

cabbage tossed in a sesame vinaigrette over mixed greens

Boffins Caesar Salad ~ 9
Crisp romaine, shaved Parmesan and cherry smoked bacon dressed in our 

house Caesar dressing and served with a garlic herb crostini

Shrimp and Avocado Salad ~ 13
Rich avocado, oranges, radishes and jicama served on spinach and topped with a citrus cumin vinaigrette

Blue Cheese and Fig ~ 12
Served with dried figs, wine herbed walnuts and shaved pears in a sherry dressing

For groups of six or more a gratuity of 15% will be added prior to billing.



SANDWICHES
Served with a choice of side salad, daily soup or fresh cut fries

Grilled Ham and Cheese Panini ~ 11
Slow cooked ham with Gouda, caramelized onions and spicy mustard

Chicken and Cheddar Quesadilla ~ 13
A flour tortilla served with white cheddar, grilled chicken, 

caramelized onions, spicy mushrooms and lime sour cream

Falafel Pita ~ 10
Deep fried chickpea patties served with olives, tomatoes, cucumber and lemon tahini sauce

Beer Battered Fish Sandwich ~ 14
Lightly battered cod on a brioche bun with lettuce, tomato, onion and tartar sauce

Bison and Beef Burger ~ 13
Grilled patty served on a sesame seed bun with lettuce, onion, tomato, 

pickle, bacon, cheddar cheese and sweet mustard aioli

Steak Sandwich ~ 16
6 oz. beef tenderloin served on a grilled Ciabatta bun with horseradish mayo and caramelized onions

PASTA, RICE AND GRAINS
Boffins Stir Fry ~ 15

Fresh vegetables sautéed with your choice of chicken or shrimp 
and sweet chili sauce on either steamed basmati rice or lo mein noodles

Blue Cheese Gnocchi ~ 14
House made potato dumplings served in a rich blue cheese sauce with radicchio and toasted walnuts

Vegan Tofu and Brussels Sprouts ~ 15
Caramelized tofu tossed in a brown sugar pecan sauce over barley and sweet potato risotto

Chili Lime Glazed Salmon ~ 17
Sweet glazed salmon served on a chilled Asian pasta salad with shaved fennel and carrot

Whenever possible, Boffins Club chooses to support Saskatchewan producers.


