
R E S T T I O

APPETIZERS

CHICKEN WINGS                           $17
1 lb chicken wings, fresh cut vegetables, dip
DRY RUBS: Salt & pepper, dill pickle
SAUCES:    HOT, HONEY GARLIC, TERIYAKI, BBQ

STEAK BITES                              $17
tenderloin pieces IN red wine au jus, 
horseradish drizzle, grilled ciabatta bread

BRUSCHETTA                            $12
juicy roma tomatoes, garlic, balsamic vinegar, 
onions, fresh basil, spooned over mini ciabattas

CALAMARI                                 $16
Seasoned breaded squid, onions, Cucumber Dip

MAPLE BACON BUTTER SEARED SCALLOPS  $17
bacon wrapped scallops, sautÉed in maple syrup,
served with a balsamic glaze and mango mignonette

THE ALBERTAN                            $14
[3] mini yorkshire puddings, topped with au jus sautÉed
roast beef.  horseradish aioli and green onions.

SPINACH AND ARTICHOKE DIP       $14
Warm cream cheese, spinach, artichokes,
melted mixed cheeses, tortilla chips

Szechuan Chicken Lettuce Wraps       $18
sweet and spicy grilled szechuan chicken, 
peppers, onions, wontons, peanuts, iceberg lettuce cups

Stuffed MushroomS        $14
[5] white button mushrooms stuffed with sautéed baby 
spinach, chopped mushrooms, bacon, bread crumbs, 
Parmesan cheese

NACHOS                  for 2 $18    For 4 $28
tortilla chips, melted cheese, onions, jalapeños, banana 
peppers, black olives, diced tomatoes, sour cream, salsa
ADD:   Taco BEEF $7  | Blackened chicken $7
 Guacamole $4 | Extra CheesE $4

GREENS

FRENCH ONION SOUP
Classic french onion broth, puff pastry, swiss and parmESAN cheeses

$10

CLASSIC CAESAR                          $15
crispy romaine hearts, chopped bacon, parmesan,
croutons, peppercorn caesar dressing, grilled ciabatta

THAI CHICKEN SALAD                      $16
Romaine hearts, rice noodles, shredded cabbage, 
Grilled lemon grass CHICKEN BREAST, carrots, 
cucumbers, crushed peanuts, 

TACO SALAD                              $18
chopped romaine heart, diced onion, chopped tomato, black 
beans, sweet corn, shredded cheese, salsa, sour cream, 
tortilla shell bowl---ADD:  SPICY BEEF OR Cajun CHICKEN $6

WATERMELON FETA SALAD                 $16
Mixed greens, Watermelon, bell peppers, 
cucumber, red onion, feta cheese, mint, 
Dijon Maple Vinaigrette

NUTRITIONAL GUIDE 
Gluten Friendly items are made with gluten-free ingredients, however, please be advised 
that cross contamination with gluten containing products may occur in our kitchen during 
preparation. Please ask your server for details.  Additional options are available with 
modifications from our kitchen. Ask a server for information.  Let us know if you have a 
food allergy or sensitivity. All prices are subject to applicable taxes.  V
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DINNER MENU
525

R E S T A U R A N T  &  P A T I O



HANDHELDS

525 BURGER           $20
house made patty, bacon, cheddar, tomato, shredded lettuce, 
onions, Pickles, 525 burger sauce, brioche bun

CLUBHOUSE SANDWICH        $18
bacon, turkey, black forest ham, crisp lettuce, 
sliced tomato, mayo, cheddar cheese

TENDERLOIN TACOS               $20
beef tenderloin, chipotle slaw, pico de gallo, 
shredded cheese, CHIPS and SALSA

BEEF DIP               $20
slow cooked roast beef, sautéed mushrooms, onions, 
swiss cheese, horseradish mayo, au jus, pretzel bun

FILET MIGNON
beef tenderloin, fresh vegetables, 
roasted baby potatoes, garlic herb 

butter and a blue cheese sauce

|  7 OZ $50   |   10 OZ $68   |

STRIPLOIN
garlic butter herb strip steak, roasted baby 

potatoes, sautéed mushrooms, fresh 
vegetables, creamy whiskey peppercorn sauce

|   10 OZ $45  |

SIRLOIN OSCAR
sirloin steak topped with crab meat and 
hollandaise sauce, served with crispy 

smashed lemon herb potatoes

|  7 oz $36  |

A CUT TO MATCH YOUR TASTE

SIDE CHOICES: FRENCH FRIES | TATOR TOTS | GARDEN SALAD                        SUBSTITUTIONS:   MAC+CHEESE $3 | DILL PICKLE O-RINGS $3 | CAESAR $3 | SOUP $3

BOWLS

TUNA POKE BOWL          $22
Ponzu ahi TUNA, rice, mandarin, cucumber, 
avocado, ginger, radish, edamame

GINGER BEEF BOWL        $22
house made ginger beef, fresh vegetables, 
steamed rice, ada’s legendary spring roll

THAI CHICKEN CURRY BOWL     $22
Red Thai Curry chicken, fresh market 
vegetables, steamed rice, scallions, 
thai basil

NAPOLEAN PIZZAS

CLASSIC PEPPERONI        $22
house made dough, tomato sauce,
pepperoni, mozzarella cheese

PEROGY             $22
house made dough, perogies, bacon, onion,
banana peppers, mozzarella cheese,
drizzled sriracha sour cream 

MARGHERITA        $22
house made dough, tomato sauce,
mozzarella cheese, fresh basil

MAINS

SALMON FILET                      $35
a 6 oz grilled salmon filet topped with shrimp, white wine
lemon cream sauce, served with red beet risotto

CHICKEN ALFREDO                         $22
grilled chicken breast, chopped bacon, fettuccini pasta, 
parmesan cheese, creamy alfredo sauce

BISON MEATLOAF                          $25
home made bacon wrapped, mozzarella cheese stuffed, 
bison meatloaf, surrounded by made to order mac and cheese

ROASTED BELL PEPPER                    $20
roasted bell peppers stuffed with wild mushroom, 
asparagus, parmesan cheese and risotto

CORNISH GAME HEN
red wine & citrus marinated half cornish hen. accompanied by fresh vegetables, wild rice and a tart blackberry VeloutÉ

 $27
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