
L I T E S  

T H E  H O U S E  $9.95 

Garden greens garnished with cherry tomato, sliced cucumber,  
dried cranberries and pecans.  

B O ’ S  C A E S A R   $14.95 

Fresh romaine with your choice of cajun chicken breast or sautéed garlic  
shrimp. Topped with shredded parmesan and garlic toast. 

T H E  U L T I M A T E  S A L A D          $14.95 

Spiced chicken breast, baby greens, cherry tomato, sliced 
cucumber, shredded cheddar and crumbled bacon bits.  
Served with with your choice of dressing and a warm pita.  

E A S T  C O A S T  C L A M  C H O W D E R  $7.45 

Loaded with tender clams, potatoes and vegetables. 
 
B A K E D  F I V E  O N I O N  B L E N D  $7.95  
Our kicked up version with a golden crust. 
 

F A V E S  
All sandwiches and burgers are served with your choice of fries, green salad,  
caesar salad or Chef’s feature soup.  Add yam fries for $1.95 

B O ’ S  G R E A T  C A N A D I A N  B U R G E R           $13.95  
A juicy seasoned flame grilled 8 oz pattie, cheddar, three strips of bacon,  
lettuce, tomato, mayo, sweet red onions and a pickle spear.  
Served on a grilled bakery fresh sesame kaiser bun. 
 
M A Y F I E L D  B U R G E R                  $13.95 
An 8 oz prime rib burger topped with  havarti cheese, beer battered onion rings,  
lettuce, tomato, chipotle mayo, sweet red onions and a pickle spear.  
Served on a grilled bakery fresh cheese bun. 

R I V E R  V A L L E Y  C H I C K E N  S A N D W I C H                                   $14.95 

Grilled chicken breast; topped with mozzerella, Canadian back bacon, 
lettuce, tomato and mayo on a garlic and herb toasted ciabatta. 

B O ’ S  C L U B  $14.95 

Grilled marinated chicken breast, crisp bacon, lettuce, tomato and mayo. 
Stacked up on your choice of toasted whole wheat or white bread. 

Q U E S A D I L L A                                      $15.95                                  

Spiced chicken breast, pepper, onion, mushroom, zucchini, tomato and a 
four cheese blend. Panini grilled and served with sour cream and salsa. 
  
B I G  R O C K  F I S H ~ N ~ C H I P S  $13.95 
Beer-battered flaky white fish lightly fried golden brown, crispy fries, 
lemon and tartar sauce. 
 
N E W  Y O R K  S T E A K  6 0 Z  $17.95  
AAA Alberta beef steak served with garlic bread, onion rings and 
vegetable of the day. 
 
 
 
 
*We proudly use non-hydrogenated trans-fat free cooking oil for our preparations. 
 



 
 
S I G N A T U R E S   
 

T H E  M A Y F I E L D  L U N C H E O N  B U F F E T  $17.95 
The freshest ingredients are brought together daily in an exciting display  
of taste and talent in botaniCa with bottomless coffee and tea. 

P E S T O  A N D  M A R I N A R A  F E T T U C I N N I  $13.95 
Whole wheat pasta with crumbled feta, cherry tomato, zucchini, 
portabella mushroom and spinach, tossed with pesto and marinara.   
Served with a warm pita. 

T E R I Y A K I  S T I R - F R Y                     $15.95 
Garden vegetables stir-fried with teriyaki sauce.   
Your choice of chicken or shrimp, served over jasmine rice. 

A S I A N  B B Q  C H I C K E N                     $16.95 
Tempura battered chicken served with steamed noodles, fresh snow peas, 
broccoli and bell peppers in Asian BBQ sauce and topped with toasted peanuts. 

S E A F O O D  P E N N E                     $16.95 
Penne with shrimp and scallops in a cognac lobster cream sauce 
with shaved white cheddar. Served with a warm pita. 

 
 

    ASK YOUR SERVER ABOUT OUR CHEF’S DAILY FEATURE! 

 

S W E E T  S T U F F  

B O ’ S  F R U I T  C R U M B L E                                              $6.95 
Sweet and tart apple raspberry filling baked with our signature  
cookie topping. Served with a scoop of vanilla ice cream. 

 
T R I P L E  C H O C O L A T E  M O U S S E                                      $7.95  
Layers of white, milk and dark chocolate with a creamy chocolate 
ganache crown, all on a chocolate cake base. 

 
T O W E R  O F  C H E E S E C A K E                                                               $7.95 
New York style cheesecake tower. Served with a triple berry sauce.  
 

W A R M  F U D G E  B R O W N I E  S U N D A E                                                          $7.95 

Need we say more. Served with a scoop of vanilla ice cream  

and drizzled with salted caramel sauce.  
 
 
N O N  A L C O H O L I C  B E V E R A G E S  
Assorted Fountain Sodas      $3.50  
Assorted Bottled Arizona  Teas      
(pomegranate, blueberry, green tea or lemon)   $4.25  
O’Douls Non-Alcoholic Beer     $3.95  
San Pellegrino(sparkling), Panna(flat mineral water) 500ml  $3.50  
San Pellegrino(sparkling), Panna(flat mineral water) 1litre  $5.95  
Freshly Brewed Bottomless Nabob Coffee    $3.45  
Selection of Lipton Teas or Red Rose    $3.45 
 
 
 
 
*It would be our pleasure to inform you of any consumer advisories.   
 Please ask your server for any dietary requests and/or allergy concerns.  
 
 


