
Dinner Menu 
Soup 

Soup of the day 
Ever Changing, Ever Delicious  

$4.50 
Salads 

Caesar Salad 
Classic caesar wit h creamy garlic dressing, double smoked bacon lardons and parmesan bread stick 

Half $5.99  Full $8.99 
 

Garden Salad 
Mixed greens with fresh vegetables & sprouts with your choice of dressing  

Half $4.99 Full $7.99 
                    

Asian Salmon Salad 
  Grilled Atlantic Salmon on a salad of mixed greens & fresh vegetables with toasted sesame seed    

vinaigrette  
$11.99 

Appetizers 
Fresh Cut Yukon Gold Fries  

$2.99 
 

Sweet Potato Fries 
Side order of spicy chili garlic mayonnaise for dipping  

$4.50 
 

Garlic Bread Sticks 
Warm garlic bread sticks rolled in parmesan with spicy mayo  

$6.99 
 

Coconut Shrimp  
Hand battered black tiger shrimp served with fresh horseradish cocktail sauce  

$9.99 
 

Bacon Wrapped Scallops  
Classic favourite, pan-fried and served with our own cocktail sauce  

$10.99 
 

Duck Confit Poutine 
Yukon gold fries, shredded duck, cheese curds and  rich beef reduction  

$8.99 
 

Chicken Wings 
Paired with veggie sticks and blue cheese dressing .  Tossed in your choice of sauce                            

Sesame Honey Garlic or House made BBQ Sauce, mild, medium, hot 
Half dozen $8.99 

Dozen $14.99 



Dinner Menu 
Pizza 

Chicken Caesar Pizza with creamy garlic sauce, sm oked bacon,  red onion and 3 cheeses $11.99 
 
BBQ Rib Pizza Shredded braised beef ribs, cherry tomatoes, mixed peppers, and re d onion paired with our 
house made BBQ sauce and m ixed cheese $11.99 
 

Pasta 
* All pasta served with parmesan bread stick 

 
Chicken Basil fusilli with sundried tomatoes & sautéed veggies in a basil cream sauce $14.99 
 
Fettuccini Alfredo with buttery parmesan cream sauce $12.99 
 
Shrimps & Scallops tossed with mixed veggies and cream finished with a hint of pernod $17.99 
 

Entrée  
Seafood Coquille pan seared scallo ps and shrimps in a mushroom and tarragon cream sauce with piped 
mashed potato $18.99 
 
Halibut Fish and Chips with a light crispy batter, caper remoulade & grilled lemon $13.99 
 

All below entrees are served with double stuffed baked or whipped potato and side seasonal  
vegetables 

 
St. Louis Ribs Braised till they fall off the bone and finished with house made BBQ sauce  
Half Rack $15.99 or Full Rack $21.99 
 
Braised Ontario Lamb Shanks with sautéed mushrooms and caramelized onion jus $19.99 
 
Grilled Angus Rib Eye Steak with Parsley & Lemon Garlic Compound Butter and crispy onion rings 
$22.99 
 
Poached Atlantic Salmon in court boullion and finished with a fresh dill hollandaise $ 18.99 
 
Chicken & Ribs our fall off the bone ribs paired with grilled chicken breast and both brushed with 
 inn made BBQ sauce $2 0.99 

 
Berkshire Pork loin de Martines pork grilled and finished with maple demi sauce $16.99 
 
Chicken Breast Grilled and finished with a mushroom cream sauce $14.99 
 
 


