
appetizers
BRUSCHETTA
Heirloom grape tomato, fresh basil and aged  
balsamic V/DF 

DUSTED CALAMARI
Tender pieces of fried calamari served with tzatziki

COLD SHRIMP COCKTAIL
Poached shrimp, cocktail sauce DF/GF

POTATO CROQUETTES
Crispy potato croquettes, basil remoulade V

FRIED MUSHROOMS
Stuffed with cream cheese, fried onions and sundried 
cranberries. Served with spicy ranch V

SMOKED SALMON  
& CREAM CHEESE CANAPES
Smoked salmon, cream cheese, dill and fresh lemon zest  
on toasted rye V

casual favourites
CLASSIC NACHOS 
Crisp tortillas topped with tomatoes, black olives, jalapeños, 
and green onions, smothered in melted cheese, served  
with sour cream and salsa
Enjoy a half portion 

Add nacho beef or chicken 

CHICKEN WINGS
Choice of salt and pepper, hot, honey garlic, sweet chili

DEEP FRIED PICKLES
Battered dill pickles, spicy ranch V

CHICKEN FINGERS
Chicken fingers, fries, honey dill

QUESADILLA
Spicy chicken, peppers, onion, salsa, sour cream VO

POUND OF FRIES 

SIGNATURE POUTINE  
Golden fries with cheese curds and gravy

soups
FEATURE SOUP OF THE DAY WILD MUSHROOM BISQUE

salads  - Add chicken / add shrimp 6pcs / add salmon

GREEK
Crispy romaine, tomatoes, cucumber, red onion, peppers, 
house vinaigrette, Kalamata olive, feta V/GF

ARUGULA
Arugula with grape tomatoes, red onion, pumpkin seeds  
and goat cheese, served with house dressing GF/DFO/V

CAESAR
Romaine, peppered bacon, croutons,  
homemade Caesar dressing  GFO

ARTISAN
Fresh greens, crispy vegetables,  
house vinaigrette V/GF/DF

pizza 
BUILD YOUR OWN PIZZA
Pizza sauce, a blend of cheese

TOPPINGS: 
Pepperoni, spicy chicken, ground beef, salami, ham, bacon, 
sausage, onion, peppers, mushroom, pineapple, black olive, 
green olive, jalapeño, tomato
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burgers, sandwiches & wraps   

- Served with choice of fries or house salad. Sub poutine, Caesar salad or Greek salad

DOUBLE-SMASHED CHEESEBURGER
Two juicy beef patties, aged American Cheddar cheese, lettuce, 
tomato, mayo, sautéed onions, Elman’s dill pickles, ketchup  
and mustard on a grilled brioche bun
Add bacon 

CHICKEN BURGER
Parmesan inspired chicken burger with lettuce,  
tomato, onion, pickle, basil remoulade 

BLACK BEAN VEGGIE BURGER
Seasoned black bean patty, aged American Cheddar cheese, 
lettuce, tomato, mayo, sautéed onions, Elman’s dill pickles, 
ketchup and mustard on a grilled brioche bun V

CLUBHOUSE
Roasted white and dark turkey, sliced pickle, tomato, lettuce, 
bacon, cheddar cheese, mayo, choice of bread GFO 

PRIME RIB DIP
6oz shaved prime rib, tossed in au jus, caramelized  
white onion, swiss cheese, served on a panini bun  
with horseradish cream sauce on the side 

REUBEN
Corned beef, 1000 island, warm sauerkraut,  
swiss cheese GFO

STEAK SANDWICH
8oz AAA Canadian sirloin steak, onion rings, garlic bread

CAPRESE SANDWICH
Layers of tomato, basil and provolone on baguette  
with balsamic glaze V/GFO

GREEK WRAP
Romaine, tomato, cucumber, red onion, peppers,  
Kalamata olive, feta, house dressing V
Add chicken breast

CRISPY HONEY DILL WRAP
Chicken finger, honey dill, lettuce, tomato, pickle,  
cheddar cheese

CRISPY CHICKEN CAESAR WRAP
Golden fried chicken strips and Caesar Salad wrapped  
in a grilled flour tortilla

ALL DAY BREAKFAST
3 eggs, hashbrowns, toast, choice of  
ham, bacon, sausage GFO/DFO

pastas  - Add chicken / add shrimp 6pcs / add salmon

SEAFOOD LINGUINI
Shrimp, scallop, crab, mustard cream sauce GFO

VEGETABLE TORTELLINI
Mushrooms, asparagus, artichokes, tomato cream sauce

CARBONARA LINGUINI
Bacon, Parmesan, egg

BOLOGNESE
Linguini, Bolognese topped with fresh Parmesan

CLASSIC TOMATO LINGUINI
Linguini in a classic tomato sauce topped  
with fresh Parmesan

entrées  - All entrées come with choice of mashed potato, rice pilaf or fries and chef’s choice vegetables

AAA CANADIAN NEW YORK STRIP  
10OZ GF/DFO

AAA CANADIAN SIRLOIN 8OZ GF/DFO

BEER BRAISED CHICKEN THIGHS
Beer and mustard braised chicken thighs

CHICKEN BREAST SUPREME
Pan fried and topped with mushroom, artichoke,  
sun dried tomato cream sauce GFO/DFO

MANITOBA PICKEREL
Lemon caper butter sauce GFO

SALMON
Choice of  Teriyaki or Jack Daniel’s maple glaze

ADD SIDES: 
Peppered Mushrooms / Asparagus   
Béarnaise / Green Peppercorn Jus  
Sautéed Prawns / Sautéed Onion 
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