
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 



 
 
 

TO START WITH 
 

French Onion Soup          
Sautéed onions with beef consommé & red wine 
 

Boston Clam Chowder           
A silky blend of potatoes and celery with clams 
 

Soup Of The Day           
Created daily by our chef 
 

Canadian Smoked Salmon          
Thinly sliced roses of salmon, red onions, and capers, served with melba toast 
  
Seafood Crêpes Florentine         
Crêpes stuffed with creamy seafood served on a bed of garlic sautéed spinach  
 

Bruschetta            
Ciabata bread topped with basil and herb marinated diced tomatoes and Feta  
 

Anti Pasto Misto           
Sliced tomato and Boccoccini cheese  accompanied by grilled vegetables and olives 

 
FROM THE GREEN HOUSE 

 

Caesar Salad           
Heart of romaine lettuce tossed with creamy garlic dressing, cheese & herb croutons.  
Add Chicken    

 

Country Style Greek Salad         
Crisp lettuce with Calamata olives, onions, tomatoes, feta cheese & house dressing 
 

Chef’s Salad           
Mixed garden greens topped with smoked turkey breast, roast beef, ham & Swiss cheese 
 

Garden Salad           
With choice of dressing 
 
 
 
 
 
 



 
DINNER ENTRÉES 

 

Fillet of Atlantic Salmon          
Baked to perfection in a dill mustard sauce 
 

Supreme Of Chicken Marsala         
Herb marinated breast of chicken, broiled to perfection, served with a mushroom  
sauce flavoured with Marsala wine 
 

New York Sirloin Madagascar         
10 oz. aged sterling silver strip loin of beef, seasoned and grilled to perfection,  
topped with a green peppercorn sauce 
 

Broiled Lamb Chops in Fine Herbs        
With roasted garlic & thyme jus 
 

Rib Eye Steak Champignon         
10 oz.  prime Canadian beef grilled to your choice, served with mushroom ragout 
 

All grilled items are served with choice of potatoes and seasonal buttered vegetables  
 

OUR CHEF RECOMMENDS 
 

Shrimp Provençale           
Shrimps sautéed with garlic, tomatoes & fresh herbs served with rice & vegetables 
 

Chicken Makhani               
A specialty from north India. Chicken  in a rich creamy tomato sauce, served with  
rice and mango chutney 
 

Vegetable Au Gratin          
A medley of garden fresh vegetables cooked in a creamy Mornay sauce and gratinated 
 

Nasi Goreng Royal              
Indonesian Style fried-rice with shrimp, chicken & fried egg served with a mild peanut sauce 
 

Italian Pasta Fiesta           
Al dente cooked spaghetti, penne or fettuccine with a choice of Neapolitan,  
Bolognaise, Creamy Seafood or Alfredo sauce served with garlic bread 
 

Taxes & Gratuities Not Included 



 
 

SOMETHING IN BETWEEN 
 
 

Smokehouse Chicken Club                 
Mesquite flavoured chicken with lettuce, tomato, bacon & melted cheese served on a  
toasted Ciabata bread.   

 

Reuben Sandwich                    
A hot classic with sauerkraut, Swiss cheese, Montreal smoked beef & thousand  
island dressing on rye bread 

 

Harpers Burger           
100% pure ground top sirloin of beef served on a sesame bun 
Add Cheese   Add Bacon  

 

Grilled Vegetable and Falafel Wrap        
Grilled vegetables, mushroom, cheddar cheese & sour cream rolled in tortilla bread 

 

All sandwiches and burgers are served with fries or house salad 
 
 

DESSERTS 
 
 

Fresh Fruit Plate 
A colourful plate of sliced fresh fruits 

 

Freshly Baked Cakes, Tarts & Pies 
Please ask your server for our daily selection 

 

Choice Of Ice Cream 
Strawberry, vanilla or Chocolate  

 
 

BEVERAGES 
 

Coffee,  Specialty Teas, Hot  Chocolate, Fruit Juices, Iced Tea, Milk, 
Soft Drinks &  Spring Water 

  
 



 
 
 

Weekly Specials 
 
 

Friday Pasta Buffet 
Go ahead pamper yourself.  It’s time you decided what you want.  Our live Pasta 

buffet lets you do just that.  Choose what you like from our  
extensive spread of ingredients and  
our chef will cook it right before you. 

11:30 am To 2:00 pm 
5:30 am To 9:00pm 

 
 

Sunday Brunch 
Join us in this age old tradition of  

celebrating Sundays.  A fabulous brunch including tantalizing  
salads, soup, hot entrees, onsite  
cooking, breakfast specials and  

delectable desserts. 
11:30 am To 2:00 pm 

 


