


TOSTART WITH
French Onion SOUP

Sautéed onions with beef consommé & red wine

Boston Clam Cl’lowclcr
A si”<3 blend of Potatoes and celery with clams

5ouP Of The Dag
(reated dailg bg our chef

(anadian Smoked Salmon

Tl’linly sliced roses of salmonj red onions, and capers, served with melba toast

SeaFoocl CréPes ]:|orcntinc
Crépes stuffed with creamy seafood served on a bed of garlic sautéed sPinach

Bruschctta
Ciabata bread toPPecl with basil and herb marinated diced tomatoes and [eta

Anti Pasto Misto

SIiced tomato and Poccoccini cheese accompanicd ]35 gri”ccl vcgetables and olives

EROMIMRE GRIL_ENEIOCISE
Caesar Salad

[Heart of romaine lettuce tossed with creamy garlic dressing, cheese & herb croutons.

Add Chicken
Countrg Stgle Grcck 5alac|

Crisp lettuce with Calamata olives, onions, tomatoes, feta cheese & house dressing

Chefs Salad

Mixed garden greens toPPed with smoked turkeg breast, roast bee]c) ham & Swiss cheese

(Garden Salad
Witl’l choice of clressing



DINNERENTREES

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

SuPremc Of Chicken Marsala

Herb marinated breast of chici«tn, broiled to Pencection, served with a mushroom

sauce Havoured with Marsala wine

New York Siroin Madagascar
10 oz. aged sterlir\g silver striP loin of bemc, seasoned and gri”ed to Per‘Fection,
topped with a green peppercorn sauce

Broilccl | amb Chops in Fine Herbs
\/\/it}ﬁ roasted garlic & ’chgmcjus

Rib E_ge Steak Champignon

10 oz. Prime (Canadian bee{:gri”ec{ to your ckoice, served with mushroom ragout

A” gri”ed items are served with choice of potatoes and seasonal buttered vcgctablcs

OUR CHEF RECOMMENDS

Shrimp Frovcm;alc
Sl’lrimps sautéed with gar]ic, tomatoes & fresh herbs served with rice & vegetables

Chicken Makhani

A spccialt3 from north [ndia. Chicken inarich creamy tomato sauce, served with

rice and mango CI"lUtﬂCg

chetable Au Gratin
A medley of garden fresh vegetables cooked in a creamy Moray sauce and gratinated
IR 2 5 S Y e

Nasi Goreng Rogal

]nclomesian Stgle fried-rice with shrimp, chicken & fried Cog served with a mild peanut sauce

[talian Pasta [Fiesta
AI dente cooked sPaghetti, penne or fettuccine with a choice of Neapolitan,
Bolognaise, Creamy Seaxcood or Aipredo sauce served with gar]ic bread

T axes & (Gratuities Not Jncluded



SOMETHINGINBETWEEN

Smokehouse Chicken Club
Mcsqui’ce flavoured chicken with ]ettuce, tomato, bacon & melted cheese served on a

toasted Ciabata bread.
Reuben Sandwich

A hot classic with sauerkraut) Swiss chccsc, Montrcal smoked beef & thousand

island dressing onrye bread

Harpcrs BUI"gCI"
100% PUI‘@ grouncl tOP sirloin OF bCC]C SC!"VCC{ on a sesame bun

Add Cheese Add Bacon
Gri”ccl che’cablc and Falamccl WraP

Gri”ed vegetab]es, mushroom, cheddar cheese & sour cream rolled in tortilla bread

A” sandwiches and burgers are served with fries or house salad

DESSERTS

Fresh Fruit Flate
A colourful Piate of sliced fresh fruits

]:rcshlg Bakcd Cakes, Tar’cs & Fies

Flease ask your server for our claily selection

Choice Of lce Cream
Strawberrg, vanilla or Chocolate

BEVERAGES

Coffee, Spccialtg T eas, Fot Chocolate, Fruit Juices, Jced T ea, Milk,
Soft Drinks & 5Pring Water



chklg 5Pecials

}:riclaq Pasta Buffet

(Go ahead pamper goursclf. |t's time you decided what you want. Our live Pasta

buffet lets you dojust that. (Choose what you like from our
extensive sprcacl of ingrcdicnts and
our chef will cook it right before you.
11:50 am To 2:00 pm
5:30 am To 9:OOPm

Sundaq Brunch

Join us in this age old tradition of

celcbrating Sundays. A fabulous brunch including tantalizing
salads, soup, hot entrees, onsite
cooking, breakfast sPccials and
delectable desserts.
11:50 am To 2:00 pm



