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SMALL PLATES
THE MORE PLATES YOU ORDER, THE BETTER THE PRICE.

1 plate = 6
2 plates =10

3 plates = 14

V- MARVELOUS MUSHROOMS
Filled with cream cheese and
herbs. Breaded to order.

vV CAFE CHIPS

CHICKEN WONTONS
Tossed in sweet Thai chili sauce.

House-made potato chips with
sriracha ranch dip.

v BRUSSEL SPROUTS
Served crispy with parmesan, chilis
and maple aioil.

4 plates =18
5 plates = 22
6 plates = 25

V- SWEET POTATO FRIES
House-made red pepper agioli.

vV FETA CREAM CHEESE
Whipped feta, cream cheese and
garlic. Served with naan.

APPETIZERS & SOUP

V' NICE LITTLE SALAD

Garden greens, carrof, cucumber, cranberries, grape
tomato, pea shoots with Green Goddess dressing. 9

SMALL CAESAR SALAD ¢
TATER TOTS

House-made. Bacon, cheddar cheese and mashed

potatoes rolled in shredded potato.
Caramelized onion dip. 8

CHICKEN CAESAR SALAD
Romaine, parmesan cheese, croutons and
Caesar dressing. 22

Add slices of grilled garlic bread. 3

CHIPOTLE CHICKEN TACO SALAD

Garden greens, Green Goddess dressing, grilled
chicken, corn, black beans, chipotle pico de gallo,
cheddar cheese and tortilla strips. 22

vV SPINACH ARTICHOKE DIP
With baked naan. 16

vV TRUFFLE FRIES
With garlic aioli. 10

BROCCOLI CHEESE SOUP
A house-made classic with fresh broccoli & velvety
cheese.

Cup. 4

Bowl with grilled garlic bread. 10

SALADS

THAI CHICKEN SALAD

Crilled chicken, peanuts, carrots, red peppers, green
onion, cabbage and mixed greens tossed in honey
lime vinaigrette. Crispy wontons and drizzled with
peanut sauce. 22

V BEET AND GOAT CHEESE SALAD
Spinach leaves, maple vinaigrette, red beets, green
apple, candied almonds and creamy goat cheese. 16
Add grilled chicken breast. 6

LUNCH FEATURES

AVAILABLE 11 AM - 4 PM

REUBEN SANDWICH

Montreal smoked meat layered with sauerkraut,
creamy pickle spread and Swiss cheese on toasted
marble rye. Fries or Cafe Chips. 23

COUNTRY CLUB SANDWICH

Black forest ham, chicken, bacon, garlic aioli, jack
and cheddar cheeses, lettuce and fomato on
multi-grain or rye bread. Fries or Cafe Chips. 22

STEAK SANDWICH
Sliced AAA Sirloin, garlic toast, sauteed mushrooms
and dusted onions. Fries or Cafe Chips. 25

SANDWICH COMBO

Half sandwich of your choice with either Caear Salad,
Nice Little Salad or bowl of Broccoli Cheese Soup,
house-made Cafe Chips. 20

Half Sandwich Choices:
Beef Dip Country Club
Hippie Reuben

FLATBREAD
OUR HOUSE-MADE DOUGH IS MADE WITH A LITTLE DASH OF HONEY.

V- MARVELOUS MUSHROOM
Herb cream cheese, chipotle, mushrooms, gruyere
and white cheddar topped with arugula. 14

KIDS MEALS

vV BBQ PINEAPPLE
BBQ sauce, caramelized onion, pineapple, jack and
mozzarella topped with chili flakes. 14

For our guests 10 and under.

All meals include bottomless soda or juice with a choice of kids dessert. 13

CHICKEN TENDERS
Chicken strips, French fries
and plum sauce.

CHEESEBURGER
A plain cheeseburger

or Cafe Chips.
Need a Baby BowlI?

with choice of French fries

VvV NOODLES
Cavatappi noodles with
choice of tomato basil or
alfredo sauce.

HOUSE-MADE PIZZA
Ham and Cheese or
Double Cheese.

Please ask your Server to have mashed potatoes, steamed broccoli and gravy prepared for your little

one. Our freat.
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SEAFOOD

LOBSTER AND PRAWN CLUBHOUSE

Lobster and prawns in a creamy cocktail sauce,
sliced fomato, smoked bacon and crisp lettuce on
grilled baguette. Served with French fries or
house-made Cafe Chips. 24

SEAFOOD PASTA
Prawns, lobster, PEI mussels, tomato and fettuccine in
creamy Creole sauce. 27

Add slices of grilled garlic bread. 3

FISH & CHIPS
Two North Atlantic cod loins in ale batter. Served with
French fries, house-made tartar sauce. 21

Add crunchy coleslaw. 2

LOBSTER MAC AND CHEESE

Cavatappi noodles, lobster and cream sauce with
gruyere and white cheddar cheeses topped with
truffle bread crumbs. Served with choice of Nice Little
or Caesar salad. 25

CHICKEN

MCM

On our menu from the start - a frue classic.

Fried chicken, mushrooms and melted mozzarella.
Marvelous Mushrooms, red-skin garlic mashed potato
and seasonal vegetables. 25

HONEY MUSTARD CHICKEN

GCrilled chicken breast, smoked bacon, honey

mustard sauce, mushrooms, melted jack and cheddar
cheeses. Red-skin garlic mashed potato and seasonal
vegetables. 25

CHICKEN TENDERS

Chicken breast strips breaded in our signature
seasoned flour. French fries and house-made honey
mustard sauce. 20

CHICKEN LETTUCE WRAPS

Chicken, peanut sauce, crispy wontons, peas, carrots,
red onion and peanuts in teriyaki sauce. Served with
romaine lettuce. 21

BOWLS

BIG BAMBOO BOWL

BBQ pork, prawns, chicken wontons, ginger, sauteed
vegetables, Asian noodles simmered in a big bowl of
chicken broth. 21

GINGER BEEF
Breaded beef, sweet and spiced ginger sauce over
steamed rice and teriyaki wok vegetables. 23

TERIYAKI CHICKEN
Tender chicken, mushrooms and garden vegetables
with feriyaki sauce over Asian noodles. 23

FETTUCCINE ALFREDO
Cream, butter, garlic, white wine, parmesan and
fettuccine. 18
Add grilled chicken breast or prawns. 6
Add mushrooms. 2 Add baked mozzarella. 4
Add slices of grilled garlic bread. 3

CERTIFIED ANGUS™ SIRLOIN STEAKS

STEAK FRITES

7 oz Top Sirloin, dusted onions and
Caesar salad. French fries and
garlic aioli. 32

BEET AND GOAT CHEESE SALAD
Spinach leaves in maple
vinaigrette, red beets, green apple,
candied almonds and creamy
goat cheese. 16

Add grilled chicken breast. 6

TERIYAKI CHICKEN

Tender chicken, mushrooms and
wok vegetables with teriyaki sauce
over steamedrice. 23

FIREGRILLED SIRLOIN
7 oz Top Sirloin, dusted onions,
red-skin garlic mashed potato and
seasonal vegetables. 34
Add prawns. 6
Add lobster and prawns in garlic
butter. 8

GLUTEN-FRIENDLY

FIREGRILLED SIRLOIN

Certified Angus Beef 7 oz Top Sirloin,

red-skin garlic mashed potatoes
and seasonal vegetables. 34

CHICKEN LETTUCE WRAPS
Chicken, steamed rice, peas,
carrots, red onion and peanuts in
teriyaki sauce. Served with romaine
lettuce. 21

HANDHELDS

CREOLE LOBSTER PRAWN STEAK

7 oz Top Sirloin, lobster and prawns
in a Creole cream sauce, red-skin
garlic mashed potato and seasonal
vegetables. 42

HONEY MUSTARD CHICKEN
Grilled chicken breast, smoked
bacon, honey mustard sauce,
mushrooms, melted jack and
cheddar cheeses. Red-skin garlic
mashed potato and seasonal
vegetables. 25

Choice of house-made Cafe Chips or French Fries.
Substitute Caesar, Nice Little Salad, Truffle Fries, Sweet Potato Fries. 2
Substitute gluten-friendly bun or letfuce bun. 2

BUFFALO CHICKEN BURGER

DELUXE CHEESE BURGER

6 0z AAA chuck beef, cheddar cheese, smoked
bacon, mushrooms, pickle sauce, leftuce, tomato,
red onion on a grilled brioche bun. 23

FISH TACOS

Two beer-battered cod loins, avocado, coleslaw

and lime aioli in flour tortillas. 22

HIPPIE SANDWICH

Feta red pepper spread, avocado, tomato,
pea shoots, cucumber, on a grilled baguette. 22

Add smoked bacon. 3
Add grilled chicken. 6

Fried chicken breast, hot sauce and crunchy coleslaw
on a grilled bun. 22

CRISPY CHICKEN SANDWICH
Fried chicken breast, creamy ranch, sliced pickles,

lettuce and fomato on a sesame seed bun. 22

BEEF DIP SANDWICH
In-house, slow-braised roast beef, Swiss cheese,

baguette. 23

caramelized onions and horseradish aioli on a grilled

VvV vegetarian 0524



