
MULLIGANS  

Romaine, bacon bits, house prepared croutons and parmesan
cheese.

Wonton Soup 
Pork wontons, roasted pork loin, steamed vegetables and wonton
noodles. Finished with sesame seeds and green onions. 

20.00

Roasted Beet & Kale 
Romaine, kale, mandarin segments, roasted beets, feta and red
onion tossed in an orange vinaigrette dressing. 

16.00

Winter Greens 
Artisan lettuce, arugula, dried cranberries, toasted pumpkin seeds,
grape tomatoes and cucumber tossed in a maple balsamic dressing. 

17.00

Made with potato, surf clams, carrots and tomatoes in clam
velouté.

Clam Chowder Cup 8.00 19.00
Cup Bowl

Caesar Salad 8.00 16.00
Appetizer Full

Pretzel Bites 
Baked pretzel bites served with a Guinness cheddar
fondue to dip.

15.00

Chicken Wings
Salt & Pepper / Lemon Pepper / Sweet & Spicy / Hot 
Honey Garlic/ Honey Sriracha / Teriyaki / Cajun. 
Served with carrots, celery and ranch dressing.                       

19.00

Bone In Dry Ribs 
Tossed in salt and pepper or any of  our wing
flavours. Served with carrots, celery and ranch.

17.00

Calamari
Crispy fried squid and jalapenos seasoned with
lemon pepper & salt. Served with tzatziki and lemon.

   18.00

Jalapeno Popper Dip 
A blend of cream cheese, bacon, shredded cheese and
jalapenos baked until bubbly. Served with tortilla
chips and pretzel bites.

  20.00

Truffle Parm Fries 
Crispy fries tossed in parmesan, parsley and truffle
oil. Garlic aioli to dip. 

   14.00

Chicken and Vegetable Dumplings 
Served with soy vinegar sauce and green onions.

   16.00

Bruschetta 
Baked focaccia with fior de latte cheese, topped with
bruschetta, parmesan and balsamic glaze. 

   14.00

SOUPS & SALADS
APPETIZERS

Apple Crisp 
Cinnamon apple compote topped with a brown
sugar oat crumble baked until golden and
topped with vanilla ice cream.

    9.00

Black Forest Cake 
Chocolate cake layered with fresh
whipped cream and cherry filling. 

  9.00

Carrot Cake 
Carrot cake with crushed pineapple,
coconut and walnuts with cream cheese.
Finished with toasted almonds, coconut,
whipped cream and seasonal fruit. 

    9.00

DESSERTS

 HANDHELDS

Pulled Pork Quesadilla 
Slow cooked pork tossed in whiskey BBQ sauce, shredded cheese,
sautéed peppers and onions. Salsa and sour cream to dip. 

21.00

VR Reuben 
Montréal smoked meat, Swiss cheese, Russian dressing and sauerkraut
sandwiched between two pieces of rye bread. 

24.00

Clubhouse Wrap 
Crispy chicken fingers, bacon, lettuce, tomato, shredded cheese, tomato
with chipotle aioli.

22.00

Spicy Chicken Sandwich 
Breaded chicken tossed in hot sauce on a brioche bun with coleslaw,
sliced pickles and poblano avocado ranch.

24.00

Tomato Bacon Jam Burger 
Grilled Alberta beef patty topped with cheddar cheese, on a brioche bun
with lettuce and our house made tomato bacon jam.

23.00

Chicken Fingers 
Served with plum sauce OR toss them in any of our wing flavours.

18.00

All handhelds are served with your choice of side: 
House or Caesar salad, fries, clam chowder, sweet potato fries ($3) 

Onion Bacon Flatbread 
Caramelized onions and bacon with a cream sauce
base baked with mozzarella, finished with arugula
and balsamic glaze.

18.00

PIZZAS
All pizzas are made with our house pizza sauce, blend of mozzarella cheeses and fresh parsley.

Bruschetta
A classic cheese pizza with fresh bruschetta, parmesan and balsamic
glaze.

16.00 34.00
8'’ 16'’

26.00
12'’

Greek 
Green pepper, olives, onion and feta topped with pesto and fresh
tomatoes

16.00 34.0026.00

Meatza
Ham, pepperoni, bacon and chorizo.

20.00 38.00
8'’ 16'’

30.00
12'’

16'’12'’

Pepperoni, banana peppers, pineapple and chili flakes.
Spicy Supreme 18.00 36.00

8'’ 16'’

28.00
12'’

Triple Crown
Pepperoni, green pepper and mushrooms.

18.00 36.00
8'’ 16'’

28.00
12'’

8'’

PLEASE INFORM US IF ANYONE IN YOUR GROUP HAS ANY FOOD ALLERGIES OR DIETARY
RESTRICTIONS 

Add Grilled Cajun Chicken or Shrimp (6) $8.00 
Add Calamari $5.00

Add Teriyaki Salmon $10.00 

MAINS

Steak Sandwich 
Grilled sirloin steak with our 16 blend of spices on toasted rye with
crispy onions and herb butter.

27.00

Pesto Shrimp Penne 
Shrimp, red peppers, sundried tomatoes, onions and garlic tossed
in a pesto cream sauce. Served with garlic focaccia.

24.00

Chicken Linguini 
Chicken, mushrooms, onions, garlic and peas tossed in a white wine
cream sauce. Served with garlic focaccia.

24.00

Stir Fry 
Steamed broccoli, peppers, onions, carrots and peanuts tossed in a
soy ginger sauce. 
Choice of chicken or shrimp.
Choice of rice or chow mein noodles.

24.00

Pan Seared Salmon 
Pan seared salmon with a warm baby potato salad, seasonal
vegetables and garlic cream sauce. 

30.00

Award Winning 
Two pieces of beer battered haddock with fries, coleslaw and
lemon.

Fish and Chips 19.00 25.00
Half Full

Braised Short Rib 
Slow braised beef short rib served with roasted maple potatoes,
sautéed mushrooms, seasonal vegetables and finished with a rich
red wine reduction. 

30.00


