
Appetizers 

Hummus Dip with Pine Nuts & Pita Bread 5.95  

Crab Cake with Curry Mayonnaise 6.95 

Belgian Cheese Croquettes & South West Salsa 6.25  

Chicken Kebabs with Peri Peri Seasoning 5.99  
(Butter Lemon, Garlic and Cayenne) 

 
Southwest Chicken Egg Rolls & Guacamole 6.95 

Spicy Beef Samosas & Mint Cilantro Relish 5.95 

A Basket of Onion Rings to Share or Not 8.85  
 

Entrées 

All entrées served with a side salad & dinner roll 
Choice of Dressings: Balsamic Vinaigrette, Blue Cheese, Caesar, Honey Mustard, Italian, 1000 Island, Ranch 

 

Meat 

Filet of Venison 35.00 
served with a red wine sauce, wild mushrooms & potato gratin  

 

Filet of Beef 27.95 
served baked potato & sour cream 

 

Flat Iron Steak 26.95 
served with steak fries & sauce béarnaise 

 

Grilled Rib Eyed Steak 28.50 
served with baked potato & sour cream  

 

Beef Stroganoff 22.50 
served in a rich creamy mushroom sauce with pappardelle wide ribbon pasta   

 

Indian Spiced Lamb Sirloin 26.95 
delicately spiced & served with apricot rice pilaf 

 

Rosemary & Garlic Lamb Sirloin 26.95 
served on a bed of fettuccine with pesto sauce 

 

Pan Fried Pork Loin Chops 19.95 
served with sausage gravy & horseradish potato cakes 

 

Spicy & Smoky Pan Fried Pork Loin Chops 19.95 
served with south west salsa & sweet potato fries 

 
Optional Additions to Meat Dishes 

Mushrooms 2.25; Onions 2.25; Sauce Béarnaise 2.25; Blue Cheese Butter 2.25; Sweet Potato Fries 2.25; 
Red wine & shallot sauce 2.25; Extra Vegetables 2.25; Shrimp Skewer 7.25 

 
 

Fish & Seafood 

Lobster Newburg 35.00 
served in a pastry case with a wild rice medley 

 

Crab Cakes 18.85 
served with south west salsa & sweet potato fries 

 

London Pub Beer Battered Fish n’ Chips 16.95 
served in a basket with lemon,  house made tartar sauce & our spicy tomato sauce 

 
 
 
 



 

Salmon Pillow Case 21.00 
pan roasted filet of salmon served on a bed of spinach,  

topped with puff pastry & hollandaise sauce with fingerling potatoes 

  
Grilled Filet of Salmon 19.95 

plain or blackened salmon filet with lemon & wild rice 
 

Shrimp Skewers 19.75 
served with kimchi butter & wild rice 

 

Filet of Flounder with Crab 24.50 
stuffed with crab & served with a lobster sauce with fingerling potatoes 

 

Oatmeal & Herb Dusted Filet of Flounder 19.95 
sautéed and served with herb butter & fingerling potatoes 

 
 

Duck & Chicken 
 

Duck à L’Orange 23.95 
classic french dish served with fingerling potatoes 

 

Duck Breast with Espresso Cherry Sauce 23.95 
pan roasted duck breast served with fettuccini  

 

Cajun Chicken Breast 19.95 
stuffed with pepper jack cheese & spinach served with dirty rice 

 

Chicken Schnitzel 18.95 
panko crusted chicken served with Buttered Fettuccini, Lemon & Capers 

 

Sautéed Chicken Breast & Tarragon 18.75 
served with a creamy tarragon & mustard sauce with fingerling potatoes 

 
 

Pasta & Rice 

Pesto Fettuccini 15.95  
pasta served with onions & mixed squash medley in a creamy pesto sauce 

 

Spicy Sicilian Pasta 15.95  
tomatoes, pepperoncini, artichokes, garlic, peppers, onions & red pepper flakes 

 

Vegetable Risotto Primavera 15.95  
seasonal vegetables with arborio rice 

 
 

Salads 

Main House Salad 8.75  
Choice of Dressings: Balsamic Vinaigrette, Blue Cheese, Caesar, Honey Mustard, Italian, 1000 Island, Ranch 

 

Classic Caesar Salad 8.75 
Add Anchovies 2.25 

 
Optional Additions to Pasta & Salad Dishes 

Bacon 2.25; Italian Sausage 2.25; Blackened Chicken 6.50; 
Mesquite Rubbed Flank Steak 7.50; Salmon 6.75; Shrimp Skewer 7.25 

 
Please let us know if you have any allergies, intolerances or require gluten free or vegan preparations. 

20% Service Charge for Tables of 6 or More 

Split plate charge 6.50 


