
DINNER MENU

Plee note that gratuity  not included in pric

SUNDAY & MONDAY
THANKSGIVING TURKEY DINNER 
Slow roasted slices of turkey accompanied with 
mashed potatoes or candied yams, stuffing, brown 
sugar glazed carrots or green beans and homestyle
turkey gravy. $16.75

WEDNESDAY Cream of Broccoli & Cheddar
THURSDAY   Roasted Red Pepper
  FRIDAY     Hearty Chicken Vegetable

SATURDAY  Loaded Baked Potato
SUNDAY   Butternut Squash Bisque
MONDAY   Butternut Squash Bisque

Homemade Soup of the Day $3.50

FRIDAY
ENGLISH STYLE FISH & CHIPS 
2 pieces of beer battered 
haddock served with French 
fries, coleslaw and tartar 
sauce. $13.50

SATURDAY
ROAST BEEF DINNER 
Slices of slow roasted roast 
beef with mashed potatoes, 
chef’s vegetables & Yorkshire 
pudding. $14.50

Appeters & Salads

Daily Specials 

HOMEMADE SOUP OF THE DAY $3.50 see below
HARVEST SALAD
MiMixed greens tipped with 
cinnamon sugar candied 
almonds, roasted pears, 
crumbled gorgonzola cheese 
with strips of crispy 
prosciutto ham with 
“gourmet fixins” Harvest 
Maple VinaigrettMaple Vinaigrette. $12.50 

CHICKEN CAESAR SALAD
Classic Caesar with creamy 
garlic dressing and a grilled 
chicken breast. $11.75

FRIED MAC ‘n CHEESE BITES
Homemade mac ‘n cheese balls 
served with a zesty ketchup 
dipping sauce. $6.75

GRAZING BOARD
Hummus, flat bread 
crackers, almonds, local 
cheeses and pickles. $10.00

WEDNESDAY
SHRIMP BASKET 
Deep-fried butterfly shrimp 
served with French fries, 
seafood sauce and coleslaw. 
$11.00

THURSDAY
CABBAGE ROLL DINNER 
Two hearty cabbage rolls 
served with mashed potatoes,
ffarmers garlic sausage, chef’s 
vegetables and a slice of rye 
bread. $13.50
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WINE - Burning Kiln Winery 
VQA Harvest Party Red or White
6oz glass $7.00  Bottle $28.00

CIDER - Hounds of Erie
Top Dog Hard Cider 
500ml $7.00

NON-ALCOHOLIC OPTIONS
Coke, Diet Coke, 
Ginger Ale, Ice Tea $1
Bottled Water $1
Juice - Orange or Apple $2
Milk - White or Chocolate $2
CoCoffee or Tea $1

BEER - Ramblin’ Road
Country Pilsner 473ml
Country Cream Ale 473ml
$5.00

Coors Light 355ml
Molson Canadian 355ml
$5.00$5.00

CARROT CAKE
A double layer carrot cake 
with a rich cream cheese icing 
edged with a deluxe nut 
mixture. $4.50

APPLE FRIES
Crisp local apples fried and 
finished with cinnamon
sugar served with caramel 
dipping sauce. $4.25

RICE PUDDING
A classic creamy dessert 
topped with cinnamon and 
whipped cream and served 
warm. $3.25

HOMEMADE PIE
A variety of delicious homemade cream and fruit pies. $3.50 per slice

D sert

Beverag

MAPLE WALNUT SALMON
Baked salmon crusted with 
walnuts and glazed with 
maple syrup. Served with 
chef’s vegetables and rice 
pilaf. $16.50

PEROGIE DINNER
5 fried perogies with grilled 
onions and bacon, served 
with farmers garlic sausage 
and chef’s vegetables.  
$14.00

LIVER & ONIONS
2 fillets o2 fillets of tender beef liver 
topped with fried onions, 
bacon and our homestyle 
gravy. Served with chef’s 
vegetables and mashed 
potatoes. $14.00

Main Entre
SALISBURY MEATBALLS 
Meatballs in a creamy beef 
gravy with mushrooms and 
onions, over mashed potatoes 
with chef’s vegetables. $12.50

TUSCAN CHICKEN PASTA
Chicken, tomatoes, spinach 
and bacon in a creamy garlic 
sauce served with garlic 
toast. $13.75

HARVEST CHICKEN POT PIE
A hearty portion of harvest 
vegetables and chicken in a 
cream stew topped with a 
flaky cheddar biscuit topping. 
$13.50
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