
Appetizers and Shareable 

Charcuterie Board    $15 

Dried cured chorizo, prosciutto, soppressata, marinated bocconcini, aged cheddar, crackers, dried 

apricots, olives, sundried tomatoes 

Nacho Platter     $12 

Crispy tortillas, cheese, jalapenos, diced tomato, chopped green onion, guacamole, sour cream, salsa 

*Add pulled chicken $6, add mixed beans $4

Housemade Swedish Meatballs  $14 

Handmade beef meatballs smothered in our most amazing creamy Swedish gravy and served with 

crusty garlic toast 

Deep Fried Cauliflower *V  $12 

Lightly battered crispy cauliflower florets seasoned with curry powder and served with a coconut Tikka 

masala sauce  

Ridiculously Good Mussels   $12 

Mussels steamed in a white wine, garlic sour cream sauce and finished with fresh cut parsley and served 

with crusty bread  

Loaded Potato Jackets   $10 

Eight baked potato skin wedges dressed with bacon, green onions and melted cheddar cheese. Served 

with zippy ranch dipping sauce 

Asian Beef Egg Rolls    $12 

Four crispy sweet and gingery egg rolls stuffed with ground beef, shredded carrot and cabbage, and 

served with a chili sauce  

Bruschetta Toast *V   $10 

Freshly made mixture of tomatoes, onions, basil, balsamic and asiago cheese on a crusty toasted 

banquette  

Calamari     $15 

Crispy fried calamari served with a spicy lime aioli 



 

 

Baked Flatbreads  
 

California Chicken Flatbread   $14 

Topped with south west style chicken, bacon, bell peppers, avocados, cilantro and finished with a 

chipotle dressing 

 

Spinach and Artichoke Flatbread *V $12 

Topped with a vegan white sauce, and an artichoke spinach blend  

 

Cheezy Garlic Bacon Flatbread   $9 

Self-explanatory!!  

 

Oven Baked 10’ Pizzas 
 

The Classic P     $12 

Tomato sauce, pepperoni and mozzarella cheese finished with a basil oil 

 

Grilled Veg *V    $13 

Tomato sauce, mozzarella cheese, blend of grilled zucchini, red peppers, red onions, eggplant and 

topped feta cheese 

 

The White     $15 

Béchamel sauce, mozzarella cheese, mushrooms, bacon and chicken 

 

Meaty Meat     $15 

Tomato sauce, mozzarella cheese, Italian sausage, bacon, pepperoni, banana peppers 

 

Bowls 
 

Salted fries $5, Sweet potato fries with basil aioli $7, Onion rings $6, Poutine $7 

 

Kettle chips     $5 

 Choice of plain, salt and vinegar or brown sugar hot 

 

Deep fried pickle slices with Chipotle dip $9 

 



Chicken Wings and Fingers 

1 Pound $13 or 2 Pounds $22 

Lightly dusted and tossed in your choice of sauce, accompanied with blue cheese dressing, 

celery and carrot sticks 

Mild, Medium, Hot, Honey Garlic, Brown Sugar Hot, Creole Dry, Korean Style 

Chicken Fingers    $14 Regular / $15 Buffalo 

A fist of chicken fingers (5 fingers) and fresh cut fries served with plum sauce OR tossed in buffalo sauce 

and served with blue cheese dressing. 

 Taco Tacos 

Famous Fish Tacos    $13 

Three soft shell tacos filled with crispy panko crusted haddock, Mexican slaw, diced tomatoes, shredded 

cheddar, guacamole, jalapeños, and sour cream.  Garnished with fresh lime and cilantro. 

Braised Chicken Tacos   $13 

Three soft shell tacos filled with slow braised Mexican chicken breast and peppers, Mexican slaw, diced 

tomatoes, shredded cheddar, guacamole, jalapenos, and sour cream.  Garnished with fresh lime and 

cilantro. 

Black Bean Tacos *V   $12 

Three soft shell tacos filled with stewed black beans, Mexican slaw, diced tomatoes, shredded cheddar, 

guacamole, jalapenos, and sour cream.  Garnished with fresh lime and cilantro. 



Soup & Salads 
Daily Soup Large $7 / Small $5    

Slow Cooked New England Clam & Corn Chowder Large $8 / Small $6 

Garden Salad Large $10 / Side $7,  Caesar Large $10 / Side $7,  Greek Large $11 / Side $8 

BBQ Chicken Cobb Salad $17 

Crispy Romaine lettuce served with grilled bbq chicken breast, shredded cheddar cheese, avocados, 

diced tomatoes, hardboiled egg, sweet corn kernels, black beans, Dijon dressing. 

Grain Power Bowl Salad   $17 / No Chicken $14 *V 

Barley, farro, quinoa, chicken breast, sun dried tomatoes, cucumbers, red onions, arugula and kale, 

toasted spice pumpkin seeds, feta cheese, herb dressing.   

Thai Steak Noodle Salad   $18 

Grilled striploin steak, arugula and kale, basil, mint and cilantro leaves, carrot and cucumber strings, 

green onions, toasted crushed peanuts, rice noodles, ginger soy dressing. 

Sliders 
One $4 / Two $7 / Three $9 

Mix and Match   

Wheat or White  

 Egg salad with lettuce

 BLT with mayo

 Ham & Swiss with lettuce, tomato, & honey Dijon

 Tuna salad with cucumber and lettuce

 Veggie with lettuce, tomato, cucumber, cheddar, and mayo

Add a side 

 Caesar salad, chef salad, daily soup, fries $4

 Greek salad, sweet potato fries, onion rings $5

 Poutine, clam and corn chowder $6



Hand Helds & Burgers 
Hand helds & burgers are served with your choice of fresh cut fries, garden salad, Caesar salad, or side 

daily soup.  Upgrade to Greek salad $2, onion rings $1, sweet potato fries $2, chowder $2 

Classic Philly Cheese Steak   $17 

Thinly sliced steak, fried onions, mushroom and peppers, Swiss cheese on an 8” soft sub bun 

Spicy Avocado Chicken Club Wrap  $16 

Grilled chicken breast, diced tomato, fresh avocado, bacon, crispy lettuce, and sriracha mayo in a 12” 

whole wheat wrap  

Italian Sub     $15 

Ham, salami, capicola, mortadella, olive spread, lettuce, tomato, red onion, cheddar cheese, sub sauce on 

a Portuguese Bun  

True Reuben on Rye    $15 

Corned beef, Swiss cheese, Thousand Island dressing, sauerkraut, grilled on rye bread 

Cornmeal Crusted Eggplant *V $14 

Crispy eggplant crusted in cornmeal and herbs.  Served with melted mozzarella, sautéed hot peppers & 

onions in a tomato sauce, on a crusty bun 

Our 8 oz burgers are made in house with 100% Canadian ground chuck charbroiled and served on our 

fresh classic burger bun with a pickle spear …unless described otherwise! 

Lookout it’s a Burger    $15 

Lettuce, tomato, red onion, pickle slices, mayonnaise, tomato bacon relish…mmm 

BBQ Bourbon Burger    $17.50 

Bacon, cheddar cheese, topped with onion rings and our house made bbq Bourbon sauce 

Tex Mex Burger    $15.50 

Guacamole and sour cream, jalapeños, tomato slices, lettuce, red onion, cheddar cheese 

Beyond Burger *V   $15 

A grilled plant based burger topped with lettuce, tomato and onion 



Sizzling Niagara Sausage   $10 / no side $7 

Chargrilled local sausage topped with diced tomato and onions on a soft sub bun 

Classic Hot Dog    $9 / no side $5 

Grilled hot dog with tomatoes and onions on a sesame seed bun. 

Pasta 

Lasagna Bolognese    $19  

Layers of pasta sheets with a meaty Bolognese sauce, topped with fresh ricotta cheese and served with 

garlic toast. 

Lemon Chicken Fettucine   $17 

Fettucine noodles, grilled chicken breast, spinach, tossed in a lemon cream sauce, topped with shaved 

asiago and served with garlic toast. 

Mains 

Fish and Chips    1 pc $15 / 2 pc $19 

Choice of panko crusted or beer battered haddock served with apple cured coleslaw, dill caper aioli 

sauce, and lemon wedge.  Accompanied with fresh cut fries, garden salad, Caesar salad or daily soup. 

My Braised Beef Rib    $27 

Slow cooked beef rib topped with red wine braising sauce, served with caramelized garlic mashed 

potatoes, wilted Napa cabbage and baby carrots. 

Red Snapper     $24 

Pan seared and oven finished with fingerling potatoes, onions, artichokes, green olives in a light saffron 

white wine sauce. 

Grilled 10oz Pork Chop   $25 

Pear and brown sugar brined, thick cut pork chop with caramelized garlic mashed potato, carrots and 

wilted Napa cabbage, finished with a Calvados sauce $27 

Butcher’s Secret    Market Price 

Your butcher’s secret is served with roasted fingerling potatoes, baby carrots, red wine rosemary jus 

and topped with housemaid bacon tomato chutney.  Ask server for details. 



Most Important Meal of the Day 
(Available till 1:00pm) 

Duffers      $9 

Two eggs made to order and served with home fries, fruit, and your choice of bacon, ham or sausage and 

your choice of rye, brown or white toast.  
+ Add peameal $2

Brekky Cakes     $9 

Four fluffy pancakes served with fruit and your choice of bacon, ham or sausage. 
+ Add whipped cream $1

+ Add mixed berry sauce $1

+ Add peameal $2

French Toast     $9 

Three slices of cinnamon maple French toast. Served with fruit and your choice of bacon, ham or sausage. 
+ Add whipped cream $1

+ Add mixed berry sauce $1

+ Add peameal $2

The Wedge     $6 

Fried egg and cheese, with your choice of bacon, ham or sausage on a bagel or English muffin. 
+ Add peameal $2

B.Y.O Omelette   $10 

Build Your Own omelet with any of the following toppings: 

Cheese, red onions, peppers, bacon, ham, sausage, mushrooms and tomatoes. Served with your choice of 

rye, brown or white toast. 

Breakfast Bowl   $8 

Mixed bowl with scrambled eggs, sausage, bacon, green onions and home fries. 

Oatmeal     $6 

Rolled oats with brown sugar. Garnished with fresh berries 

Sides/ Extras 

Toast/English Muffin  $2.75 
Bacon, Ham or Sausage $4 
Peameal  $5 
Fruit Salad $5 

Home Fries $4 
Pancakes/ French Toast $7 

Plain Bagel $3 butter/ $4 cream cheese 




