
STARTERS

Three Cheese Garlic Toast
$4

Escargot Stuffed Mushroom Caps
with fresh garlic & herbs

$7

Shrimp Cocktail
With fresh cocktail sauce

$7

One Pound of Chicken Wings with
honey garlic, hot, or bbq sauce

$9



SAVORY SOUPS AND SALADS

Savoury Soup du jour
made fresh in house daily

$3

Wild Rice & Mushroom Bisque
$4

Steak House Salad
flame broiled sirloin sliced and served on mixed field greens

 with Bermuda onion, tomato, and blue cheese dressing
$8

Classic Caesar Salad
crisp romaine, creamy Caesar dressing, croutons, and parmesan cheese

Starter $4
Entrée $7

Grilled Chicken Caesar Salad
$9

Iceberg Wedge Salad
Starter $4
Entree $7



ENTREES

Slow Roasted Prime Rib au Jus 

Aged Canadian prime rib slow roasted with garlic and rosemary
Our Prime Rib includes choice of potato or vegetable rice pilaf, fresh market vegetables, 

and homemade bread

8oz.   $19 10oz.  $21 12oz.  $23

House Cut Steaks

All steaks are aged, grade AA or higher, hand cut, and charbroiled to your liking.
All served with choice of potato or vegetable rice pilaf,

fresh market vegetables, and homemade bread.

New York Strip loin 8oz   $18 10oz.   $20

Top Sirloin 8oz.   $15 10oz.   $17

Rib Eye 8oz.   $19 10oz.   $21

Filet Mignon 7oz   $21                                  9oz.   $23
         served with sautéed mushrooms

To Compliment Your Steak

Sautéed Shrimp   $5            Sautéed Mushrooms   $4
Peppercorn Sauce   $3         Lobster Tail   $15

Your Guide To The Perfect Steak

BLUE RARE- Cold Red Centre
RARE - Cool Centre, Bright Red Throughout

MEDIUM RARE - Warm, Red Centre, Pink Throughout
MEDIUM – Warm Pink Centre

MEDIUM WELL - Hot, trace of Pink In Centre
WELL DONE - Hot, Cooked Throughout



Succulent Ribs & Chicken

All served with choice of potato or vegetable rice pilaf,
 fresh market vegetables, and homemade bread

Chicken Cordon Bleu
 lightly breaded stuffed with ham and Swiss cheese

and served with mushroom sauce
$16

Maple BBQ Baby Back Ribs
slow roasted full rack baked in our homemade maple bbq sauce

$23

Maple BBQ Chicken & Ribs
half rack of ribs served with a grilled chicken breast

$18

Seafood

Halibut and pickerel served with choice of potato or vegetable rice pilaf,
fresh market vegetables, and homemade bread.

Blackened Cajun Halibut
fresh halibut filet rubbed with Cajun seasoning and seared in a cast iron pan

$17

Manitoba Pickerel
pan fried with lemon pepper seasoning

$16

English Style Halibut & Chips
served with our homemade tarter sauce and fresh lemon

 $10



Sizzlers & Pastas

All served with fresh garlic toast

Sizzler
Fresh sautéed vegetables with rice pilaf in your choice of Sweet & Sour, Honey Garlic, 

or Schezwan sauce.  Served on a cast iron sizzler platter
 $11

add grilled chicken   $3 add sautéed shrimp   $4 add sirloin   $3

Fettuccine Alfredo
served in a rich creamy sauce with fresh garlic and parmesen cheese

 $12
 add grilled chicken   $3 add sautéed shrimp   $4

Penne Tuscana
Spicy chorizo sausage with sweet bell peppers

and bermuda onions in a tomato rose sauce
$15

Chicken Penne Carbonara
Grilled chicken with bacon & green onion in a garlic cream sauce with cracked black 

pepper and Parmesan cheese
$15

All prices subject to applicable taxes.
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