
SOUP & SALAD  
SOUP OF THE DAY 

made in house/ ask your server for today’s selection 

small 6 • large 9 

SEAFOOD CHOWDER  
haddock/ baby clams/ shrimp/ scallops/ cream/ seafood velouté 

small 13 • large 16 
 

CAESAR SALAD  
romaine/ prosciutto/ croutons/ parmesan crisps/ creamy garlic aioli 

small 9 • large  13 

HOUSE SALAD  
fresh greens/ cucumber/ tomato/ peppers/ red onion/ 

house vinaigrette dressing 

small 7 • large 11 

BLT SALAD  
spring greens, bacon/ crouton/ mixed cheese/ tomato/ basil mayonnaise 

small 9 • large  13 

 

HANDHELDS 
all served with fries and coleslaw 

CLASSIC CLUBHOUSE SANDWICH  
shaved turkey/ mayonnaise/ bacon/ tomato/ lettuce/ 

smoked cheddar cheese/ toasted multigrain bread 18 

CHICKEN KAISER  
seared boneless breast/ marinated or crispy/ lettuce/ tomato/ 

red onion/ pesto aioli/ home-made toasted Kaiser 16 

CHEF’S FLAT IRON STEAK SANDWICH  
grilled/ topped with sautéed mushrooms/ onions/ red wine reduction/ 

swiss cheese/ on toasted garlic bread 23.75 

SMASH BURGER  
seasoned beef/ fried onion/ lettuce/ tomato/ dill pickle/ 

smoked cheddar cheese/ toasted Kaiser 17.25 

PERSONAL PAN PIZZA  
salami/ pepperoni/ mushroom/ onion/ peppers/ bacon/ 

mozzarella cheese/ side Caesar salad 16.25 

HAM & SMOKED CHEDDAR CROISSANT  
fresh baked croissant/ honey mustard/ ham/ lettuce/ tomato/ 

red onion/ smoked cheddar cheese 16.50 

HOT TURKEY OR HOT HAMBURGER  
sliced turkey, or a seasoned beef patty/ gravy/ served open faced on 

French bread/ mashed potato/ vegetable of the day 17 



ENTREES 
all entrees are accompanied with your choice of potato either 

baked, mashed, or fries and the vegetable of the day 

 

PAN SEARED HADDOCK  
boneless haddock filet/ seasoned in flour with salt, pepper and 

fresh lemon/choice of starch/ vegetables of the day 22 
 

HERB ENCRUSTED ATLANTIC SALMON  
fresh salmon/ garlic butter/ lemon/ choice of starch/ 

vegetable of the day 26 

BROILED 6 OUNCE NEW YORK STRIPLOIN  
grilled to your liking with salt and pepper/ your choice of starch/ 

vegetables of the day 28.50 

CHICKEN PARMESAN  
boneless chicken breast in herbed panko/ fried lightly and oven finished/ 

topped with tomato marinara/ served on top of pesto cream linguini/ 

with vegetables of the day 24.50 

LIVER WITH BACON & ONIONS  
baby beef liver/ pan seared/ bacon/ crispy onions/ rich beef demi. 

choice of potato/ vegetable of the day 15.50 
 

1/2 RACK OF BBQ RIBS  
tender fall off the bone ribs/ broiled to perfection/ 

tangy BBQ sauce/ fries/ coleslaw 22.50 

add a half rack +14 
 

FISH & CHIPS  
fresh battered haddock/ fries/ coleslaw/ homemade tartar sauce 1 

piece: 14 • add a piece: +6 

HAM POTATO CHEESE BAKE 
ham/ potato/ onion/ cheddar cheese sauce/ 

topped with breadcrumbs and oven baked/ 

side salad 18.75 

VEGETARIAN STIR FRY  
red pepper/ green pepper/ broccoli/ julienne carrot/ 

rice/ Thai sauce 11 

add: chicken +6 • shrimp +12.50 

MUSHROOM BACON LINGUINI  
sautéed button mushrooms/ roasted garlic/ bacon/ cream sauce/ 

linguini/ parmesan/ garlic bread 18.50 

SEAFOOD LINGUINI  
sautéed scallops/ shrimp/ salmon/ haddock/ clams/ 

creamy velouté/ linguini/ garlic bread 29 



SWEETS  
desserts may or may not contain nuts 

 

LEMON CREAM CAKE 
light pound cake/ layered with lemon curd/ 

topped with chiffon cream 6 

CHOCOLATE TURTLE CHEESECAKE (GF)  
10 

 

NEW YORK CHEESECAKE 
classic cheesecake/ choice of chocolate or caramel 7.75 

 

TUXEDO MOUSSE CAKE 
chocolate/ creamy mousse/ chocolate drizzle/ whipped topping 9.50 

 

COFFEE & TEA  
ESPRESSO 2 

CAPPUCCINO 2.75 

HOT CHOCOLATE 2.75 

FRENCH VANILLA 2.75 

CAFÉ AMERICANO 2 

FLAT WHITE COFFEE 2 

LATTE 2.75 

CAFÉ MOCHA 2.75 

RISHI TEAS  
2.00 each 

TURMERIC AND GINGER 

EARL GREY  

ENGLISH BREAKFAST 

CHAMOMILE  

BLUEBERRY HIBISCUS 

LAVENDER & MINT  


