
Appetizers Extraordinaire
Country Mushroom and Nut Paté
A combination of mushrooms, onion, garlic, almonds,
hazelnuts, cream cheese, thyme are blended together
and served with French Stick    $9.00

Roasted Garlic Mushroom Caps  $5.00

Breaded Mozzarella Sticks   $6.00

Salads
Grilled Chicken Salad with Mustard-Rosemary Dressing
 Mixed greens, cucumber, mushroom, tomato, carrot, and a grilled chicken breast,
 served with a rosemary, garlic, lemon juice and oil dressing.   $12.00

Caesar Salad
 Crisp Romaine lettuce tossed with croutons, real bacon bits and our garlic-laced Caesar dressing.
       $9.00            Grilled Chicken Breast - add  $3.00

Traditional Greek
 Crisp Romaine lettuce, tomatoes, cucumbers, Kalamata olives, feta cheese and our own 
    Greek dressing  $9.00         Grilled Chicken Breast - add  $3.00

Vegetarian
Black Bean Burger
Made by us with black beans, onion, garlic, pumpkin seeds, sweet potato and sweet red pepper.
Served on a homemade bun with lettuce and tomato. 
     Choice of salad or french fries. $11.00

Almond & Sesame Nut Roast
Made by us with onion, rice, carrot, almonds, cheese and eggs. - Baked like a loaf then sliced.
     Choice of salad or french fries. $12.00
Ricotta Cheese Cannelloni
Our own crepes stu�ed with ricotta cheese, eggs, spinach and garlic then
baked in a tomato sauce served with a salad.    $14.00

Roasted Red Pepper & Feta Dip
Roasted sweet red peppers, olive oil, garlic 
and feta cheese are pureed together 
 and served with French Stick. $9.00

Crab Cakes
Three small crab cakes are grilled then 
served on a bed of greens. Crabmeat, 
mayonnaise, carrot, sweet pepper, green 
onion and cajun seasoning.             $11.00



On the Lighter Side
*  served with salad or French Fries
*  change to a Caesar or Greek add $2.00

Whitefish
  A fresh piece of White�sh from the Murray Hore Fishery on the North Channel
  dipped in our special seasoning.    $11.00

The Classic Hamburger
  6 oz of beef (Manitoulin Island Beef from Burt Farms) with caramelized onions
  on our big homemade sesame seed bun.  $9.00 cheese extra $1.50

Our House Burger
  6 oz of beef topped with grilled portobello mushroom, onion, Monterey Jack
  cheese, lettuce and tomato on our homemade bun.  $11.00

Chicken Breast
  Dipped in our own special seasonings, grilled and served on our homemade
  sesame seed bun with lettuce and mayonnaise.  $10.00

Chicken Fingers
  These are yummy cause we make them ourselves.  $10.00

Beverages
 Snapple Raspberry or Lemon Iced Tea  $3.50
 S. Pellegrino Sparkling Water    $3.00
 Real Brewed Iced Tea     $3.00
 -no sugar added, served with a slice of lemon
 2% Milk      $2.50
 Neilson Crispy Crunch Milkshake   $3.00
 100% pure orange, apple or tomato juice  $2.50
 Soft Drinks: Pepsi, Diet Pepsi, Root Beer, 7-Up $2.50

Children’s Menu
 Chicken Fingers (4 pcs) $7.00  Zoodles   $5.00
 *with fries or salad    French Fries   $2.50
 Hamburger popsicles 1 pc $5.00  Fettucini Noodles & Tomato sauce $5.00
 *with fries or salad



Why did the tomato turn red?     It saw the salad dressing.

Our Main Event
*  served with our homemade rolls, your choice of soup or salad, choice of potatoes and
    fresh vegetables prepared when you order comes in. Everything is homemade - of course!
*  to replace regular salad with a Caesar or Greek add $2.00

Liver & Onions
  Dipped in our own special seasonings and grilled juicy and tender.
      2 slices    $15.00   or   1 slice   $13.00

Chicken Schnitzel
  Chicken breast coated with our special seasonings, and grilled juicy and tender.
          $16.00

Cashew Lamb with a Coconut Milk Sauce
  Manitoulin lamb marinated in a cashew paste then simmered with a blend of onions,
  garlic, corriander, cumin, fresh ginger and coconut milk.  $23.00

Poached Orange Salmon with Ginger Cream
  Salmon poached in orange juice and white wine served with a red onion,
  fresh ginger, cream sauce, sprinkled with sesame seeds.  $21.00

Rosemary Pot Roast with Braised Vegetables
  Chuck roast in a onion, potato, carrot, red cabbage, red wine and
  fresh rosemary gravy.      $19.00

Grilled 8oz Striploin Steak
  Rubbed with a special blend of spices then topped with a Horseradish, 
  Wine and Chive Butter     $23.00

Not found in Webster’s
Cowhide:  What the other bovines do while one of them counts to one hundred.


