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APPETIZERS/SOUPS & SALAD

Soup of the Day $10
Salad Greens
Classic Caesar $16

greens parmesan croutons, parmesan, crispy bacon bits, creamy Caesar
dressing

Fall Salad $16

greens, orchard apple, pear, red onion topped with candied nuts, herbed
goat cheese finished with a sweet balsamic dressing
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Make your Salad the Main Star Entree Size by adding
a protein for $10.00
Herbed Baked Chicken, Crispy Cod Filet,
Garlic Sauteed Shrimp or 40z Baked Salmon Filet

Baked Brie $18

topped with puff pastry, bake golden brown and finished with local red
pepper jelly

Stuffed Garlic Loaf $16

stuffed with mozzarella cheese and garlic butter

[Baked Escargot Au Gratin $15

6 Large Snails, presented in garlic butter topped with 3 cheese blend
baked to a golden brown

Coconut Shrimp $16
Breaded & Fried Coconut Shrimp served with dipping sauce

Baked Spinach Dip $15 (@)

blend of cream cheese, spinach, peppers, onion & herbs, oven baked served
with garlic butter baked baguette.

BURLEIGH

BURLEIGH FAVOURITES

All Favourites served with Fries, or Soup of the Day
Upgrade to Caesar or Sweet Potato Fries Add $3.00
Upgrade to Risotto or Mashed Potato $7

Burger Bar $20
All burgers are 100% Ground Beef 60z Patty,
charbroiled

Mushroom , Onion & Brie
served with Greens & horseradish aoili

Bacon & Cheese

Greens, Tomato, onions, pickles and our
secret sauce

Fish & Chips $20
Our beer battered Cod Filet, , with house tartar sauce
and hand cut fries. Add 2nd piece of Cod $10

Chicken Apple Brie Panini $19

Chicken Breast, Apple, Brie, Red onion, Cranberry aoili
pressed on the Panini grill

Steak Sandwich $22

50z Striploin steak, served Medium rare, thinly sliced
and presented on garlic butter grilled portuguese roll
with sauteed onions, mushrooms & mozzarella
Turkey Schnitzel Dip $19

Turkey Schnitzel served on Portugeuese bun with side
Sage & savory gravy dip

Dusted Wings (6-7) $16

Flour dusted wings, served with choice of sauce,
BBQ, Franks, Hot Butter, Garlic Parmesan, Dry Cajun,
Lemon Pepper Add a side $7

PLEASE ADVISE SERVER OF ANY
ALLERGIES PRIOR TO ORDERING, ALL THOUGH MANY ITEMS ARE GLUTEN FRIENDLY, WE CANNOT GAURANTEE A COMPLETE CELIAC
OPTION GLUTEN FREE BUNS AVAILABLE AT AN ADDITIONAL COST OF $3.00 PER ORDER.
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Main Plates

Crepe $25 Your Choice of seasoned chicken breast, Shrimp or Salmon sauteed with onions, mushrooms and spinach and
served with a light cream sauce - plated with side dressed greens
Turkey Schnitzel $26
Seasonal breaded Turkey Schnitzel served with a creamy Tuscan Sauce , with choice starch and seasonal vegetables

Herb Parmesan Crusted Chicken Breast $28 0
Pan Seared, topped with fresh cherry tomato, basil & mozzarella cheese, served with choice starch and seasonal vegetables

Lemon Pepper Baked Salmon $30 ﬂ

Nrmee/
finished with a Lemon Dijon cream with choice of starch, and seasonal vegetables

Steaks
Pasta Bowls
Served with Garlic Toast Points finished with Garlic Butter plated with choice starch, and
I seasonal vegetables
Roasted Mushroom Ravioli $26 (\,
tossed with sauteed spinach, snap peas and 60z Waygu Top Sirloin $40
Morrells, finished with a Mushroom dijon cream Chef Suggested Serving Temp Medium Rare
Pasta Prima Vera $24 100z Striploin $38
sauteed Garden vegetables, finished in a Portside Top off your Steak
Vodka Rose Sauce

Sauté Mushroom & Onions S5

Sausage and Pepper Pasta $28 Sauté Garlic Shrimp $10

[talian sausage, mixed with sautéed peppers,
onions, spinach, in a housemade marinara, finished . .

Field Mushroom Risotto $§22

classic Risotto finished with Morrells

Garlic Mashed Potato
Mushroom Risotto

French Fries
Add Protein to Pasta $10 Sweet Potato Fries

Herbed Baked Chicken,
Garlic Sauteed Shrimp or
4oz Baked Salmon Filet

PLEASE ADVISE SERVER OF ANY
ALLERGIES PRIOR TO ORDERING, ALL THOUGH MANY ITEMS ARE GLUTEN FRIENDLY, WE CANNOT GAURANTEE A COMPLETE CELIAC
OPTION GLUTEN FREE BUNS AVAILABLE AT AN ADDITIONAL COST OF $3.00 PER ORDER.
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