
Visit our Dockside Ice Cream Shoppe for your 
favourite scoop of our delicious Central Smith Ice Cream

M A I N S

A P P E T I Z E R S

B R U N C H  M E N U
1 1  -  2

S T U F F E D  G A R L I C  L O A F    $ 1 2
full loaf of our cheesiest stuffed garlic loaf
Add Bacon & Mushrooms  $5

B A K E D  P O T A T O  S K I N S    $ 6
cheese & bacon stuffed served
 with house dip

C A E S A R  S A L A D          $ 1 2
romaine hearts, bacon, seasoned
crouton, creamy caesar dressing

H O U S E  S A L A D          $ 1 2
house Greens, red onion, mandarins,
field berries shaved carrots , pumpkin
seeds, and dried cranberries

T A P A N A D E  P L A T E 8
a trio of tapenade dips, White Bean,
Black Olive Hummus & House French
Onion dip, served with crudite &
croustades

A R T I S A N  C H E E S E  P L A T E
old cheddar, herb & garlic cheddar &
Wesleyvale passion fruit infused
cheddar, fresh fruit garnish

1 0

B L A C K E N E D  S H R I M P    $ 1 2 C E D A R  P L A N K  A S P A R G U S    $ 1 2

cold water shrimp tossed in our blackening 
spice, presented on avocado mash & 
cucumber crowns

Local field Asparagus layered with cheese , 
wrapped with procuitto and grilled on a 
cedar plank

C H I C K E N  &  S P I N A C H  C R E P E S  $ 1 8
crepes filled with sautéed spinach, chicken &
mushrooms finished with parmesan tarragon
cream, served with dressed greens

B R U N C H  B U R G E R  $ 1 8
our house ground chuck burger, topped with
our signature Onion ring, Pea meal bacon
Aged Cheddar, greens , tomato and finished 
with a Fried Egg and house steak sauce, served
with Hand cut Russet fries

F I S H  B U R G E R  $ 1 8
haddock filet, in our lemon beer batter, finished
with greens, tomato & house tarter, served with
hand cut Russet fries

E G G S  B U R L E I G H  $ 1 8
2 Soft Poached Eggs  layered on

Artisand bread, with avocado mash,
tomato, peameal bacon and finsihed

house hollaindaise served with dressed
greens

 L O B S T E R  R O L L  $ 1 8
buttery East Coast Lobster, blended

with lemon mayo, served on a butter
grilled soft bun with side Red Skin

Potato Salad , 



A P P Y   M E N U
2  -  4

S T U F F E D  G A R L I C  L O A F    $ 1 2
full loaf of our cheesiest stuffed garlic loaf
Add Bacon & Mushrooms  $5

B A K E D  P O T A T O  S K I N S    $ 6
cheese & bacon stuffed served
 with house dip

T A P A N A D E  P L A T E 8
a trio of tapenade dips, White Bean,
Black Olive Hummus & House French
Onion dip, served with crudite &
croustades

A R T I S A N  C H E E S E  P L A T E
old cheddar, herb & garlic cheddar &
Wesleyvale passion fruit infused
cheddar, fresh fruit garnish

1 0

B L A C K E N E D  S H R I M P    $ 1 2

C E D A R  P L A N K  A S P A R G U S    $ 1 2

cold water shrimp tossed in our blackening 
spice, presented on avocado mash & 
cucumber crowns

Local field Asparagus layered with cheese , 
wrapped with procuitto and grilled on a 
cedar plank

wings
6 Wings - $10

10 wings - $15     
20 Wings - $25

Naked fresh Split  
SAUCE CHOICES 

BBQ, Dry Cajun, 

Gar-Par



D I N N E R  M E N U
4 P M  -  7 : 3 0 P M

S T U F F E D  G A R L I C  L O A F   
full loaf of our cheesiest stuffed garlic loaf

Add Bacon & Mushrooms $2 

C A E S A R  S A L A D        
romaine hearts, bacon, seasoned
crouton, creamy caesar dressing

H O U S E  S A L A D          
house Greens, red onion, mandarins,
field berries shaved carrots , pumpkin
seeds, and dried cranberries

B L A C K E N E D  S H R I M P   

C E D A R  P L A N K  A S P A R G U S    

cold water shrimp tossed in our blackening 
spice, presented on avocado mash & 

cucumber crowns

Local field Asparagus layered with cheese , 
wrapped with prosciutto and grilled on a 

cedar plank  

P R I X  F I X E  M E N U  $ 4 5

C H O I C E  O F  M A I N

P R I M E  R I B  O F  B E E F
10 oz hand cut slow braised Prime Rib, Yorkshire
pudding, au jus, baked potato, house vegetables
Surf & Turf (add 6 Garlic Shrimp) $10

C H I C K E N  P A R M E S A N  
our house breaded fresh chicken breast,
finished with pomodoro sauce, mozzarella and
served with E.V.0 basil tossed pasta

E A S T  C O A S T  L O B S T E R
1lb East Cost Lobster, served with drawn

butter, baked potato, house vegetables
Surf & Turf

 (add 6oz butterfly steak) $10

P O R T A B E L L O  W E L L I N G T O N
sautéed Portobello & field mushrooms

presented in a phyllo pastry wrap
with house vegetables , 

D E S S E R T
C H E F  T A M M Y ' S  F A M O U S  P I E  S E L E C T I O N  


