
Citrus Baked Salmon $26

 

Classic Caesar $15
greens parmesan croutons, parmesan, crispy bacon bits, creamy Caesar
dressing
Make your Salad the Main Star by adding a protein
Herbed Baked Chicken $8,,  Baked Cod $10

Baked Escargot Au Gratin $14
6 Large Snails, presented in garlic butter topped with 3 cheese blend
baked to a golden brown 

PLEASE ADVISE SERVER OF ANY 
ALLERGIES PRIOR TO ORDERING, ALL THOUGH MANY ITEMS ARE GLUTEN FRIENDLY, WE CANNOT GAURANTEE A COMPLETE CELIAC

OPTION

B U R L E I G H  F A V O U R I T E S
 I N C L U D E S  S I D E  F R E N C H  F R I E S * U N L E S S
S T A T E D
S U B S T I T U T E   C A E S A R ,  S W E E T  P O T A T O  F R I E S
$ 3 . 0 0

shrimp, mussels, crustaceans finished in a Portside Vodka Rose sauce over house pasta 

French Onion Burger  $20Wedge Salad
Quarter Wedge Ice Berg Lettuce, with cherry tomato, cucumber, bacon,
red onion finished with Ranch dressing

Soup of the Day $10

Seafood Medley Pasta       $24

Fish & Chips  $19
our beer battered Cod Filet, , with house tartar sauce
and hand cut fries.   Add 2nd piece of Cod $10

Baked Spinach Dip $15
blend of cream cheese, spinach,, peppers, onion & herbs, oven baked served
with  garlic butter baked baguette.

Gluten Free Buns available at an additional cost of $3.00 per order.

A P P E T I Z E R S / S O U P S  &  S A L A D

SALADS     Starter $15       

our salmon filet , finished with a clementine chutney, served over wild rice with seasonal vegetables

Main Plates 

Osso Bucco  $28
slow braised veal shank, in a rich tomato & vegetable sauce, served over mash potato with house vegetables

Margarita Flatbread  $18
heirloom tomato, fresh Buffalo mozzarella, basil, pesto & marinara

Prime Rib Yorkie Bowl $26
English cut slow roasted Prime Rib of Beef, served in a plate sized Yorkshire pudding, with mashed potato, and
seasonal vegetables.  (note: no colour option on prime rib)

breaded boneless Chicken breast, with herbed garlic butter over wild rice with seasonal vegetables
Chicken Kiev      $26

6oz beef patty, grilled finished with sauteed
mushrooms, frenched Onions, Brie Cheese, served with
Greens and horseradish aioli on a Brioche Bun

Mussels    $18
Steamed mussels with onions, spinach, garlic roasted
tomato, black olives and finished with a creamy garlic
siracha sauce served with Garlic Toast Points

Coffee, Peanut butter, & Cocoa Rubbed Pork Back Ribs, finished with a Belgium chocolate infused BBQ Sauce, served with Fries
& house vegetables.

*Weekend Special *   $26


