
Good Morning 

Coffee, Tea, Hot Chocolate 2.75

3.00

8.75
12.00

Burleigh Bennies $19 

16

2 Poached Eggs on top of pea meal spinach, tomato, on artisan bread finished with
hollandaise, breakfast potato, fresh fruit.

Available Saturday & Sundays Only 

Fruit Juice

Bailey's Coffee

Caesar

 Sl iced Bacon, Lettuce, Tomato, Mayo
Add Homefr ies $ 4.50

B . L . T  |  $ 1 2

 Buttermilk Pancakes stacked and
f in ished with warm maple syrup, served

with choice Bacon or Sausage

P A N C A K E S  |  P L A I N   
$ 1 6  |

B L U E B E R R Y  O R
C H O C O L A T E  C H I P   

$ 1 8

Fr ied Egg with blended cheese, s l ice of  peameal bacon,
lettuce tomato 

Add Home fr ies $4.50.

B R E A K F A S T  S A N D W I C H  |  $ 1 2

2 eggs any style,  Bacon (2),  Sausage (2),
 tomato, toast,  and breakfast  potato, f resh Fru i t

T R A D I T I O N A L  B R E A K F A S T   |
$ 1 6

L ight Breakfast  -  1  Egg (Poached or
Over)  & Toast  $8

Warm oats,  with maple syrup and f resh
fru i t  $10

Toast  & Jam $4

 L I G H T E R  C H O I C E S

Served 9am - 11:00am

3 Sl ices Toast  d ip in our vani l la
cinnamon egg fr ied to a golden brown
served with warm maple syrup served

with choice bacon or sausage

V A N I L L A  F R E N C H
T O A S T  $ 1 6

Cubed Peameal,  Onion, Pepper,  Cheese
Add Home fr ies $4.50.

B U R L E I G H W E S T E R N  |  $ 1 2

Home fr ies,  Bra ised Beef br isket,  Tomato, Onion,
Peppers,  topped with 2 Sunny s ide Eggs, served with

Toast

B R I S K E T  H A S H  $ 1 8



Lunch Menu 

Wings 1lb $16 2lbs $28

16

naked wings tossed in one of our house sauces, finished in the oven for an extra crisp
Sauces: Sweet Whiskey BBQ, Hot Butter, Frank‘s Hot, Maple Bacon, Gar Par, 

 Lemon peppers

S O U P  O F  T H E  D A Y
S M A L L  $ 7 /  L A R G E  $ 1 0

topped with cheese, bacon, dressed with greens,
tomato,onion, mayo & mustard with choice
Soup, Fr ies or SWP Fr ies

B U R L E I G H  B A C O N
C H E E S E B U R G E R  |  $ 2 0

seasoned baked chicken, layered with br ie,  orchard
apples,  red onion, cranberry salsa,  pressed on
focaccia served with choice Soup, Fr ies or SWP Fr ies

C H I C K E N  &  B R I E  P A N I N I $ 1 9

Stuf fed Garl ic Loaf                $15
Baked Escargot                    $14
Croquettes   (4)                   $14
Sweet Potato Fr ies  Lg (9) Sm (7)
Handcut Fr ies  lg (9) Sm (7)

 A P P E T I Z E R S

Served 12pm - 4pm

Class ic Caesar
Spinach (boi led egg, mushroom,

bacon, salad topper)
Protein Opt ions for  Entree
CHICKEN, GARLIC SHRIMP

S A L A D S  
A P P E T I Z E R  $ 1 5
E n t r e e  w i t h  P r o t e i n $ 2 2 our s low bra ised beef,  serve on a focaccia with beef

au jus served with  choice Soup, Fr ies,  or SWP Fr ies

B E E F  D I P   $ 1 8

Haddock f i let,  in  our special  lemon beer batter served
with hand cut f r ies & tartar  sauce

F I S H  A N D  C H I P S $ 1 9

C O R N  B E E F  B R I S K E T $ 2 1
Our house cured Corn Beef Br isket,  on gr i l led art i san,
with di jon mustard, saurkraut choice Soup, Fr ies,  or
SWP Fr ies

A S K  A B O U T  A N Y  D A I L Y  S P E C I A L S  A N D
O U R  D E L I C I O U S  D E S S E R T S

B U R L E I G H  B I G  C R U N C H  $ 1 9

panko crusted herbed chicken breast,  f r ied and served
on br ioche, with house aoi l i ,  greens,  tomato & onion
choice Soup, Fr ies,  or SWP Fr ies

Art isan Bread with Marble & Cheddar Cheeses,  Gr i l led
to perfect ion Served With Soup of  the Day

C L A S S I C  G R I L L  C H E E S E $ 1 6



theInn

BBQ Braised Beef Brisket
slow braised beef brisket baked with our sweet
whiskey bbq sauce, onions & cheese  

 

$19

Classic Caesar $15
greens parmesan croutons, shaved

parmesan, crispy bacon ends, creamy Caesar
dressing

Entree Chicken Caesar $22

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

$14

A P P E T I Z E R S

B U R L E I G H  F A V O U R I T E S
S I D E S  F R E N C H  F R I E S ,  S W E E T  P O T A T O  F R I E S ,  S M A L L  S O U P ,  O R  U P G R A D E  T O  E I T H E R  S A L A D

F O R  $ 3 . 0 0

Bacon Wrapped Chicken Medalian  $26

shrimp, scallops and smoked salmon tossed with penne pasta and sauteed onions, cherry tomato, asparagus,
mushrooms & spinach finished with a fresh herbs and oil.

M A I N  P L A T E S

Banquet Burger   $20
 100% Beef Burger, topped with cheese, bacon, finished
with greens, tomato, onion, mayo & mustard served
with choice of side

Parmesan Chicken Florentine Pasta  $26
Butterflied Chicken Breast, dredged with parmesan cheese, baked with spinach, cherry tomatoes, mozzarella and
marinara served on penne pasta. 

Spinach Salad $15
boiled egg, mushroom, bacon bits, grilled

Asparagus, salad topper & house
Dressing

Entee Salad with Shrimp $22

Baked Greek Bruschetta $15
Our garlic butter grilled focaccia, topped with Peppers, onions,
tomato, olives and feta baked to a golden brown.

House Desserts MP
Inquire about our House Made Desserts 

WINGS - 1 LB $16 / 2LB $28
Naked wings tossed in one of our house sauces, finished in
the oven for an extra crispy finish.
Sauces (BBQ) (Hot Butter) (Maple Bacon) (Garlic Parm)
(Lemon Pepper)

Soup of the Day
Large bowl of our House Made Soup 

Starter  $7  Entree $10

Chicken & Brie $19
herbed baked chicken, brie cheese, orchard apples, 
cranberry salsa pressed on focaccia 

Cedar Plank Salmon  $28
finished with rosemary demi, over roasted potato wedges served with seasonal vegetables.

Surf & Turf  $38
10 oz Striploin Steak, topped with 2 Black Tiger Butterflied Jumbo Shrimp, finished with garlic butter served with
roasted potato wedges and seasonal vegetables

Fish & Chips
our beer battered wild caught haddock, , with
house tartar sauce and hand cut fries. 
Add 2nd piece of Haddock $8

$19

Big Crunch $19
panko crusted herbed chicken Breast, fried and
served on a brioche with house aoili, greens,
tomato, onion

Prosciutto Wrapped Cedar Plank
Asparagus $16
Garden Fresh Asparagus, filled with cheese, wrapped with
prosciutto and grilled on our Cedar Planks finished with Balsamic

Baked Spinach Dip $14
lend of cream cheese, spinach & herbs, oven baked served with 
 garlic butter baked baguette.

Salmon filet cooked on our Cedar Planks finished with smokey maple butter, over wild rice with seasonal vegetables

Seafood Medley Penne   $28


