
SALADS
CLASSIC CAESAR $12
Romaine hearts, bacon, seasoned
crouton, creamy house dressing
chicken CAESAR Salad $17
Our classic Caesar add chicken breast
hOUSE Greens sALAD $12
house Greens, red onion, cucumber, 
 tomato maple roasted chick peas, fresh
basil, feta & house vinaigrette
cHICKEN hOUSE sALAD $17
our classic house salad add chicken
breast PUB NIGHT CLASSICS

BRITISH FISH & CHIPS                                                                           $18  
our lemon beer battered haddock, served with hand cut russet fries, house tartar & lemon  

BBCB (BURLEIGH BACON CHEESEBURGER)                                           $17
our 100% Ground Chuck, lightly seasoned, finished with side bacon, cheese, dressed with greens,

tomato, ketchup, mustard, finished with one of our house dip onion rings - served with choice of

side 

STEAK FRITES                                                                                          $18
Marinated Flat Steak, presented with Russet Fries and our Lemon tarragon hollandaise

STUFFED YORKIE                                                                                     $17
thinly sliced roast beef warmed in au jus, served inside our house yorkshire pudding, with hand cut

Russet fries and finished with house aioli

CHILI LIME FISH TACO (2)                                                                       $15
our battered house white fish, flour tortilla, dressed greens, topped with chili lime cream

WHISKY BBQ CHICKEN & RIBS                                                            $25
1/4 BBQ chicken, slow Braised Ribs, served with creamy mac & cheese

SAUSAGE & PEPPER PASTA                                                                  $22
house pasta tossed with sautéed peppers, smoked sausage & chili flakes finished Pomodoro sauce 

T H U R S D A Y
P U B  N I G H T

wings
 

10 wings - $15     
20 Wings - $25

aLL WINGS ARE CORN FLOUR DUSTED 

SAUCE CHOICES 

BBQ, HONEY HOT, CAJUN, 

LEMON PEPPER



B U R L E I G H  D I N I N G  R O O M M E
N U

S T A R T E R S M A I N S

L I G H T E R  F A R E

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

1 2

H O U S E  S A L A D
house Greens, red onion, cucumber,
tomato maple roasted chick peas, fresh
basil, feta & house vinaigrette

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

presented on Cucumber crowns and
avocado mash

W H I S K Y  B B Q C H I C K E N  &
R I B S   
 1/4 BBQ chicken, slow Braised Ribs, served
with creamy mac & cheese

C H I C K E N  B R E A S T
Buttermilk & Herbed brined chicken breast
stuffed with a blend of cream cheese, sauté
of spinach & onions finished with a tarragon
cream. Served with choice baked potato, or
wild rice blend and chef choice vegetable

2 6

C H I L I  L I M E  F I S H  T A C O  ( 2 )  
our battered house white fish, flour
tortilla, dressed greens, topped with chili
lime cream

1 5

1 2

B B C B  ( 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 )  
our 100% Ground Chuck, lightly seasoned, finished
with side bacon, cheese, dressed with greens,
tomato, ketchup, mustard, finished with one of our
house dip onion rings - served with choice of side 

1 8

house pasta tossed with sautéed
peppers, smoked sausage & chili flakes
finished Pomodoro sauce.

S A U S A G E  &  P E P P E R
P A S T A

2 5

C H I C K E N  &  S P I N A C H  C R E P E 1 7
crepes filled with sautéed spinach,
chicken & mushrooms finished with
parmesan tarragon cream, served with
dressed greens

S T U F F E D  G A R L I C  L O A F 1 2
soft white loaf, stuffed with mozzarella
and garlic butter, oven baked.

M E D I T E R R A N E A N  S A L M O N
Salmon Filet Baked  and finished a medley of
tomato , black olives, peppers, onions choice
baked potato, or wild rice and chef choice
vegetable

1 2

2 2

ricotta and spinach fileld ravioli, tossed
with sauteed field mushrooms in a
herbed cream sauce

M U S H R O O M  R A V I O L I 2 3

Marinated tenderloin Steak, presented
with Russet Fries and our Lemon
tarragon hollandaise

S T E A K  F R I T E S  1 8

B R I T I S H  F I S H  &  C H I P S
our lemon beer battered haddock, served
with hand cut russet fries, house tartar &
lemon

1 7

2 5

 Slow braised Prime Rib of Beef, served au jus
with Yorkshire pudding ,baked potato and
house vegetables 

P R I M E  R I B  O F  B E E F  1 0 O Z 3 8



Breakfast (Sat & Sun 9 - 12)

Lunch Menu (Thur - Sun) 12 - 4

Lunch Plates

Chicken Caesar Salad

Coffee, Tea, Hot Chocolate

Caesar Salad
 House Salad
Onion Rings
French Fries
Sweet Potato Fries
Blackened shrimp

2.75

3.00

8.75
12.00

12.00
12.00

9.00
9.00

9.00

12.00

 

Fish & Chips

BBCB (bacon cheeseburger)

Stuffed Yorkie 

entree size classic Caesar topped with full
grilled seasoned chicken breast

our 100% Ground Chuck, lightly seasoned,
finished with side bacon, cheese, dressed with
greens, tomato, ketchup, mustard, finished
with one of our house dip onion rings - 

our lemon beer battered haddock, served
with hand cut russet fries, house tartar &
lemon

thinly sliced roast beef warmed in au jus,
served inside our house yorkshire pudding,
with hand cut Russet fries and finished with
house aioli

17

18

17

15

Sunday Eggs Burleigh

16

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

Fruit Juice

Bailey's Coffee

Caesar

Chicken & spinach crepes
crepes filled with sautéed spinach, chicken
& mushrooms finished with parmesan
tarragon cream, served with dressed greens

17

Steak Frites
House Steak, presented over Russet Fries with
our Lemon tarragon hollandaise

18

Chili Lime Fish Taco
our battered house white fish, flour tortilla,
dressed greens, topped with chili lime
cream

15

Back Bacon, Sl iced Bacon, Lettuce, Tomato, Mayo
served with house breakfast  potato

B . L . T  |  $ 1 5

peppers,  onions,  sausage, egg scrambled on Whole
Grain with cheese, and served with breakfast  potato

T O A S T E D  W E S T E R N  |  $ 1 5

Egg, Cheese, Peameal & Tomato served with breakfast
potato

C R O I S S A N T  B R E A K F A S T
S A N D W I C H   |  $ 1 5

2 eggs any style,  bacon, sausage, tomato, art i san toast,
and breakfast  potato

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

toasted bagel,  cream cheese   $6
yogurt,  granola,  and f resh f ru i t   $6

Banana Breakfast  Spl i t  (banana, yogurt,  f resh f ru i t ,
granola)  $10

Croissant & Jam   $6

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

Rosemary Chicken Salad Croissant
Our cooked buttermilk marinated chicken
breast tossed with rosemary, onion, celery,
mayo, with kale on a croissant with quinoa
salad, 

15



B A R  S N A C K S

honey hot,  bbq,dry cajun

W I N G S
 ( 6 )  |  $ 9

 ( 1 0 )  |  $ 1 5  
 ( 2 0 )  |  $ 2 5

cheese & bacon stuf fed served with house dip

P O T A T O  S K I N S  ( 2 )  |  $ 6

fu l l  Loaf  of  our Chees iest  Stuf fed Garl ic Bread, oven baked,
served with a mar inara dipping sauce.

ADD BACON & MUSHROOMS  $5

C H E E S E  S T U F F  G A R L I C  L O A F  |  $ 1 2

Choice of  Russet Fr ies,  Sweet Potato Fr ies or House
Onion Rings with house dipping sauce 

S N A C K  B O W L S  |  $ 9

blackened and served on cucumber crowns with
avocado mash

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


