
ENTREES 
 
10 oz. GRILLED RIB EYE STEAK $24.95 
AAA Canadian Beef, hand cut and grilled to 
perfection, served with mashed potato and 
seasonal vegetables 
 
POTATO CRUSTED PICKEREL $22 
Fresh local pickerel crusted in shredded 
potato, served with rice and seasonal 
vegetables 
 
SALMON $22 
Pan seared with your choice of either Cajun, 
lemon pepper, lemon dill cream or sweet 
chili, served with rice and seasonal vegetables 
 
CHIPOTLE CHICKEN SIZZLER $19.95 
Grilled chicken breast topped with a chipotle 
cream on a bed of rice and seasonal 
vegetables 
 
 
VEGETABLE STIR-FRY $12 
Fresh vegetables in our house teriyaki sauce, 
on a bed of rice 
Add chicken $4.25 
Add shrimp $4.75 
 
SHRIMP SCAMPI $17 
Fresh shrimp, tomato, green onions sautéed 
in garlic butter with linguine noodles. 
 
CURRIED CAULIFLOWER & CHICKPEAS $15 
Fresh tender cauliflower, sweet onions and 
hearty chick peas accentuated with our mild 
curry sauce and served over fragrant basmati 
rice with toasted pita points and a cool yogurt 
sauce 
Add grilled chicken breast – $4.5 
 

FLATBREADS 
 
BUFFALO CHICKEN $13.99 
Buffalo sauce, grilled chicken, tomato, green 
onion and cheese. 
 
 
FETA BRUSCHETTA $13.99 
Our house made bruschetta, feta, drizzled 
with balsamic glaze 
 
 
VEGETABLE $12.99 
Marinara sauce, peppers, onions, mushroom, 
tomato and green onions and cheese 
 
DRUKEN MUSSELS $13.99 
Steamed in Canadian draft beer and a buttery 
curry sauce. 
 

 

 
  

 
 



 
 
 

 

 
 

 

STARTERS & SALADS 
 
GARLIC CHEESE BREAD $10 
Garlic buttered baguette, with 
cheddar cheese blend 
Make it Loaded – add 4.50 
Bacon, green onions and tomato 
 
COCONUT SHRIMP $13 
Coconut breaded shrimp deep fried 
to a golden crisp served with a 
pineapple curry dipping sauce. 
 
CHIPOTLE CHICKEN QUESADILLA $12 

Grilled chicken, blended cheese, 
tomato, green onion and chipotle 
spice 
 
CHICKEN WINGS 
8 - $11.75, 12 - $15.99, 24 – 26.75 
 
Honey Garlic, Barbeque, Lemon 
pepper, Hot, Buffalo, and Sweet Chili 

 
CHICKEN & ASPARAGUS 
QUESADILLA $12 
Chicken, asparagus, green onions, 
peppers and cheese 
 
AUTHENTIC POUTINE $9.95 
Hand cut fries topped with Canadian 
Cheese curds and our house made 
gravy. 
 
 
SWEET POTAO FRIES $7 
Served with a chipotle aioli 

 
 

  
 

  

 
 
 

 

SANDWICH / WRAPS & BURGERS 
INCUDES FRESH CUT FRIES, HOUSE 
SALAD OR SOUP. SUBSTITUTE  
SWEET POTATO OR CAESAR $2  
UPGRADE TO A POUTINE $5 
 
CROSSROAD CLASSIC BURGER $14 
6 oz ground chuck burger made fresh 
and charbroiled, served on a brioche 
bun. 
Add cheese $1.50 
Add bacon $1.50 
 
BEEF AND FETA WRAP $13 
Shaved beef, lettuce, tomato, red 
onion, peppers and a chipotle ranch 
 
CRISPY BUFFALO CHICKEN $14 
Crispy chicken tossed in buffalo 
sauce, lettuce, tomato, onion, cheese 
and ranch on a brioche bun 
 
BEEF DIP $15 
Sliced prime rib stacked on a bun 
with a side of au jus 
 
CHICKEN CAESAR WRAP $13 
Our classic chicken Caesar salad 
wrapped in a flour tortilla 
 
 
WAKE AND BAKE $16 
Soft Swiss bun, chicken, coffee 
candied bacon lettuce, tomato and 
coffee mayo 
 
 
  
 
  
 
  
 

 
 
SOUP OF THE DAY $5.50 
 
GARDEN SALAD $10 
Mixed greens, topped with carrots, 
tomato, red onion and cucumber, 
choice of dressing. 
 
CAESAR SALAD $13 
Romaine hearts, tossed in a garlic 
Caesar dressing with smoked bacon, 
parmesan and croutons. 
 
SHEPHERDS PIE $15 
Minced beef, carrots, corn, and peas, 
in a rich gravy and topped with 
mashed potato and side of seasonal 
vegetables 
 
TURKEY POT PIE $15 
Oven roasted turkey, carrots and 
peas in rich turkey gravy, topped 
with a garlic buttered puff pastry, 
with mashed potato and seasonal 
vegetables  

 
CHICKEN FINGERS $15 
Pub style chicken fingers, with 
coleslaw and your choice of side 
 
FISH & CHIPS $17 
Tempura battered and fried golden 
with fresh cut fries and coleslaw 

 
 


