
 
 
 
 
 
Starters, Soups and Salads 
 
 
Soup of the Day            3.95  
Fresh ideas and ingredients, daily selections       
 
Wonton Soup          Full size 9.25  
            Half size 6.25  
Steamed wontons dumplings simmered in a seasoned chicken broth with shrimp, barbecue 
pork, suey choy, broccoli, carrots and scallions 
 
Parmesan baked Corn Chowder         7.25 
Rich creamy chowder baked with freshly grated Parmesan cheese served with warm 
home-style bread     
      
Feta and Spinach Appetizer         7.95 
Phyllo stuffed with fresh spinach & European feta.  Baked golden      
 
Calamari             9.95 
Ale battered calamari rings with lemon & cucumber tzatzki   
 
Fusion Sampler Plate                  10.95     
Crisp turkey wontons, house-made, paired with chicken & cheddar spring rolls served with 
a spicy plum dipping sauce  
 
Spinach & Artichoke Dip          8.95 
Bubbling hot, fresh spinach and artichoke hearts blended in a rich cream cheese dip, 
presented with fresh breads        
 
Soup, Salad & Garlic Focaccia         9.25 
Our daily soup feature served with your choice of mesclun greens or Caesar salad and 
garlic focaccia bread      
 
Caesar Salad            9.95 
Crisp romaine in a roasted garlic caesar dressing with home style croutons, parmesan and 
bacon bits          
 
Cranberry Spinach Salad          9.95 
Baby spinach, toasted almonds and dried cranberries tossed with a tangy vinegar and oil 
dressing full of sesame and poppy seeds   
 
Fresh Mango and Green Salad          9.95 
Crisp spring greens, vine ripened mango and plump cherry tomatoes drizzled with a sweet 
raspberry vinaigrette    
 
Top your choice of salad with a lemon herb or blackened chicken breast    Add 3.00 
Or a salmon fillet             Add 3.00 
 

 
 
 

 



 
 
 
 
 
Sandwiches & Burgers 
 
 
Clubhouse             10.95 
Roast turkey breast, strip bacon, tomatoes, lettuce, Monterey jack, cheddar cheese  
Served on ciabatta bread or in a wrap          
 
Chicken Quesadilla           11.95 
Grilled chicken, onions, roasted red peppers and cheddar folded in a southwestern tortilla 
accompanied by salsa and sour cream.  
 
Windows Burger           10.95 
6 oz charbroiled ground sirloin with hickory smoked bacon, cheddar, grilled onions, lettuce 
and tomatoes 
 
Philly French Dip           11.95 
Shaved slow roasted sirloin topped with carmelized onions, sauteed mushrooms & herb 
cream cheese served on a cracked wheat roll  
 
Corned Beef Reuben           10.95 
Lean shaved corned beef, piled high, with sauerkraut and Swiss cheese, tangy dijonnaise 
on fresh marbled rye bread          
         
Italian Baguette            12.50 
Thinly shaved Capiccoli, Proscuitto, Genoa and Jabanero spiced salami layered on a 
toasted baguette with Provolone cheese, ripe roma tomatoes fresh torn basil and a classic 
Italian red pepper spread     
 
Marinara Chicken Melt          11.95 
Seared breast of seasoned chicken draped with a sweet marinara sauce and melted 
mozzarella.  Served on a toasted roll with lettuce, tomato and roasted garlic aioli   
 
Steelhead trout BLT Sandwich         11.95 

Grilled, locally grown Steelhead Trout with lemon basil tartar, crisp smoked bacon, red 
onion, lettuce and tomato   
 
BBQ Pork Wrap            9.50 
Asian style barbecue pork, suey choy, julienne carrots, bean sprouts, red onions and crisp 
celery in a cilantro wrap.  Served with wonton soup and a spicy peanut satay 
 
Steak Sandwich            14.95 
8oz aged Sterling Silver “AAA” New York steak served on grilled Italian bread 
 
 
All are served with your choice of soup, house salad or fries.  Substitute a Caesar salad for  0.99 

 
 
 

 
 
 
 



 
 
 
 
 
Mains 
 
 
Fish & Chips            12.95 
Cracker meal sole fillets flash fried and served with thin potato crisps  
       
Sweet potato Shepherds Pie         12.95 
A twist on a classic.  Lean tenderloin strips sautéed with a medley of vegetables and 
simmered with our rich demi glace.  Topped with a nutmeg infused sweet potato crust  
       
Chicken Flatbread Pizza          12.50 
Home-style flatbread brushed with a basil pesto layered with grilled chicken, sundried 
tomatoes and finished with a cheese blend         
 
Thai Noodle Bowl 
Shrimp & chicken wok-fried in a citrus peanut sauce with crunchy snow peas,   12.95 
peppers & onions served over canton noodles.  Served mild or spicy         
 
Cannelloni  Florentine           12.95  
Cannelloni pasta stuffed with spinach, ricotta and provolone cheeses, oven baked in a rich 
Rose’ tomato sauce finished with bubbling mozzarella and parmesan  
Served with grilled garlic baguette 
 
Autumn Pasta            13.95 
Fresh ravioli pockets filled with butternut squash, roasted turnip, sweet potato and 
vibrant beets, presented together and finished with a herb poppy-seed cream           
 
Mediterranean Chicken Lasagna         12.95 
Roasted chicken layered in fresh pasta sheets with the flavors of the Mediterranean      
 
Mile High Meatloaf           11.95 
A generous portion of ground sirloin meatloaf piled high with sautéed onions and served 
with a rich demi-glace 
 
Halibut Fillet            16.95 
Fresh pan-seared halibut fillet crowned with a herb butter rosette          
 
Veal Scaloppini Montonara         16.95 
Portabello mushroom & white wine infused brown butter demi served over tender  
pan-fried veal 
 
Applewood Chicken           16.95 
Smoked white cheddar and applewood smoked bacon stuffed chicken breast topped 
with a wild mushroom cream 
  
Cider Glazed Pork Loin           15.95 
A tender frenched pork loin grilled with a cider reduction 
 
 

      
      
 
 



 
 
 
 
 
Desserts 
 
 
Molten Chocolate Cake          6.25 
Rich chocolate cake with a warm lava center that melts in your mouth.  Served a la mode 
  
Pear & Amaretto Strudel          5.25 
Caramelized pears, deglazed with amaretto and dark chocolate,  wrapped in phyllo   
Baked golden brown and served warm with a Cinnamon Crème Fraishe 
 
Cookies & Cream Cheesecake         6.95 
Creamy baked cheesecake loaded with chunks of chocolate chip cookies topped with fresh 
whipped cream 
 
Crepes Parisian            6.95 
Delicate mascarpone cream cheese tucked inside French crepes, layered with sliced fresh 
strawberries and a dusting of icing sugar 
 
Chocolate Confusion           6.95 
Chocolate cookies topped with rich fudge brownie and a thick layer of chocolate mousse  
Finished with rich dark chocolate frosting 
 
Apple Pie              3.95 
À la mode            Add  1.25 
Saskatoon Berry Pie            4.50               
À la mode             Add  1.25 
 
     
 
 
 
 
Starbuck’s Coffee 
 

                  Tall    Grande   Venti                                                                       Tall    Grande  Venti      
 

  
  
 
 
 
 
 
 

Cappuccino 3.10 3.90 4.70 
Café Latte 3.10 3.90 4.70 
Espresso 1.85 2.35  
Café Mocha 3.35 4.20 4.95 
Steamer 2.25 3.35 4.85 
Chai Tea Latte 3.35 4.20 4.95 

Café Americano 2.25 2.60 3.10 
Iced Café Latte 3.10 3.90 4.70 
Iced Café Mocha 3.35 4.20 4.95 
Iced Chai Tea Latte 3.35 4.20 4.95 
Extra Espresso Shot 0.50   
Add Flavoured Syrups 0.35   

 
Ask your server for today’s fresh brew selection 
 

Beverages 
 

2.50  Specialty Tea Coffee/Tea  2.25 
 Soft Drinks 2.50 1.95 3.10 Milk 
 Iced Tea/Lemonade 2.50 Juices 2.75 3.50 

Milkshakes 5.25  Hot Chocolate 1.95  
 

Above items do not include taxes 
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