Breakfast

Salads

(Served until noon)
Add grilled chicken to a salad 3

Traditional Breakfast (served until 3pm) 9
Two eggs, home fries and toast served with a choice of bacon or
sausage

Rockway House Salad 7/13

Western Cheese Omelette 9

Spring Mix, grape tomatoes, cucumber, julienne red onion and
mixed peppers with a house made
red wine vinaigrette.

Three egg omelette with peppers, ham and onions served with
home fries and toast

Caesar Salad 8/14

The Tee-Off 12

Romaine hearts, house made croutons, bacon and asiago cheese
tossed in a creamy roasted garlic dressing.

Two English muffins with fried egg, lettuce, tomato and cheese.

Eggs Benedict 13
Two poached eggs, peameal bacon on
English muffins with hollandaise sauce

Appetizers
Pull Apart Bacon & Cheese Garlic Bread 13
Cubed panini loaf, garlic butter, chopped bacon
and mixed cheese baked on a skillet.

Artichoke Spinach Dip 15
Baked spinach and artichoke dip topped with melted cheese.
Served with warm pita triangles and nacho chips.

Burgers, Sandwiches and Wraps
Served with your choice of Fresh Cut Fries, Soup or Side Salad
Upgrade to Caesar Salad 3

Rockway Grilled Cheese Sandwich 14
Bacon, caramelized onions, provolone & medium cheddar on
grilled sourdough.

Reuben Sandwich 14
Shaved corned beef with sauerkraut,
Swiss cheese and 1000 island dressing
on grilled marble rye bread.

Spicy Black Bean Burger 16

Rosemary Bruschetta 15

Black bean patty with mixed cheese, chipotle mayo, lettuce,
tomato and onion.

Rosemary Focaccia garlic bread with house made bruschetta,
feta and a balsamic reduction.

Grilled Chicken & Goat Cheese Wrap 16

Deep Fried Calamari 15

Grilled chicken breast goat cheese, spinach, roasted red peppers,
caramelized onions & honey Dijon dressing in a grilled wrap.

Flour dusted, deep fried and seasoned calamari. Served with a
roasted garlic aioli and a lemon wedge.

Rockway Burger 16

Antipasto and Cheese Board 22
Cured meats, pickled vegetables and olives with an assortment of
Canadian cheeses, garlic crostini’s and house made preserves.

Ground chuck & brisket burger with no filler served on a grilled
egg bun with mayo, lettuce, tomato, red onion and a pickle.
Add cheese 1
Add bacon 2

Lobster Grilled Cheese Sandwich 21
Butter and garlic poached lobster knuckle and claw meat with
creamy brie cheese and aged white cheddar on grilled sour dough
bread.

Fish and Seafood
Arrabiata Mussels 15
1 lb. of P.E.I. mussels in a house made spicy tomato sauce
served with fresh bread.
Try it with : 2016 Sauvignon Blanc

Mussels in White Wine, Bacon
Cream Sauce 16
1 lb. of P.E.I. mussels, double smoked bacon, tomatoes, spinach in
a white wine cream sauce served with fresh bread.
Try it with: 2016 Wild Ferment Chardonnay

Fish and Chips 18
Beer battered haddock loins (2), served with fresh cut fries, apple
coleslaw, tartar sauce and a lemon wedge.
Try it with: 2017 9 White Spritz

Pasta
Cheese Ravioli in Bacon Rose Sauce 18
5 Ravioli in a house made bacon rose sauce with green onions.
Try it with: 2014 Small Lot Riesling

Baked Lobster Mac and Cheese 23
Butter and garlic poached lobster, creamy cheese sauce and
macaroni, topped with mixed cheese, baked and garnished with
green onions.
Try it with 2014 David Heard Chardonnay Riesling

Entrees
Served with seasonal vegetables and your choice of herb roasted
potatoes or rustic garlic mashed potatoes

Seared Chicken Supreme 21
Pan seared 8 oz. chicken supreme with double smoked bacon,
spinach topped with goat cheese cream sauce.
Try it with: 2017 Pinot Noir Rose

Braised Lamb Shank 23
Tender New Zealand lamb shank in a
tomato red wine sauce.

Try it with: 2012 Cabernet Franc

Grilled Striploin with Red Wine Peppercorn Demi
Glaze 25
8 oz. AAA striploin grilled to your liking and topped with a house
made wild mushroom and peppercorn demi glaze.
Try it with: 2012 Syrah

