
 

Breakfast  
(Served until noon) 

 
Traditional Breakfast (served until 3pm)    8 
Two eggs, home fries and toast served with a 
choice of bacon or sausage  
 

Western Cheese Omelette    8 

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

 
The Tee-Off    11 

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

 
Eggs Benedict    12 

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

 

Appetizers  
 
Soup of the day   8 
 
Three Cheese Garlic Bread Skillet (5 pieces) 11 
Hot crusty rolls lathered in garlic butter and 
topped with asiago, cheddar and Monterey Jack 
cheese. 

 
Artichoke Spinach Dip    12 
Spinach and artichoke dip topped with melted 
cheese and red pepper.  Served with fresh hot 
baked pitas. 

 
Bruschetta Flatbread    12 
Rosemary flat bread topped with diced roma 
tomatoes, red onion, fresh garlic and basil topped 
with a balsamic glaze. 

 
Green Curry Mussels    12 
One pound of PEI mussels in a green curry cream 
sauce.  Served with rolls. 

 
Antipasto and Cheese Board    21 
Cured meats, pickled vegetables and olives along 
with an assortment of Canadian cheeses, garlic 
crostini’s and house made preserves. 

  
 
 
 

 
 

 
 
 
Fried Calamari 14 
Calamari tossed in flour, garlic and lemons and 
fried and served with a lemon aioli. 
 

Salads 
 
Caesar Salad   13 
Romaine hearts, rosemary croutons, bacon bits 
and asiago cheese tossed with a roasted garlic 
dressing. 

 
Crispy Chicken Salad   14 
Crispy chicken tossed with cucumbers, cherry 
tomatoes, red onions and spicy pecans tossed in 
a honey Dijon vinaigrette. 

 
Sandwiches, Burgers, Fish and Chips  
 
Served with your choice of Fresh Cut Fries, 
Soup or Side Salad 
Upgrade to Caesar Salad    3 
 
Beer Braised Pulled Pork Sandwich  12 
Slow cooked pulled pork smothered in our 
house made BBQ sauce  
and coleslaw topped with cheddar cheese 
served on an egg bun. 

 
Reuben Sandwich   13 
Shaved corned beef with sauerkraut, fontina 
cheese and 1000 island dressing  
served on grilled marble rye bread. 

 
Turkey Burger   13 
Turkey burger topped with sundried tomato 
mayo and alfalfa sprouts served on an egg 
bun. 

 
Buffalo Chicken Wrap   14 
Chicken fingers tossed in Franks Red Hot 
sauce with lettuce, tomato, mozzarella cheese 
topped with blue cheese dressing and served 
in a wrap. 

 
 



 

 
 
 
 
 
Chicken Club   14 
Grilled chicken breast with lettuce, tomato, 
bacon and cheddar cheese and roasted garlic 
aioli served on a ciabatta triangle bun. 

 
Greek Hummus Pita   14 
Stuffed with tomatoes, sliced cucumber, 
alfalfa sprouts, crumbled feta cheese and 
tzatziki. 

 
Rockway Cheese Burger   14 
6 oz. homemade beef burger topped with 
lettuce, tomato, red onion and cheddar 
cheese served on an egg bun. 

 
Fish and Chips   16 
Beer battered haddock served with coleslaw 
and fresh cut fries. 

 
Open faced Flat Iron Steak Sandwich   16 
Grilled 6 oz. steak cooked to your liking on a 
rosemary focaccia loaf topped with blue 
cheese dressing with a side of red wine jus 
dipping sauce. 

 
Lobster Grilled Cheese Sandwich   18 
Fresh lobster, creamy brie, Monterey Jack 
cheese, baby arugula and a roasted garlic 
lemon aioli served on sourdough bread. 

 

Entrees 
 
Wild Mushroom Ravioli   16 
Cheese filled ravioli in a wild mushroom, baby 
arugula, and gorgonzola cream sauce. 

 
Pan Seared Rainbow Trout   18 

Pan seared trout with double smoked bacon 
cream sauce served with roasted potatoes 
and seasonal vegetables. 

 

 
 
 

 
 
 
 
 
Provolone Stuffed Chicken Supreme   18 
Pan seared chicken supreme stuffed with 
provolone cheese, baby spinach served over 
creamed corn. 

 
Braised Lamb Shank   21 
Tender New Zealand lamb shank in a tomato 
red wine sauce served over  
garlic mashed potatoes and a vegetable 
medley. 
 

Grilled Bone-In Pork Chop 23  

Tender grilled bone-in pork chop topped with 
grilled pineapple BBQ sauce served with 
roasted potatoes and a vegetable medley 

 
Brie Crusted Beef Tenderloin Medallions   26 
Brie crusted beef tenderloin medallions 
topped with red wine jus served with mashed 
potatoes and seasonal vegetables. 

 
 


