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STARTERS 

 
Spinach & Poppy Seed Salad 

Baby spinach with mandarin oranges, spicy 

pecans, red onions and roasted red peppers 

drizzled with a sweet poppy seed dressing  

9 

Armouries Caesar Salad 

A traditional favourite 

9  

 

Steamed Mussels 

A pound of freshly steamed PEI mussels 

served in a white wine broth 

11  
 

 

Spinach & Cheese Fondue 

Baby spinach sautéed with white wine and 

green peppers mixed with our three cheese 

blend served with grilled pita for dipping 

12  
Tapas Trio 

Hummus, baba ghanouj and roasted red 

pepper dips served with grilled  

flatbread and pita  

13 

Deconstructed Bruschetta 

Crumbled goat cheese and a light balsamic 

drizzle   

11  

MAINS 
Black Angus Burger 

Homemade 8oz grilled burger with all the 

trimmings served on a toasted kaiser 

14 

Add any of the following for $1 each 

Cheese, Bacon, Mushrooms or Onions 

 

Shrimp Po’boy  

A southern style sandwich made with 

shrimp, shaved lettuce, tomato and pickle 

topped with a Creole mayo served on a 

baguette 

15 

Striploin of Beef 

Six ounces of AAA Canadian beef topped 

with sautéed mushrooms served on a slice 

of garlic toast 

15  

 

Fish and Chips 

Beer battered haddock served with french 

fries and homemade tartar sauce 

15 

Chef’s Gourmet Lasagna 

Ground Angus beef, ricotta cheese, fresh 

pasta and a rich tomato sauce finished with 

rich béchamel and mozzarella 

14  
Pasta Giardino 

Cherry tomatoes, basil, zucchini, red onion 

and olives infused in a rosemary olive oil 

14 

 

Philly Cheese Steak 

Shaved prime rib smothered with our beef 

demi-glace, tossed with sautéed 

mushrooms, green peppers and finished 

with melted mozzarella 

15 

Grilled Vegetable Panini 

 Sautéed garden vegetables tossed in a 

balsamic glaze topped with melted goat 

cheese 

12  
Blackened Chicken Wrap 

Tender chicken coated with our sizzling 

seasoning, pan fried and served with a fire 

roasted mayo 

14 
Szechwan Stir Fry 

A mélange of Asian vegetables tossed in a 

spicy Szechwan sauce served on a bed of 

egg noodles 

14 

Add shrimp  21 

Add chicken 18 

 

Chef’s Fresh Catch Creation 

Our daily fresh fish creation  

Market Price 

 

Grilled Garlic Prawns 

Grilled and basted with garlic butter.  

Served on a bed of basmati rice with 

seasonal vegetables 

19 

OUR KITCHEN IS YOUR KITCHEN 

If there’s something you cannot find on the menu, either a food item or a preparation method, 

we’ll do our best to provide what you’re looking for. 

If you have dietary restrictions, please alert your server and our talented team of Chefs will 

endeavor to accommodate your request. 


