Starters
Nachos 8.95
Veggies & Dip 4.95
Extra Sour cream .75
Extra Salsa .75

Meal in a Bowl
Bowl
HOMEMADE SOUP 3.95
CHILI 5.95
FISH CHOWDER 6.25

Served with crackers, roll & butter

SALADS
LARGE CEASAR/TOSSED 6.75
SMALL CEASAR/TOSSED 4.75
CHICKEN CEASAR SALAD 8.99

LOBSTER ROLLS Served with potato salad or home fries
10.99 (in season)

HOT SANDWICHES

Served with choice of potato, peas, coleslaw and lots of gravy.

HOT TURKEY
HOT HAM
HOT BEEF
HOT HAMBURGER
8.95
(SIDE OF POUTINE -ADD 1.50)



Sandwiches
Add 1.00 for Homemade bread..

Sliced Turkey (Real turkey, roasted in our kitchen)
Sliced Roast Beef (from sirloin tip)
Baked ham with cheddar cheese

4,95

Western Sandwich
Eastern (no onions)

OR
Toasted Bacon. Lettuce & Tomato
4.25
Traditional Turkey Club Sandwich/Potato chips
6.95
From the Grill
Hamburger - 3.95 Cheeseburger - 4.45
Hot dog - 1.95 Chicken burger - 5.75
All Served with potato chips
Side orders
Home Fries - 2.25 Potato Salad - 2.25
Poutine - 4.25 Coleslaw - 1.50

Gravy - .50 Homemade roll - .60



FROM THE FARMER’S LAND

PORK CHOPS, 8 Ounce,
Grilled and served with applesauce, choice of potato, vegetable of the day.

2 CHOPS 15.95 1 CHOP $13.95

SIRLOIN STEAK (10 OUNCE)
Served with mushrooms or onions sauteed, choice of potato, vegetables of the day.
17.75

GRILLED CHICKEN BREAST
Served with honey garlic sauce, choice of potato, vegetables of the day

2 Breast 15.95 1 Breast 13.95

BAKED HAM DINNER
Served with pineapple sauce and pineapple rings, choice of potato and vegetables
of the day.
12.95

TRADITIONAL ROAST TURKEY DINNER
Choice of potato, dressing, coleslaw, vegetables of the day,(Cranberries optional).
13.95

ROAST BEEF DINNER
Choice of potato, coleslaw, vegetables of the day, (Horseradish optional).
12.95

REFRESHING WILDERNESS SALAD PLATE
Served with homemade potato salad, fresh raw vegetables, fresh fruit, coleslaw,

boiled eggs, slice of turkey, ham and beef, all served on a bed of crisp lettuce
14.25



DINNER MENU

From The Sea

Our dinners include homemade rolls, coleslaw

BAY OF FUNDY SCALLOPS, Sauteed in garlic butter and served with your choice of
potato, vegetables of the day.
16.95 (in season)

GRILLED HADDOCK, Served with lemon and your choice of potato, vegetables of the
day.
13,95

BAY OF FUNDY SALMON, Poached and served with egg sauce, choice of potato,
vegetables of the day.
13.95




HOMEMADE DESSERTS

BAKED THE WAY MOTHER DOES, FRESH FROM OUR KITCHEN.

PIES AND CAKES

APPLE, LEMON, BUTTERSCOTCH, COCONUT CREAM
(and fresh fruit pies when in season)

Pie a la mode ADD .50 - PER SCOOP

Carrot cake decorated with cream cheese icing

Chocolate cake decorated with melt your mouth boiled icing

335

OLD FASHIONED BANANA SPLIT
Banana covered with ice cream (of your choice) smothered with toppings and
whipped cream and cherries

4.50



BEVERAGES

PROUD SERVERS OF BARBOUR’S KING COLE TEA
AND
BARBOUR’S KING COLE COFFEE

Coffee 1.25
Tea 1.25

Hot Chocolate (served with whipped cream)

1.60
Large Regular
Milk 1.50 125
Soft Drinks 1.50 1.25
Juice (Apple, Tomato, Orange) 1.50 1.25
Iced Tea with lemon wedge 1.50

Milk Shakes (Strawberry, Chocolate, Vanilla)
3.95

If you have any special dietary needs please tell your
server.



WET YOUR WHISTLE BAR

BEER Alpine, Alpine Lite
Bud, Bud Lite
Coors Lite
Keith’s Alexander
Labatt’s Blue and Lite
Moosehead Red, Dry, and Lite
Molson Canadian

Schooner
4.00
WINE Red & White 4.00
¥ Lt 10.00
Lt 20.00
COOLERS Ask the waitress what type of coolers
4.75
SHOTS Royal Reserve Rye, Smironoff Vodka, Captain Morgan
Rum (light and dark)
Scotch Whiskey 4.00
Crown Royal 4.25
SPECIALTY DRINKS
Sling a Por Sling (1oz of gin) 4.50
Ceasar (1 oz of Vodka) 4.50

White Russian (1/20z Vodka, 2 Kamora) 4.50

To be served alcoholic beverages in New Brunswick, all patrons must be 19
vears of age or older.

ALL DRINKS ARE SERVED IN GLASSES



