APPETIZERS

Stuffed Yorkshire Puddings 15

Slow roasted AAA ribeye sliced thin and sautéed with
onions and red peppers with our house made gravy
stuffed into miniature Yorkshire puddings.
Served with a horseradish creme.

Dill Pickle Spears 10
Dill pickles lightly coated with a dill flavoured breading
and served with a buttermilk ranch dipping sauce.

Shrimp - Your Way 12
Coconut Breaded Shrimp with a tangy Thai
sauce or Tempura Shrimp with soya sauce.

Chicken Fingers 11

Served with a side of plum sauce, or try them tossed in
one of our wing sauces. Served with ranch or blue cheese
dressing and crisp carrots and celery for dipping.

Add fries for 2

Chicken Wings (10) wings 15 (20) wings 28

Tossed with your choice of sauce. Served with ranch or blue
cheese dressings and crisp carrots and celery for dipping.

Add fries for 2

SALADS & SOUPS

Add a grilled chicken breast, crispy chicken,
or shrimp skewers (2) for 5.5

Crispy Caesar Salad 10

Traditional Caesar salad tossed with croutons,
real bacon bits and fresh grated parmesan

cheese topped with crispy tortilla strips.

Garden Fresh Salad 8
Our heritage blend, red onions, grape tomatoes
and cucumbers topped with crispy tortilla strips.
Served with the dressing of you choice.

Soup of the Day 6.5
Ask what our Chef has prepared for you today.

Rustic Prime Rib Soup 9

Our signature soup! Tender chunks of prime rib roast simmered
in natural juices with hearty vegetables and herbs.

ALL DAY BREAKFAST

Served with your choice of beverage: coffee, tea or soft drink.

Canadian Breakfast 10.5

Two eggs, home fries, and your choice of bacon, peameal
bacon, sausage or country smoked ham. Served with toast.

DESSERTS

Freshly Baked Pie 6.5
Ask your server for today’s selection.
Try it a la mode for only $2 extra.

Bread Pudding 7
Our signature house made bread pudding is a long-time
customer favourite! Served with caramel sauce and
topped with crunchy almond brittle.

Turtle Cheesecake 8.5
Gluten friendly. Candied pecans and milk chocolate
chunks wrapped in a vanilla cheesecake batter, topped
with a white fondant, brownie cubes, more pecans and
chocolate chunks, then drizzled with chocolate
and caramel!

Carrot Cake 8.5
Lightly spiced cake with juicy pineapple pieces, freshly
shredded carrots and cranberries sprinkled with toasted
California walnuts and finished with a rich cream
cheese icing.

Deep Fried Bread Pudding Bites 8
Our famous bread pudding but battered and fried then
tossed in cinnamon sugar. Served warm with our house

prepared caramel sauce for dipping.

Sticky Toffee Pudding 8
Rich, buttery golden toffee sauce flowing over a cool
white cloud of whipped cream and layers of a dark,
lightly-spiced sponge cake generously speckled with
finely chopped dates.
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BURGERS

Served with your choice of one side.

Add some of these favourites to your burger; bacon, brown sugar beer braised onions, fried egg,
cheddar cheese, Swiss cheese or sautéed mushrooms. 1.50 each

777 Burger 14.5

Freshly prepared Angus beef patty grilled over an open flame and garnished with leaf lettuce,
tomato and Spanish onion.

Be-Yond Meatless Burger 16

Grilled vegan burger with lettuce, tomato, onion and sauteed mushrooms. Served on a brioche
bun.

SANDWICHES

Served with your choice of one side. We offer gluten friendly bread options.

Full House Club 15

One of our most popular sandwiches! The Getaway Full House Club is made with charbroiled
chicken breast, sliced cheddar cheese, mayonnaise, bacon, fresh sliced tomato and crisp lettuce
on toasted white or whole wheat bread.

Southern Fried Crispy Chicken 15.5

Buttermilk marinated breast of chicken battered and fried to a golden perfection. Served upon a
brioche bun with lettuce, tomato, onion and pickle then topped with a garlic roasted mayonnaise.

Shaved Prime Rib 15.5

Shaved slow roasted beef piled high on a Vienna loaf and topped with horseradish mayonnaise
and pickled red onions. Served with beef au jus.

CLASSICS

Asian Stir-Fry Bowl 18

A medley of fresh cut stir-fried vegetables and your choice of chicken or shrimp tossed in sweet
Thai, teriyaki or honey garlic sauce. Served on a bed of rice or lo mein noodles.
Vegetarian option available for $15

Country Fried Chicken 18

Breast of chicken marinated in buttermilk, rolled in seasoned bread crumbs then fried and
smothered with chicken gravy. Served with coleslaw and choice of one side.

Meatloaf Dinner 15
Our original house recipe with beef gravy and your choice of two sides.

Side choices include:
Fries | Garlic Smashed Potato | Seasonal/Daily Vegetables | Rice Pilaf
Baked Potato | Home fries | Coleslaw

Upgrade for 1.50
Caesar Salad | Daily Soup | Garden Salad

Upgrade for 2.00
Sweet Potato Fries | Poutine | Loaded Baked Potato

CHICKEN & RIBS

Our chicken and ribs are 100% Canadian. Served with your choice of two sides.

Rotisserie Chicken
Our rotisserie chicken is slow roasted and basted with tangy barbeque sauce or Jamaican jerk
sauce.

Quarter Rotisserie Chicken 14 | Half Rotisserie Chicken 18

White meat for an additional 1.5

Ribs
Our ribs are slow cooked using our house recipe and brushed with barbeque or honey garlic
sauce.

Full Rack of Ribs 27 | Half Rack of Ribs 19
Chicken & Rib Combo 23

Our quarter rotisserie served alongside a half rack of juicy ribs.
White meat for an additional 1.5

STEAK & FISH

100z. Striploin 26

10 ounces AAA Canadian beef freshly butchered every week. Seasoned with our house rub and
grilled to your perfection. Topped with a roasted garlic thyme jus. Served with your choice of two
sides and oven roasted balsamic glazed mushrooms.

Add tempura shrimp (4) / shrimp skewer (2) for only 5.5
Cedar Plank BBQ Maple Salmon 21.5

8 oz Salmon fillet marinated in a delicious barbeque sauce with a hint of maple oven roasted to
perfection. Served with your choice of two sides.

English-Style Fish & Chips
Our traditional one-piece English-style beer battered cod.
Served with fries, coleslaw & a lemon wedge.

1 Piece Dinner 12.5 | 2 Piece Dinner 17.5
Additional piece of fish 5.5

Captain’s Platter 21
Seafood favourites fried golden brown - Perch, clam strips, scallops, and your choice of tempura
shrimp or coconut shrimp. Served with fries, coleslaw, tartar and lemon.

PASTA

Creamy Seaside Fettuccine 18

Fettuccine noodles with a medley of shrimp, clams and succulent lobster with fresh baby spinach
in a creamy sauce, topped with freshly grated parmesan cheese. Served with a side of garlic
toast.

Beef Tenderloin & Roasted Mushroom Gnocchi 17.5

Beef tenderloin simmered in a roasted garlic cream sauce with caramelized onions and roasted
mushrooms then finished with a beef au jus and topped with freshly grated parmesan cheese.
Served with garlic toast.

Grilled Chicken Pomodora 16

Grilled breast of chicken sautéed with peppers, onions and mushrooms tossed with fettucine
noodles and our house prepared tomato sauce. Topped with freshly grated parmesan and
served with garlic toast.

Vegetarian option available for 14
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