DINNER MENU

~ STARTERS ~

Smoked Atlantic Salmon
red onions, capers dill cream cheese
and pumpernickel points

Shrimp Cocktall
with cocktail sauce

$12.95 12
Toasted Cheese & Garlic Bread Maritime Seafood Cakes
with bruschetta dip served with Niagara peach and pimento relish
$7.45 $8.45
Vegetable Spring Rolls
curried Ontario apple mustard sauce
$8.45
~SOUPS & SALADS ~
Creamy Clam Chowder Chefds Soup of the D:
$6.95 $5.95
Roasted Onion, Garlic & Fennel Soup Tossed Salad
herb crouton and four cheese crust tomatoes, cucumber, choice of dressing
$7.45 $5.95
Caesar Salad Greek Salad
creamy garlic dressing, bacon bits, croutons  garden greens, black olives, cucumber, tomato,
and Parmesan sweet onion and feta cheese dressing
$8.75 $8.75
~ENTREES ~
Grilled New York Sirloin Steak Slow Roasted Prime Rib of Beef
garlic-herb butter and button mushrooms natural pan juices
Regular Cutii 8oz. / Table Rock Cutfi 120z Regular Cutii 8oz. / Table Rock Cutfi 120z
$29.95 $34.95 $29.95 $34.95
Ontario Maple Glazed Cornish Game Hen Grilled Veal Chop
with rice stuffing smoked ham, oyster mushroom
Hamilton cremini mushroom sauce and Cabernet sauce
$29.95 $34.95
Char-grilled Loin of Swordfish Atlantic Salmon, Tiger Prawns & Bay Scallops
roasted red bell pepper and orange glaze seasoned with lemon and herbs
garnished with a peach and blueberry salsa served with Gemelli pasta and Rosé sauce
$29.95 $34.95

ADD TO ANY ENTREE

Grilled Black Tiger Shrimp
with garlic butter
$12.95

Chef 6s Lean Suggestions

For Special Requests Please Ask Your Server

Prices are in Canadian Funds.
The Niagara Parks Commission practices fair U. S. Dollar
Exchange Policy
based on the current Exchange Rate at the time of purchase.
Applicable taxes and gratuity are not included in prices

05/07



