
C L U B H O U S E  E G G S
B E N E D I C T
English Muffin, Back Bacon, Soft-Poached Eggs,
Hollandaise, Breakfast Potatoes

1 7 . 9 5

C L U B  C L A S S I C  B R E A K F A S T
Two Eggs Any Style, Breakfast Potatoes, Toast &
Choice Of: Bacon, Sausage Or Back Bacon

1 5 . 9 5

SATURDAY  & SUNDAY • 10AM - 2PM

BRUNCH MENU

G A R D E N  V E G E T A B L E
O M E L E T T E
Roasted Mushrooms, Tomato, Bell Peppers, Spinach,
Swiss Cheese, Breakfast Potatoes, Toast    V

1 6 . 9 5

S T E A K  &  E G G S
5 OZ Sterling Silver Espresso Rubbed Striploin, Two
Eggs Any Style, Breakfast Potatoes, Café Au Lait Sauce,
Toast

2 5 . 9 5

B A C O N ,  C H E D D A R  &
M U S H R O O M  S K I L L E T
Smoked Bacon, Cheddar, Peppers, Mushrooms, Green
Onion, Fried Egg, Roasted Garlic Aioli, Tex Mex
Hashbrowns, Toast

1 7 . 9 5

L A K E  L I F E  B E N E D I C T
Smoked Salmon, Salted Cod Potato Cakes, 
Soft-Poached Eggs, Dill Hollandaise, Fried Capers,
Cucumber, Pickled Red Onion Salad With House Made
Red Wine Vinaigrette

1 8 . 9 5

A V O C A D O  T O A S T
2 Pieces Multigrain Toast, Mashed Avocado, Heirloom
Cherry Tomatoes, Radish, Pickled Red Onion, Sunflower
Seeds    VG       + fried egg    1.50

1 5 . 9 5

H U E V O S  R A N C H E R O S  B O W L

Black Bean & Tomato Pico Di Gallo, Sautéed Bell
Peppers, Soft Poached Eggs, Avocado, Chili Lime Aioli,
Fresh Cilantro, Crispy Tortilla, Tex Mex Hashbrowns

1 8 . 9 5

F O R A G E R  B O W L
Wild Mushrooms, Baby Spinach, Cheese Curds, Soft-
Poached Eggs, Hollandaise, Truffle Oil, Tex Mex
Hashbrowns    V

1 8 . 9 5

O V E N  B A K E D  S P I N A C H
F R I T T A T A
Baby Fingerling Potato, Tomato, Feta, Free Run Eggs
With Basil Tomato Crema, 
Fresh Cucumber And Pickled Red Onion Salad With
House Made Vinaigrette V

1 6 . 9 5

B B Q  B R I S K E T  B E N N Y
English Muffin, 16 Hour House Smoked Brisket, Soft
Poached Eggs, Crispy Onions, Jalapeno BBQ Sauce,
Hollandaise, Tex Mex Hashbrowns

1 8 . 9 5



C A E S A R  S A L A D
Romaine Hearts, Smoked Bacon, Croutons, Reggiano,
House Made Dressing    GP  

1 3 . 9 5

H A R V E S T  S P I N A C H
Fresh Baby Spinach, Dried Cranberries, Spiced Yams,
Pickled Red Onion, Fresh Radish, Toasted Seeds, Red
Wine Vinaigrette VG · GF 

1 2 . 9 5

LUNCH FAVOURITES

S T E A K  S A N D W I C H

5 OZ Sterling Silver Striploin, Roasted Garlic Aioli,
Arugula, Blue Cheese Butter, Garlic Ciabatta & Choice
Of Side    GP

2 4 . 9 5

H O U S E  B U R G E R

Fresh Ground Chuck Burger, House Made Burger
Sauce, Pickled Red Onion, Lettuce, Tomato, Toasted
Brioche Bun & Choice Of Side    GP
Bacon, Mush & Swiss Burger 23.95

1 9 . 9 5

F I S H  &  C H I P S

Local Beer-Battered Haddock, French Fries, Traditional
Tartar Sauce, Dill Salt, House Coleslaw
Substitute Halibut                28.95

2 2 . 9 5

V · Vegetarian        VG · Vegan        GF · Gluten Free        GP · Gluten Free Possible

S I D E S

Choice Of: Seafood Chowder, Garden Salad, Fries, Caesar Salad
+ 2.95   Half & Half Or Sweet Potato Fries  
 + 3.95   Onion Rings Or Truffle Fries

S E A F O O D  C H O W D E R
Creamy New England Chowder, Fresh Fish, Clams,
Seafood Medley    GF

1 2 . 9 5

S O U P  O F  T H E  D A Y
Ask Your Server For More Details

1 1 . 9 5

S O U P  &  S A L A D
Choice Of Half Caesar Salad Or Half Harvest Garden
Salad With Soup Of The Day Or Seafood Chowder

1 4 . 9 5

+ Garlic Ciabatta    4.95
+ Swiss Cheese Ciabatta    5.95
+ Chicken Breast     9.95

+Marinated Tofu    6.95
+ Jumbo Prawns    12.95
+ Flat Iron 6 OZ    13.95

C O M M O D O R E  B R E A K F A S T  
S A N D W I C H

1 7 . 9 5

Fried Egg, Swiss Cheese, Arugula, Tomato, 
Garlic Aioli, Bacon, Brioche Bun & Choice Of Side    

E N H A N C E M E N T S  

S M O K E D  B R I S K E T  S A N D W I C H  

16 Hour In House Smoked Brisket, House made
Jalapeno BBQ Sauce, Spicy Pickles, Crispy Onions,
Coleslaw, Toasted Potato Scallion Bun  & Choice Of
Side     GP 

2 3 . 9 5


