
 
DRUNKEN  MUSSELS - steamed with white 
wine, garlic butter & our homemade bruschetta 
mix. Served with crusty bread to dip -  
 
BACON WRAPPED SCALLOPS -  
 
STUFFED PORTABELLO MUSHROOM 
CAPS - stuffed with our 3 cheese & red pepper 
blend -  
   
MUSHROOM BREAD - our garlic bread topped 
with sautéed mushrooms & swiss -   Half order -    
 
CALAMARI - golden fried rings breaded to order. 
Served with tzatziki sauce -  
 
GRILLED QUESADILLAS - flour tortilla 
stuffed with sautéed green & red peppers, onions, 
cheddar & mozzarella. Served with guacamole, 
salsa & sour cream on the side -   
Chicken -    Steak -    Shrimp -   
 
QUEEN’S NACHOS - white corn chips with 
green peppers, red onions, tomatoes, black olives, 
seasoned ground beef & cheddar. Served with 
salsa, sour cream, guacamole, & refried beans -  
 
SPINACH DIP - our homemade blend of 3 
cheeses, spinach & roasted red peppers. Served 
with warm pita chips -  
 
CHICKEN FINGERS - real chicken breaded 
filets & golden fried. Served with fries -  
 
POTATO SKINS – with smoky bacon & cheese -  
 
MOZZARELLA STICKS - battered cheese sticks 
golden fried. Served with our pizza sauce –  
 
QUEEN’S GARLIC BREAD - open faced 
french stick toasted with our handmade garlic 
butter -    
Half order -  
Topped with melted cheese -   Half order -  
Add bacon - 8  Half order –  
 
 

 
Hummus Platter - cucumber, carrots, cherry 
tomatoes, peppers, broccoli, and pita wedges to  
dip in fresh hummus -     
 
Battered Mushrooms -   
 
Bruschetta – tomatoes, red onion, basil, garlic, 
olive oil, topped with feta and baked on a large 
crispy pita crust -   Half order –  
 
Perogies – pan fried with green onions & bacon. 
Served with sour  cream -   
 
Deep fried dill pickles – strange? You try 
them & tell us! -  
 
Sweet Chili Shrimp – golden fried shrimp 
tossed in sweet chili sauce, just the right sweetness 
with a bit of kick -  
 
Queen’s Party Platter  
Queen’s nachos, loaded potato skins, battered 
veggies, five wings, garlic bread, & chicken fries, 
sauces to dip -  
 
Queen’s Dunking Platter 
Chicken fries, battered mushrooms, mozza sticks, 
breaded shrimp, Queen’s nachos, kettle chips & 
sauces to dip -  

Soups 
Homemade Soup of the Day – prepared 
fresh daily in our kitchen with seasonal ingredients 
-  
 
French Onion Soup – classic bistro recipe –  
 
Nova Scotia SEAFOOD CHOWDER – 
haddock & dipping -shrimp in an east coast recipe 
-   

STARTERS 



Queen’s Clubhouse – choice of chicken, roast 
beef or turkey. Bacon, cheese, lettuce & tomato. 
White or brown toast with real mayonnaise  -  

Hot Beef Sandwich – shaved roast beef 
stacked between fresh bread, smothered in our 
own homemade gravy -  

Hot Hamburger – 12oz grilled, 100% ground 
chuck served between two pieces of fresh bread, 
smothered in our homemade gravy -  

Crispy Chicken Caesar Wrap – real chicken 
filet fingers wrapped in a flour tortilla with our 
homemade caesar salad -  For a healthier choice,            
substitute with grilled chicken.  

Toasted Western – 2 large eggs with diced 
onion, green peppers, & ham on your choice of 
Texas toast -  Add cheese -  

Chicken Finger BLT Wrap – real chicken 
finger filets, lettuce, bacon, tomatoes, ranch 
dressing, all wrapped in a large flour tortilla -  

Southwestern Chicken Wrap – grilled 
chicken with cilantro lime marinade in a soft 
tortilla with guacamole, salsa, sour cream, cheddar, 
lettuce & tomato -  

Pulled Pork Sandwich – slow roasted & 
seasoned with our secret rub, on a sesame seed roll 
Served southern style with coleslaw -  

Queen’s Philly Cheese Steak – the famous 
one!  Shaved AAA roast beef, sautéed onions, 
green and red peppers & mushrooms smothered in 
a smoky bbq sauce topped with melted swiss. All 
on a toasted french stick -    

French Dip – shaved roast beef piled high on a 
French stick topped with sautéed onions & swiss. 
Served with jus for dipping -  

Grilled Pesto Chicken Sandwich – grilled 
chicken breast with pesto on a french stick. Served 
with roasted red peppers & mozzarella -  

Buffalo Chicken Finger Wrap – crispy 
chicken finger filets tossed in your choice of wing 
sauce with lettuce & ranch sauce in a soft flour 
tortilla -   

Turkey Club Wrap – premium deli sliced 
turkey, lettuce, tomato, smoky bacon, shredded 
cheddar & mayo -   

Grilled Vegetable & Goat Cheese – 
grilled peppers, eggplant & zucchini, tomato, fresh 
herbs & goat cheese with sundried tomato pesto on 
grilled ciabbata bun -  

Ham & Swiss Melt – ham carved off the bone 
topped with melted swiss on french stick –  

Sandwiches & Wraps 
All are served with your choice of French Fries, Kettle Chips or Soup, and a side of 
Homemade Coleslaw, Substitute Garden or Caesar Salad for 2.00 

Side dishes & add-ons 

Kettle chips – l ike potato ch ips but cooked to order -   Fresh Vegetables – our seasonal  blend –  
Sautéed Mushrooms –  Sautéed Shrimp – six large shrimp, sautéed in our garl ic 
Sweet Potato Fries – served with  ch ipotle mayo –   butter and and white wine –  
Baked Potato – butter, sour cream and ch ives –   Double Stuffed Baked Potato – baked potato stuffed  
Onion Rings –    French Fries –  smal l  –    with  ch ives, sour cream, bacon and  cheese –  
Poutine –            Macaroni -     Mashed Potatoes – homemade with  garl ic herbed  
Sautéed Baby Spinach – with  ol ive oi l  and garl ic –   cream cheese -  



PastaS
All our pastas and stir frys start with your   
choice of soup,  garden or caesar.  

Basil Pesto Tortellini – three cheese tortellini 
tossed with basil pesto. We’ll also make this for you in 
a white wine cream and garlic sauce -  

Queen’s Jambalaya – spicy tomato sauce with 
sausage, chicken, shrimp, peppers & red onion on a 
bed of your choice of rice or linguine -  

Baked Tortellini – 3 cheese tortellini, 
homemade meat sauce, alfredo, parmesan cheese, 
topped with mozzarella -   

Fettuccine ala Haystack - fettuccine tossed 
with chicken, mushrooms, homemade alfredo sauce & 
fresh broccoli. Topped with melted cheddar cheese  -  

 
Pasta Primavera – linguine with sundried 
tomato pesto, fresh mushrooms, basil pesto, red 
onions, red peppers, snow peas & garlic -  

Classic Pasta – linguine or fettuccine served with 
your choice of our handmade meat sauce –  , or 
homemade tomato sauce –  .  Add meatballs or 
sausage –    

Salads  
The Wedge – a wedge of iceberg lettuce with your 
choice of blue cheese, thousand island or ranch 
dressing. Topped with chopped tomatoes, red onions, 
real bacon & crumbled feta or blue cheese  -  

Queen’s Caesar Salad – homemade dressing, 
fresh romaine, house croutons & bacon bits. Let us 
know if you want anchovies -  

Thai Chicken – mixed greens, thai chicken, bean 
sprouts, water chestnuts, peanuts, sesame seeds, 
mandarin oranges, & sesame ginger dressing -  

Garden – spring mix, assorted vegetables your 
choice of dressing -  

 

Seafood Fettuccine – alfredo, white wine, 
parmesan, shrimp, crab, and topped with salmon -  

Chicken Parmesan – breaded chicken breast in our 
homemade tomato sauce & topped with mozzarella on 
fettuccine noodles -  

Pesto Chicken linguine – grilled chicken tossed 
with fresh basil pesto, goat & parmesan cheese –  
 
Spicy Shrimp Pasta – large shrimp tossed in 
linguine & our spicy homemade tomato sauce -  

Homemade Mac & Cheese –   

Spinach - baby spinach, fresh mushrooms, red onions, 
homemade croutons, hardboiled egg, feta cheese & our 
homemade balsamic dressing -  

Greek – romaine lettuce, tomato, cucumbers, kalamata 
olives, red onion, feta cheese & our homemade Greek 
dressing -  

Chicken Citrus Salad – baby spinach, diced 
chicken, mandarin orange slices, cranberries & candied 
pecanhalves, served with poppy seed dressing -  

Cobb – mixed greens topped with smoky bacon, 
cheddar cheese, kalamata olives, avocado & hard boiled 
egg -small –  

Taco Salad - iceberg with nacho toppings, sour cream, 
salsa, guacamole and corn chips –  

Queen’s Stir Frys 
We start with fresh, never frozen vegetables, sautéed 
in fresh garlic; add some slivered almonds, oriental 

vegetables, water chestnuts. Then, you tell us! 
Shrimp –NY Strip –  

Chicken –     Vegetarian –  
 
With  your choice of sauce: orange ginger, jerk, red 
thai , teriyaki  or sweet ch i l i  served on your choice of 
rice or l inguine. 
 

to any of the above salads add grilled chicken for , shrimp for  



Salmon FILET – 8oz centre cut, prepared the 
way you like it, poached with lemon and dill, grilled, 
broiled or cajun style  -  

Rotisserie swiss Chicken – slow roasted 
½ chicken with alpine dipping sauce -  

Famous Queen’s applesmoked Ribs –  
slow roasted back ribs with our secret spice rub, and 
then finished off in our house bbq sauce -   Half Rack 
-  

Schnitzel – 2 pork schnitzel classics, topped 
with our mushroom sauce, and sauerkraut on the side 
-  

 Lake Pickerel – lightly breaded and seasoned, 
pan fried to perfection -  

Chicken and Ribs – ½ roasted chicken and ½ 
rack of our famous ribs, or 6 wings -  

Stuffed Chicken – large chicken breast 
stuffed with mushrooms, fresh basil and feta cheese, 
topped with homemade mushroom gravy -   

Shepherd’s Pie – seasoned beef with 
vegetables topped with mashed potatoes –  

 

 
 
 
Large size dusted in our secret blend 
 
Pound of wings - with carrots, celery & ranch 
with your choice of sauce: mild, medium, hot, suicide 
or honey garlic –  
Extra regular sauces –  cents 
Sauce on – Add  

 

 
 
 
30 Wings –  50 wings –  
100 wings or more –  cents per wing 
 
Premium Sauces - buffalo style butter based, 
bistro, sweet chili, ranch, red thai, smoky bbq, rooster 
sauce – Add one dollar

ENTREES 
All of our entrees start with your choice of our homemade soup of the day, garden 
salad or Caesar salad. You also have a choice of mashed, fries, roasted, baked potato,  
rice, or homemade mac & cheese.  
 

Fish and chips 
Hand dipped to order in our beer batter & served with tartar sauce & coleslaw. 

Haddock – 2 Pieces – ,  3 Pieces –  
We will pan fry, poach with lemon & dill or broil your fish if you prefer. 

 

Wings 



New York Strip – 10oz, hand cut, dry aged 
beef –   Not big enough? We’ll cut it bigger for 
1.50/oz  

Caesar meets New York – our famous 
caesar salad served with a 10oz, hand cut, dry aged 
strip. Served on half order of garlic bread -   

rib eye – 12oz, dry aged, steak lovers cut -   

Beef Tenderloin -  8oz filet grilled to  order –          

T-Bone – 16oz, dry aged, strip and tenderloin in 
one steak -  

Land And Sea Combo – hand cut, 10oz dry 
aged, NY strip, charbroiled to order with 6 large 
garlic sautéed tiger shrimp –  

 

 
 

Famous Queen’s Burger - lettuce, tomato, 
onion, pickle, on a toasted sesame bun -   Add 
cheddar, goat cheese, feta, swiss, mozzarella, or blue 
cheese –  
 
Great Canadian - bacon, cheddar cheese, ham, 
lettuce, tomato -   
 
Queen’s Burger Melt - smoky bacon, 
sautéed mushrooms, & swiss cheese –  
 

 
 

 
California Burger - guacamole, smoky 
bacon, lettuce, red onion, tomato –  
 
Cheeseburger in Paradise - cheddar, 
swiss & mozzarella, tomato, red onion, lettuce & our 
special bistro sauce -  

STEAK 

We only serve AAA Beef.  Add Sautéed Mushrooms to any steak - 4 

burgers 
All our burgers start with 12 oz, 100% Fresh, not frozen ground chuck, which means 
no nasty extras in our beef. Hand formed, charbroiled to perfection. Not your average 
burger! They are made with care so please allow 20 min. 

 

Fajitas 
Served sizzling with mixed peppers & onions, soft 

flour tortillas, salsa, sour cream & guacamole. 
Chicken –    Steak –    Shrimp –   Veggie -  

Greek Souvlaki 
Grilled pork skewers served on a bed of rice with 

greek salad and tzatziki. 
Soup of the day to start -  

Blue – centre of steak is raw &  cool     Medium - even pink &  hot throughout 
Rare – centre of steak is raw but warm throughout  Medium Well -tinge of pink in centre &  hot throughout 
Medium Rare – bright red centre &  warm throughout  Well – steak wil l  have no pink &  hot throughout  

 
 

All Served with your choice of kettle chips or fries and a side order of our homemade coleslaw.      
Substitute garden or caesar for  

 


