The Yorkie

Buttery mash potatoes and seasonal veggies with lots of
gravy in a Yorkshire pudding bowl!.

The Angus Roast: Local Angus beef, slow roasted then

shaved and piled high.

Irish Stew: Braised lamb, barley and a little Guinness

Bangers: Locally made sausages give new world flavors
to this old world classic.
$18

The Chef’s Feature
Designed to highlight local flavors or exotic culinary
adventure, please ask your server about today’s
selection.

Kids Menu

Each meal includes milk, juice or pop.
Finished with ice cream for dessert.

Grilled Cheese with onion rings or fries

Pizza- Just sauce and cheese

Nachos- Just cheese, served with sour cream & salsa

Chicken Fingers and Chips $7

Starters & Apps

Soup: Prepared fresh in our kitchen. $s
Fresh Cut Fries: Crispy Yukon gold. $s
Make it poutine. $4

Garlic Bread & Cheese: Oven baked Vienna
Loaf stuffed with roasted garlic butter and
three cheeses. $s

Onion Rings: Beer battered, served with our
signature dip. $8

Battered Smelt: A [ocal tradition, served with the chef’s
[emon, dill and garlic dip. $10

Chicken Wings: Crispy fried in house, with our own
seasoning blend. Tossed in your choice of Honey garlic,
BBQ), Medium, Hot or our Featured wing sauce.  $10

Crab Cakes: Savory crusted, home made, served with
[emon and oil dressed greens, sweet mustard and
cranberry apple chutney $12

Perogies: Smoked King Cole duck breast, mushrooms,
royal gala apples and caramelized onions tossed with
cheddar stuffed perogies, finished with chopped
scallions and sour cream. $13

NaCho PicHo: Fresh corn tortillas cooked right here,
with our seasoning topped with melted cheese, chopped
lettuce, diced tomatoes, bell pepper, red onion and
jalapefios. $14
Add Grilled Chicken or Steak $4

Guacamole $2



Salads

Soup, salad and bread: Your choice of garden or Caesar
salad with our soup of the day and a hot buttered [oaf
$12
Garden Salad: Mixed lettuce, tomatoes, onions, sweet
peppers, cucumber and carrots with your choice of our
house-made and featured dressings. $6

Caesar: Crisp romaine hearts and grey county bacon
tossed with croutons and our own Caesar dressing.  $8

Beet Root: crispy beets, segqmented oranges, goats
cheese and romaine lettuce tossed with [emon and fresh
herb dressing. $10
Add Chicken to any Salad $4

Samies and Sandwiches
All sandwiches served with your choice of:
Soup, fresh cut fries, garden or Caesar salad.

BBQ Chicken Flatbread: Barbequed chicken, bacon,

onions, peppers and guacamole on hot pressed flat bread

Beef Dip: Slow roasted, locally raised Angus beef and
Swiss cheese on garlic bread with plenty of jus.

Roasted Veggie Wrap: Marinated sweet peppers,
tomato, onion, fresh herbs and goat’s cheese on white or
brown.

Philly Cheese: Grilled [ocal Angus steak with sautéed
onions, peppers and mushrooms topped with provolone
cheese

Chicken Caesar Wrap: Grilled chicken breast tossed
with bacon, parmesan, romaine and our Caesar dressing
on white or brown. $3

Favorites

The Badger Burger: /2 pound of local beef, grilled with
the usual trimmings on garlic toasted sesame bun served
with soup, salad or fresh cut fries. $12

Add Cheese $1.50 Bacon $1.99
Fish & Chips: 8 oz of Badger Beer battered haddock

served with mushy peas, tartar and your choice of fries,
garden or Caesar salad. $12

Pot Pie: Ask your server about today’s selection.  $12

Quesadilla: Sweet bell peppers, diced tomato, red
onions and cheese on your choice of white or whole

wheat. $12
Add chicken or steak $a
Add guacamole $2

English Curry: Chicken or Beef served on your
choice of rice, fries or mash. Ask for it West Indies style
and throw in a few hot peppers. $16

Salmon Wellington: Maple seared then pastry wrapped
with dill and cream cheese, served on rice with daily
veggies $22

Lasagna: Hearty and classic, slow braised beef and
marinara topped with béchamel and mozzarella cheese.
Small $12
Large $17
Meatloaf: Local ingredients make for a pub favorite
served with mash potatoes, fresh vegetables and gravy.
One piece $13
Two piece $17
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