
Finger Foods 
Freshly Baked Triple Layer Nachos...............................................................  $12
Perfect for sharing and loaded with onions, tomatoes, peppers and Tex-Mex cheese
(Add chicken or beef $3)

One Pound of Prince Edward Island Blue Point Mussels.................  Market Price
Ask your server to explain Chef’s choice today

Buffalo Style chicken Wings (One Pound) .................................................... $12
Lightly dusted in seasoning, then lacquered with honey garlic, mild,  
medium or hot sauce. Served with crisp crudite and blue cheese dip

Tender chicken Strips and hand cut potato fries..........................................  $12
Five lightly dusted fillets served with plum dipping sauce

Thai Vegetable Spring Rolls...........................................................................  $9
Six hand crafted spring rolls served with sweet chilli and ginger dipping sauce

Basket of Hand cut potato fries, onion rings or crispy yam frites..................  $6
Served with smoked chipotle aioli, curry ketchup and garlic mayo

Pizza(Original or thin crust)

“As You Like It” (house made tomato sauce and cheese) ............................  $9 
Add any of these delicious toppings ($0.85 each):
Pepperoni, Black or Green Olives, Tomatoes, Onions, Ham, Bacon,  
Chicken, Italian Sausage, Peppers, Hot peppers, Mushrooms, Pineapple,  
Goat cheese, Roasted garlic

Margherita Pizza..........................................................................................  $11
Thin crust with home made tomato sauce, bocconcini and fresh basil

Barbeque Chicken Pizza................................................................................ $12
Topped with tender chicken strips tossed in bbq sauce with sweet peppers,
Onions, mushrooms and mozzarella

Soup du Jour (composed daily by the chef)..................................................  $5

Basket of fresh bread with Kalamata olive tapenade and butter ................  $5 	



Salads
Salad of organic petite lettuce and frisee....................................................  $10	
With watermelon, fresh mango, pineapple, toasted pinenuts  
and sesame ginger vinaigrette (as a side $6) 
(Add chicken to your salad $4)

Fire roasted Mediterranean Salad...............................................................  $11
Bell Peppers, zucchini, mushrooms, red onions and feta, roasted and tossed  
with tender greens and drizzled with a Greek vinaigrette

Warm chicken Salad.....................................................................................  $12
Crisp iceberg lettuce tossed with peppers, slivered almonds, tomatoes,
mushrooms, parmesan cheese and a creamy Italian dressing

Classic Caesar Salad....................................................................................... $8
Crisp Romaine, home made croutons, smoked bacon,
parmesan cheese and creamy caesar dressing
(Add chicken to your salad $4)

Breakfast(All Day)

Fresh Fruit Plate.............................................................................................  $9
A medley of seasonal fruits with cottage cheese or sorbet

Freshly Baked Muffin...................................................................................... $5
Assorted Varieties, garnished with fruit

All Day “Canadian” Breakfast......................................................................... $7
Two eggs any style, home fried potatoes, bacon,  
Black Forest ham or sausage, toast and preserves



Sandwiches 
Sandwich Only (served on white, whole wheat, rye or multigrain bread) .... $6
Choose from: Albacore Tuna Salad, Sockeye Salmon Salad, Western Sandwich, Egg Salad, 
Black Forest Ham & Cheese, Fresh Roast Turkey

Add to your sandwich: Hand cut potato fries, Yam frites, tossed salad, 
Caesar salad or soup du jour $4

Specialty Sandwiches 
Served with hand cut potato fries, home made potato chips, soup du jour or greens.
Substitute a side Caesar salad, onion rings, yam frites or Greek salad for $1.65

Chicken and Brie Panini Sandwich................................................................. $13
Grilled Chicken breast, layered with roasted apple slices and brie,  
finished with balsamic glaze and organic arugula

Bajan “Flying Fish” Cutter.............................................................................. $13
Barbados’ most popular delicacy breaded and fried to perfection,  
served on a ciabatta bun with pineapple slaw and yellow Bajan hot sauce aioli

Home Made Burgers..................................................................................... $12
8 oz chuck sirloin burger garnished with crisp lettuce, tomato, red onions  
and mayo served with southern fried pickle spears.
Add to your burger: cheese, bacon, mushrooms or fried onions $0.75 per item

8 oz. “Metzger’s” Sweet Italian Sausage Burger......................................... $12
Garnished with peppery rocket greens, Tuscan pesto aioli  
and southern style fried pickle spear

Montreal Special........................................................................................... $12
Lester’s of Montreal shaved smoked meat, piled high and topped with
deli mustard on marble rye with a kosher pickle

Steak Sandwich............................................................................................ $16
Grilled to order, topped with crisp onions and mozzarella,  
served open faced on a toasted baguette

Sunningdale’s Hot Dog with Attitude.............................................................. $8
Ballpark dog with house made chilli, aged cheddar, onions and jalapeno.

Chicken Wrap................................................................................................ $12
Tender chicken strips tossed with Caesar dressing or BBQ sauce,  
romaine, smoked bacon and Asiago



Entrées
Today’s pasta feature..................................................................... Market Price
Ask your server to explain Chef’s selection

Lake Huron Pickerel Fillet............................................................................... $17
Pan fried with a caper-tomato beurre blanc served with
mini potatoes and a bouquet of summer vegetables

Fish and chips..............................................................  1piece $10, 2 pieces $14
Beer battered halibut fillet served with hand cut potato fries, 
coleslaw and tartare sauce

Pork Schnitzel................................................................................................ $15
Tender pork loin, panko crusted with a sweet pommery honey glaze
served on mashed potatoes

Cottage Pie..................................................................................................... $9
Seasoned chopped sirloin with tomatoes, mushrooms and green peas,
baked in rich gravy and topped with creamy whipped potatoes

Ricotta and Spinach Ravioli........................................................................... $12
With fresh tomato and green basil sauce

Provimi Veal Liver.......................................................................................... $15
Pan fried with crisp onions, double smoked speck, natural veal jus  
and buttermilk forked Yukon gold potatoes

Lamb and Sweet Potato Curry...................................................................... $16
With garam masala, coconut, cumin, dried fruit chutney,  
served on basmati rice and crisp popadom

 
Vegetarian entrées available on request, please ask your server for details.




