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APPETIZERS
CAULIFLOWER BITES

A great wing alternative. Choice of lemon pepper, salt
and pepper, teriyaki, caesar, hot, dry cajun, firecracker,

;;,‘_ﬁ?ank’s Beehive, honey mustard, sweet chili, BBQ sauce

or szechuan. Served with ranch dressing

DAILY SOUP
CUP: $5.50 BOWL: $8.50

We make it yesterday so the flavours come out today!
Add garlic toast for $4
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11b of chicken wings with your choice of lemon pepper,
salt and pepper, teriyaki, caesar, hot, dry cajun,
firecracker, Frank’s Beehive, honey mustard, sweet chili
or szechuan. Served with ranch dressing

BASKET OF FRIES
KETTLE CHIPS
YAM FRIES

Make it a poutine with gravy and cheese curds
for $3.50

BOWL OF BONES

A pound and a half of pork ribs tossed in Paul’s famous
BBQ sauce

PIEROGIES 5:$13 10: $22

Fried perogies topped with onions and bacon bits.
Served with sour cream

CLASSIC POTATO SKINS

Russet potato skins filled with shredded cheese and
bacon bits. Topped with green onion and served with
sour cream

CALAMARI

Crispy calamari topped with crispy banana peppers.
Served with tzatziki

PUB CLASSICS

TEE TIME

BREAKFAST SANDWICH $10.50
(Available until 4 pm)

Your choice of bacon, ham or sausage patty with a fried
egg and topped with cheddar cheese and mayonnaise on
a brioche bun. Add on extra meat or a hashbrown patty

NACHOS

Fresh corn chips topped with shredded cheese, black
olives, banana peppers, red onion and topped with pico,
poblano ranch and cilantro. Served with salsa and

sour cream.

Add taco beef ($6.50), shredded chicken ($6.50),
pulled pork ($6.50), pico ($2) or

extra cheese ($6)

All pub classics (except the above 2 items)
served with your choice of fries, farmer’s salad,
coleslaw or soup.

Or upgrade your side to caesar salad ($3.50),
kettle chips ($3.50), yam fries ($4), or poutine
($3.50). Add gravy for $3.50

BEEF DIP

Shaved roast beef, roast garlic filoncini, mayonnaise and
crispy onions served with au jus

Add cheese or bacon ($3)

CHICKEN STRIPS

Chicken strips served with your choice of dipping sauce

HALIFAX BEEF DONAIR

Homemade donair meat served on a pita and topped
with diced tomato, diced onion, shredded cheese and
Halifax-style donair sauce
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BURGERS

All burgers served on a brioche bun. Substitute a
flour tortilla, gluten-free bun ($2) or wrapped in
lettuce ($2.50

BEEF BURGERS

All beef burgers are a hand-pressed CAB chuck
patty, served with spring mix, tomato, dill pickle,
and crispy onions

HOUSE BURGER
Topped with cheddar cheese

PORTOBELLA SWISS BURGER $25

Topped with Portobella mushrooms and Swiss cheese

TEX CORLEONE BURGER $27.50

Topped with BBQ sauce, bacon, guacamole, sauteed
onions and jalapefio poppers

DOUBLE SMASH BURGER $23

2 smash burger patties topped with ribbon cheese,
onions, mayo, and rad relish

CHICKEN BURGERS
CAJUN CHICKEN BURGER

Chicken breast seasoned with Cajun spice, topped with
mixed greens, tomato, pickle, red onion and chipotle aioli

NASHVILLE CRUNCHY
CHICKEN SANDWICH

Breaded chicken tossed in a Nashville hot sauce, topped
with coleslaw and pickles

CHICKEN BACON GOUDA $25.50

6 0z seasoned chicken breast topped with bacon, Gouda,
spring mix, tomato, pickle, red onion and poblano ranch

VEGGIE BURGER
IMPOSSIBLE™ VEGGIE BURGER ...$23

Impossible patty served on a brioche bun. Topped with
garlic aioli, spring mix, tomato, dill pickle and crispy
onion

> WIFI:
. Username: BM Golf

Password: WelcomeToBM!

POUTINES

All poutines served with fries, beef gravy and
cheese curds

BBQ PULLED PORK

BBQ pulled pork and sauteed onions
topped with BBQ sauce

PIEROGIES

Pierogies, sour cream, bacon bits and sauteed onion

SALADS

Add-ons: chicken breast ($8.50), prawn skewer
($8), garlic toast ($4)

FARMER'S SALAD

A fresh mixture of greens tossed in a smoked
peach and pear vinaigrette. Topped with
assorted vegetables and pumpkin seeds

HOUSE MADE
CAESAR SALAD

$16.50 | &
Crisp romaine hearts, caesar dressing, shreJq
parmesan, bacon bits, and garlic croutons.

Served with a lemon wedge
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BUDDHA BOWL

Roasted sweet potato, sundried tomato, pickled

red onion, black olives, dates, spinach, spring mix,
cucumbers, hummus, feta, and falafel on top of a bed of
power grain mix. Served with harissa yogurt




