
MENU
2 PM - 8 PM

Soup of the Day		  10

Caesar Salad 1711 LS

10

Parmesan, Bacon Bits, Croutons, Anchovy 
Garlic Dressing
	 Add Grilled Chicken Breast 

LS 11

10

Mixed Greens, Cucumber, Cherry Tomatoes, 
Goat Cheese, Candied Pecans, Dill Vinaigrette
	 Add Grilled Chicken Breast 

Resort Salad			   17

Chicken Wings 25
Choice of Honey Garlic, Salt & Pepper, or Hot 
Sauce served with Crudité & Ranch

served with Fries & Plum Sauce

French Fries with Authentic Cheese Curds and 
Gravy

Pico de Gallo, Black Olives, Shredded Cheese, 
Salsa, Sour Cream Drizzle 

served with Fries

Chicken Tenders

Sweet Potato Fries

Poutine

Nachos			    

Grilled Cheese

Gourmet Onion Rings

17

9

16

23

13

12

LS 10

STARTS & SHARES HANDHELD & MAINS

Beer Battered Cod, Tartar Sauce, Apple 
Coleslaw

Resort Burger 

Veggie Delight		

23

21

6 oz Beef Patty, Brioche Bun, Cheddar Cheese, 
Tomato, Lettuce, Pickle, Garlic Aioli, Fries

Black Bean Patty, Lettuce, Tomato, Cheddar 
Cheese, Garlic Aioli, Pickle, Brioche Bun, Fires

Grilled Chicken Breast, Lettuce, Tomato, Bacon, 
Cheddar, Chipotle Mayo, Naan Bread, Fires

Chicken Naan Club 24

Fish & Chips 19 271 pc 2 pc

Pepperoni
Volcano 	 Spicy Chicken,
	 Pico, Sour Cream
4 Cheese    		

GF

PIZZAS

14’’9’’
20
22

19

32
34

29

25
25

23

10’’ GF Cauliflower Crust Available

DESSERTS

Chocolate Almond Torte			   GF 16
Whipped Cream, Berries, Chocolate Sauce

Vanilla Ice Cream, Caramel Sauce
Apple Crisp 14

All prices are exclusive of applicable taxes and gratuities. 
An 18% service charge will be added to groups of 8 or 
more. Please inform your server of any food allergies. 
Dietary requests may be accommodated. We are not a 
gluten-free environment. Our menu items are prepared 
using shared equipment, including refrigeration, cooking 
surfaces & fryers.


