



Salads


Traditional Caesar Salad				Spinach Salad	


Crisp romaine lettuce, asiago cheese, croutons and bacon   		Baby spinach tossed in our own raspberry vinaigrette with 


tossed in our homemade Caesar dressing served with 		red onions, mandarin oranges and craisins topped with  


Texas style garlic toast			Starter  $5		sliced egg and toasted almond slivers with Texas style garlic 


					Entrée  $10		toast					Starter  $5


													Entrée   $11





International Greek Salad				Chef’s Salad					


Crisp romaine lettuce, bell peppers, cucumbers, tomatoes,		Blend of mesculin greens, romaine, iceberg and spinach 


And red onions tossed in our own Greek dressing finished		topped with sliced egg, cheddar cheese, swiss cheese, ham, 


With freshly grated feta and Kalamata olives served with 		turkey, tomatoes, cucumbers and peppers


Texas style garlic toast			Starter  $6							Entrée  $13


					Entrée  $12





House Mexi Mix Salad


Blend of mesculin greens, romaine, iceberg and spinach topped with grated cheese, diced peppers, onions and tomatoes with salsa, sour cream, seasoned beef or chicken with tortilla chips


Entrée  $14





Add Grilled Chicken to any of the above salads for $4


			





Pasta


Pesto Chicken Tortellini


Three cheese tortellini tossed in homemade basil pesto cream sauce with grilled chicken finished with freshly grated parmesan cheese 


$15





Chicken Carbonara


Sautéed chicken, mushrooms, green onions, bacon, garlic and peas tossed with penne noodles in a light asiago cream sauce 


$17





Southwest Jambalaya


Penne Noodles tossed in our very own Cajun infused tomato sauce with bell peppers, tomatoes, onions, chicken and chorizo sausage 


$17


All Pasta’s accompanied by soup or tossed salad and Garlic bread








Daily Features


Monday


All you can eat Pancake Breakfast


8am-12pm





Tuesday


Free Coffee with any breakfast entrée


8am-12pm





Wednesday


Wing Night Wednesday’s 


.50 cent wing night every Wednesday


Must be ordered in quantities of 10 





Thursday


All you can eat Fish & Chips


$13





Friday


Bud Spud & Steak $14





Saturday


Prime Rib Feast $20 











Manitoba Braised Lamb Shank


Manitoba Lamb Shank braised for 8 hours finished with a red wine and rosemary infused demi glace.


$18


Maple Soya Cured Atlantic Salmon


Atlantic salmon filet cured in a maple and soya emulsification and pan seared drizzled with a maple reduction


$17


Pan Seared Manitoba Pike fillets


6oz of lightly dusted Manitoba lake pike pan seared and drizzled with lemon basil cream sauce


$18


Baby Beef Liver


Two pieces of lightly breaded beef liver pan seared with crispy bacon strips and caramelized onions topped with rich beef gravy


$15


Chicken Souvlaki


Two 4oz Greek marinated chicken skewers seared and served with our own homemade tzatziki sauce


$16


AAA Canadian Top Sirloin


An 8oz AAA Beef Top Sirloin grilled to your desired perfection finished with a roasted pearl onion and red wine infused demi glace


$23


Shooter’s Surf & Turf


8oz AAA Canadian Top Sirloin grilled to your desired perfection topped with lemon garlic compound butter and our garlic sautéed jumbo tiger prawns


$26


Panko Breaded Stuffed Chicken


Chicken breast stuffed with roasted garlic cream cheese and asparagus lightly breaded in panko crumbs and drizzled with lemon basil white wine cream sauce


$18


Whiskey BBQ Baby Back Ribs


Baby Back Ribs slowly braised for over 6 hours until fall off the bone tender, lathered with Forty Creek Whiskey BBQ sauce


Half Rack  $17	Full Rack  $23


Chicken & Ribs


Half rack of baby back ribs and a five ounce chicken breast both smothered in Forty Creek BBQ sauce


$21


All Entrée’s accompanied by choice of soup or salad, choice of potato or rice and Chef’s vegetable of the day














