
                                       

Fresh baby spinach tossed in our honey mustard vinaigrette dressing and 

topped with dried cranberries, feta cheese, candied pecans, tomatoes and 

mandarin oranges.  $9.79

House candied bacon, chorizo sausage, Quebec cheese curds, applewood smoked cheddar,

stuffed olives, bruschetta mix with artisan breads and crackers.  $23.95

                   

Our handmade 8oz burger topped with shaved prime rib, Jack cheese,

caramelized onion, lettuce, tomato and pickle. Served on a Brioche bun with a 

side of creamy horseradish and hand cut fries.   $17.45  

Fresh grilled chicken breast stuffed with a basil goat cheese, served over pan seared

baby spinach, chick peas, grape tomatoes and red peppers with a lemon garlic infused

olive oil.  $21.95   

Fresh poached salmon finished with a honey hoisin glaze and served with 
pineapple cilantro salsa, fresh Chef’s vegetables and basmati rice.   $20.95

Appetizers
                                     “Ideal for Sharing”

California Spinach Salad 

Flammekueches 

Temagami BBQ Chicken 

Canadian

                                          Entrees

Bacon, Egg & Cheese Burger 

Double Beef Burger 

Goat Cheese Stuffed Chicken 

Poached Salmon

Grilled Prime Rib

Charcuterie Board 

(Flammekueches, or “Flamm” is traditional artisanal flatbread from Alsace France) 

                   House flatbread with Temagami Ale BBQ sauce, grilled chicken breast, Buffalo

                     mozzarella, red onions, grated mozzarella and fresh micro greens.  $13.95

                 
                  House flatbread with creme fraiche, candied bacon, Quebec cheese curds, 

                    caramelized onion, fresh micro greens and balsamic drizzle .  $13.95

Our handmade 8oz burger topped with a fried egg, bacon, cheddar and lettuce,

onion, tomato and pickle. Served on a brioche bun with hand cut fries and a side

of peanut butter.    $16.95  

Our AAA prime rib slow roasted to rare then grilled to perfection. Available as
mid rare and above. Served with fresh Chef’s vegetables, your choice of potato
and a side of our Black Knight au jus.         7oz  $21.95     9oz $27.95

Starts At 5pm

The Newest member
of the Cecil’s beer 

family
.

A Clean, well 
balanced hoppy 

Lager without the 
bitterness of typical 

European styled 
Lagers.

This Blonde is 100% 
all-Natural like all of 

our Cecil’s Beer.

14 IBU  5% ABV
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