Appetizers
Crispy Chicken Fingers
Crispy chicken fingers served with your
choice of honey-dill or honey-mustard
sauce. $9.95/846 pts.

Jumbo Pork and
Vegetable Eggrolls
Savory pork and vegetable filling,
rolled into a crisp eggroll skin.
Served with sweet chili sauce.
$9.95/846 pts.

Nachos Grande
Warm La Cocina tortilla chips piled high
and topped with shredded cheddar
cheese, pico de gallo, sliced black olives,
and jalapeño peppers. Served with a
Con Queso cheese dip. $13.95/1186 pts.
Add grilled Dunn-Rite chicken or
Carver’s Knife nacho beef. $5.20/442 pts.

Garlic Cheese Toast
Italian bread toasted with garlic butter
and topped with shredded cheese
$7.95/676 pts.

Shrimp & Rice Noodle Summer Roll
Poached tiger prawns, julienne
vegetables, marinated rice noodles and
tobiko. Served with spicy siracha aioli.
(3 rolls) $7.95/676 pts.

Roadhouse Chicken Wings
Crispy chicken wings tossed in your
favourite sauce. Choice of sweet chili,
hot, honey garlic, BBQ, cajun, lemon
pepper, or salt & pepper.
Starter Size $12.95/1101 pts.
Double Order $18.95/1611 pts.

Toukie’s Deluxe Combo
Your choice of any three appetizers.
Serves 2-3.
$32.95/2801 pts

Prices and product availability
are subject to change without notice.
Plus applicable taxes
February 2019

Add fries, coleslaw and
an Elman’s pickle to any
Appetizer to make it a
platter for $2.95/251 pts.

Soups

Salads

All soups come with a slice of garlic toast.

Enhance your salad with chicken fingers

All salads come with
a slice of garlic toast.

Chunky Chicken Noodle Soup

or Dunn-Rite grilled chicken. $5.20/442 pts.

Aromatic, homemade chicken broth, slowly
simmered with fresh vegetables and white
and dark chicken meat. $5.95/506 pts.

Caesar Salad

Soup du Jour

Ask your server. $5.95/506 pts.

Romaine lettuce tossed in a tangy Caesar
dressing with Maple Leaf bacon, shaved red
onion, shredded cheese and house-made
croutons $8.25/701 pts.

Spinach Salad

All-You-Can-Eat
Soup & Salad Bar $9.99/849 pts.

Served Sunday to Saturday 11am to 9pm

Tender baby spinach, candied pecans, goat
cheese, strawberries, cherry tomatoes and
sunflower seeds in strawberry poppy seed
vinaigrette. $8.25/701 pts.

Tossed Salad
Fresh chopped lettuce topped with tomatoes,
cucumber, red onion and carrot. $5.49/467pts.

Breakfast
Casino Breakfast
Two large, farm-fresh Vita eggs the way you
want them. Choice of three strips of Maple Leaf
bacon, three Winkler Meats farmer sausages
or three ounces of ham. Served with tater tots,
two slices of buttered toast (white, harvest
grain or rye bread) $8.95/761 pts.
Extra meat: $3.20/272 pts.
Plus applicable taxes
February 2019

Sesame Ginger Crunch Salad
Char grilled marinated chicken breast with
cabbage, julienne vegetables tossed in a
sesame and ginger vinaigrette and topped with
crispy rice noodles. $9.95/846pts.

Thai Beef Salad

Pan seared marinated Carver’s beef,
bell peppers, cherry tomatoes, baby kale,
cucumbers, radish, carrot, mint cilantro, basil
and green onions in a red curry, raspberry and
lime vinaigrette. $13.95/1186pts.

Sandwiches
and Platters

All sandwiches and platters are
served with coleslaw and your
choice of fries, buttermilk mashed
potatoes, soup, tossed salad
or caesar salad.

Chicken Club Sandwich

Blackjack Burger

Fresh grilled Dunn Rite chicken, Maple Leaf
bacon, black forest ham, cheddar cheese,
lettuce, tomato and mayonnaise on grilled
French bread. $13.95/1186 pts.

Choice of a grilled Carver’s Knife
beef burger $11.95/1016 pts.
or
Choice of a Gluten-Free breaded
chicken breast $12.95/1101 pts.

Western Steak Sandwich
8 oz. Carver’s Knife ribeye steak, grilled
to your liking and served with Loveday
sautéed mushrooms, onions and bell
peppers, topped with golden onion rings.
Served over garlic toast. $19.95/1696 pts.

Chef’s Choice Sandwich
Half Sandwich $6.95/591 pts.
Full Sandwich $9.95/846 pts.
Ask your Server for today’s choice.

Nacho Burger
House-made Carver’s Knife beef patty
topped with seasoned nacho beef,
tortilla chips, cheese sauce, pico de gallo
and jalapeno peppers.
Served on a toasted Gunn’s Bakery
brioche bun with lettuce, tomato,
and an Elman’s pickle. $14.95/1271 pts.

Double Down Burger
House-made Carver’s Knife beef patty
topped with bacon jam, sliced Maple Leaf
bacon, cheddar and Swiss cheeses.
Served on a toasted Gunn’s Bakery
brioche bun with tomatoes, lettuce,
shaved red onion and topped with
a crispy fried pickle. $14.95/1271 pts.

Beer Battered Fish and Chips
Beer Battered Fish served with Tartar
Sauce and lemon. $15.95/1356 pts.

Beyond Burger
Grilled Beyond Burger, 100% plant based
burger served on a toasted brioche bun
with tomatoes, lettuce, shaved red onion
and an Elman’s pickle.
$11.95/1016 pts.

Plus applicable taxes
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Pizza Parlour Pie
We take our homestyle crust and signature
pizza sauce, and we smother them with cheese.
Then we build one of our signature 9” or 12”
pizzas just the way you like it.

Personal 9” $12.95/1011 pts.
Full 12” $15.95/1356 pts.

Pepperoni

Meaty pepperoni and Bothwell mozzarella cheese.

Hot Hawaiian

Black forest ham, pineapple and banana pepper
rings make this Hawaiian hot.

The Classic PMG

Classic combination of pepperoni,
mushrooms and green pepper.
.

Pesto Chicken

Pesto, mozzarella cheese and char grilled chicken.

Home-Style

Dinner Entrées
Add a side of tossed salad, caesar salad,
or cup of soup $3.95/336 pts.

Liver and Onions
Beef liver, lightly floured and pan seared. Served
smothered in sautéed onions with Maple Leaf
bacon and rich brown gravy. $12.95/1100 pts.

Hamburger Steak with Sautéed Onions
A generous portion of our grilled chuck steak,

layered with rich brown gravy and sautéed onions.
$12.95/1100 pts.

New York Steak

12oz Carver’s Beef New York steak char grilled
and topped with peppercorn brandy sauce.
$23.95/2036 pts.

Pepperoni Pizza

Our entrées are served with coleslaw, seasonal
vegetables and your choice of fries, tossed salad,
caesar salad, soup or buttermilk mashed potatoes.

Ribs
House-smoked Manitoba Pork baby back ribs
with whiskey BBQ sauce.
Half rack $16.95/1441 pts. | Full rack $22.95/1951 pts.

Chicken Fried Chicken

Southern style, fried chicken, served
with traditional white gravy. $13.95/1185 pts.

Grilled Pesto Chicken

Marinated Dunn Rite chicken breast char grilled and
topped with basil pesto and Havarti cheese with
roasted tomato sauce $13.95/1185 pts.

Add surf to your entrée

Citrus butter basted seared jumbo scallop and
Colossal black tiger prawn. $7.95/676 pts.

Pastas
Vegetable Stir-fry
Julienne vegetables, cashew chili sauce on egg
noodle vermicelli. $12.95/1101 pts.
Add char grilled Dunn Rite chicken breast $5.20

Portabella Spinach Linguine
Natures Farm spinach linguine tossed in a roasted
garlic cream sauce topped with a grilled portabella
mushroom. $12.95/1101 pts.
Add char grilled Dunn Rite chicken breast $5.20
Plus applicable taxes
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Red Wines
• Peller Estate Proprietor’s Reserve | Canada
6 oz. $5.75 • 9 oz. $7.52 • 1/2 Litre $14.50
• Beringer Cabernet Sauvignon | California
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Copper Moon Merlot | Canada
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Jackson-Triggs Shiraz
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25

Non-Alcoholic Beverages
• Non-Alcoholic Beer $3.10
• Mocktails $4.42
• Coffee/Tea $2.21
• Soft Drinks/Juices/Milk $2.65

Liquors and Liqueurs (1 oz.)

• Tilimuqui Cabernet-Bonarda | Argentina
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25

• Premium Liquors $6.20
• Deluxe Liquors & Liqueurs $7.08
• Ultra Deluxe Liquors & Liqueurs $7.52

White Wines

Cocktails (1 oz.)

• Peller Estate Proprietor’s Reserve | Canada
6 oz. $5.75 • 9 oz. $7.52 • 1/2 Litre $14.50
• Copper Moon Sauvignon Blanc | Canada
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Jacob’s Creek Pinot Grigio | Australia
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Tilimuqui Torrontes | Argentina
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Barefoot Moscato
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25
• Beringer White Zinfandel
6 oz. $7.08 • 9 oz. $9.29 • 1/2 Litre $16.50 • Bottle $25

Coolers (341 ml)

• Mikes Hard Cranberry $7.08
• Smirnoff Ice $7.08

Beer (341 ml)

• Domestic Bottle $5.75
• Premium/Imported Bottle $6.20

Draught
• Domestic Brands
12 oz. $5.31 • 18 oz. $6.86
• Imported Brands
12 oz. $5.75 • 18 oz. $8.37

• Paralyzer $7.08
• Classic Caesar $7.08
(Vodka or Tequila)
• Long Island Iced Tea $7.08
• Alabama Slammer $7.08
• Blue Lagoon $7.08
•T
 equila Sunrise $7.08
• Jackpot $7.08
• Tom Collins $7.08
• Mojito $7.08
• Singapore Sling $7.08
• Whiskey Sour $7.08

Martinis (2 oz.)
• Cosmopolitan $9.74

Blended
Drinks (1 oz.)

• Blue Lady $9.74

• Daiquiri $7.08

• Lemon Drop $9.74

• Margarita $7.08

• Appletini $9.74

• Piña Colada $7.08

Dessert
Cheesecake

Served with mixed berry compote.
$3.95/336 pts.

Apple Crumble
Served warm with vanilla ice cream and
salted caramel sauce.
$3.95/336 pts.
Plus applicable taxes
February 2019

FEATURE MENU
Sunday - Thursday | 11am - 9pm

Sunday

12” Pizza

All-You-Can-Eat Soup and Salad Bar $7.99

Monday
8 oz Ribeye Steak $14.00 - Surf add-on $5.00

Tuesday
All 12” Pizzas $10.00

All-You-Can-Eat Ribs

Wednesday
All Signature Burgers $10.99

Thursday
All-You-Can-Eat Ribs $19.00

Prime Rib Dinner

Friday & Saturday | 4pm - 9pm

Friday & Saturday
Prime Rib Dinner $20.00 8 oz / $22.00 10 oz

Plus applicable taxes
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