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Daily Specials

Monday: Penne Bolognese
Penne rigate with the chef’s tasty meat sauce.

Served with herb garlic baguette.

Tuesday: Beef Dip

Shaved beef on soft torpedo bun with pesto, plum
tomatoes, and crispy shoestring onions.
Served with frites and house slaw.

Wednesday: Chicken & Rib Combo
Baby back ribs (%2 rack) and chicken wings (5pc).

Served with fries and house slaw.

Thursday: Chicken Tikka Masala

On basmati rice with market vegetables.

Friday: Atlantic Salmon Poached in

Aromatic Water

On organic greens with citrus segments and rustic
poppy seed dressing.

$9.95

$12.95

$12.95

$12.95

$12.95




Appetizers

Soup of the Day

Inspired from the chef's soup kettle.

Vegetable Samosas

Crisp flaky pastry stuffed with fresh baked vegetables.

Served with a tangy dipping sauce.

Popcorn Shrimp
Lightly dusted shrimp with a spiked cocktail dip.

Crab Cakes

With a fresh apple slaw and young cucumber dip.

Calamairi
Panko encrusted calamari with a lemon aioli.

Mixed Greens
Add chicken... $4.25

Caesar Salad
Add chicken... $4.25

$5.95

$5.95

$6.95

$8.95

$8.95

$6.95

$7.95



Entrées

Thin Crust Gourmet Pizza (made to order)  $11.95
Mediterranean with fresh basil pesto, sun dried tomato,

grilled zucchini, portobello mushrooms and feta. Served

with a red pepper dip and roasted garlic infused olive oil.

or

Pulled Pork in our signature bbq sauce, caramelized
onions, bell peppers and chevre.

Chicken Wings

"The way you like it."

(Franks, our signature slow cooked bbq sauce,
lemon pepper, honey garlic or jerk rub)

Served with fries, carrots and celery sticks.

Nachos

Corn tortilla chips with 3 cheese blend, chilli, salsa,
black olives, jalapeno peppers, forked avocado and
sour cream.

Crab Grilled Cheese

Melted cheddar cheese and crab meat, on grilled
Texas Toast.
Served with fries ang~a zesty orange|dip.

The Byrger

8oz beef hurger onda segame buyn-
Served with fries—and house slaw.
With ¢heddad... $9.45

With ¢heddar and bacon.”” $9.95

Bltter Chicken

ith a fragrant basmati rice and seasonal vegetablels.

1lb - $11.95
2lb - $16.95

$9.95

$9.15

$8.95

H13.95



Entrées

Buffalo Chicken Crunch

Breaded chicken breast with sliced ham, swiss cheese,
chipotle mayonnaise, tomato and lettuce on a sesame
bun.

Served with fries and house slaw.

Pub Buster Fish and Chips

8oz battered haddock with tartar sauce
Served with fregh apple slaw and home style wedge
potatoes.

Tuna Melt $andwich
Albacore tuna and jalapefo havarti on a toasted English

muffin.
Served with dil| chips and house slaw.
Grilled Vegetable Wrap

Spinach, fire[roasfed tomato cream cheese and grilled
vegetables.
Served with be¢et chips and frissée.

Classic Reubhen Sandwich

Corned beef, swiss cheese, green onions, and
sauerkraut on|rye bread.
Served with friesland house slaw.

Prime Rib |[Sandwich

— Grilled prime rib steak sandwich.

On ato

garlic butter haguette with ultra thick onion
rings and ad j i

us di

$9.95

$12.95

$9.95

$10.95

$10.95

$15.95




Desserts

Warm Apple Blossom $6.95
With madagascar vanilla ice cream and silky caramel.

Molten Chocolate Eruption $6.95
Raspberry anise compote and créme Chantilly.

Beverages ﬁ
Coffee, Hot Chocolate, Tea $2.95
Pepsi, Diet Pepsi, 7-Up, Ginger Ale $2.95
Iced Tea, Club Soda, Spring Water

Perrier < LS
Apple Juice, Cranberry Juice, Orange Juicg, | $2.95

Clamato Juice




Draft Beers

Pint Y5 Pint Pitcher

Canadian $5.55 $3.65 $16.95
Coors Light $5.55 $3.65 $16.95
Export $5.55  $3.65  $16.95
Moosehead $5.55 $3.65 $16.95
Moosehead Light $5.55 $3.65 $16.95
Moosehead Clancy's $5.55 $3.65 $16.95
Fosters $5.95 $3.70 $17.95
Ricards White $6.05 $3.75 $18.65
Ricards Red $6.05 $3.75 $18.65
Alexander Keith's $6.45 $3.80 $18.95
Heineken $6.95 $3.85 $19.95
Guinness $7.25 $3.95 $20.95
Bottles

Domestic Bottles $4.45
Imported Bottles $5.78

Corona, Heineken or Stella

Cocles A

h A

Mikes Hard Lemonade w

N NN
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Book your party or next event with us.
Whether it's 10 people or 150 people, we can cater to your
entire event needs and customize to your specifications.

For parties or event bookings, please call~lony at
(416) 840-4007 or e-mail tony@thestrathconahotel.com.

. (416) 840-4010 | Fax: (416)
info@thestrathconahotel.com | www.thestrathconahotel.com



