FRIDAY NIGHT MENU
July 25, 2026
APPETIZERS

GARLIC BREAD WITH CHEESE - 9.5

LOADED POUTINE with BACON & GREEN ONION - 13
PULLED PORK TACOS- 14

3 soft corn tortillas filled with BBQ pulled pork, in-house pickled red onion, avocado,
cilantro and feta with a lime crema drizzle.

MAINS
PROSCUITTO & GRILLED PEACH FLATBREAD - 18

Flatbread brushed in garlic spread and topped with prosciutto, grilled peaches, feta
cheese, arugula and balsamic glaze.

BURGER SPECIAL - 20

PHILLY BURGER - 60z beef patty topped with shaved roast beef, Swiss cheese, grilled
peppers, onions and garlic aioli. Served with fries.

FISH & CHIPS - 16

A boz fillet of haddock beer battered or baked to perfection, served with
fries, tartar sauce, coleslaw and lemon.

PIKE LAKE SURF & TURF - 395

A 100z New York Striploin cooked to your preference topped with a grilled Cajun shrimp
skewer. Served with baked potato or fries and your choice of vegetables or sided salad.

THAI CRISPY CHICKEN BOWL - 21

Crispy chicken rolled in Thai sauce atop a rice bowl with cucumber, carrots, avocado and red cabbage.

WINGS (10) -17.50

10 wings fried and tossed in your choice of dry rub or wing sauce.

DESSERTS

WING SAUCES
e MILD, MEDIUM, HOT, HONEY GARLIC,
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e CAJUN, PINK PEPPERCORN LEMON,

CHEESE CAKE - 9.5 HONEY HABANERO

APPLE BLOSSOM - 6




