
 
Thank you for joining us for dinner at the Queen’s Inn. Please inform us of any 

special or dietary  
requests and we will try to accommodate.    

 
APPETIZERS 

 
 

FRENCH ONION SOUP 
A classic soup of beef broth and onions, slow Simmered. Baked with a crouton and 

Jack cheese. 
5.95 

 
SOUP OF THE DAY 

Prepared fresh daily. 
4.75 

 
QUEEN’S PLATE 

Crisp greens topped with onion, tomato, cucumber, and croutons. 
5.75 

 
PRINTANIER SALAD  

Crisp greens topped with fresh vegetables,  
strawberries,  mandarin orange segments and almonds. Drizzled with house 

dressing. 
5.75 

 
PASTA SALAD 

Pasta, grapes, Feta cheese and a medley of fresh  
vegetables in a sun dried tomato and oregano dressing. 

5.75 
 

GREEK SALAD 
Romaine topped with peppers, onion, tomato, Feta cheese, marinated in greek dressing. 

5.75 
 

CAESAR SALAD 
Romaine hearts tossed in our creamy dressing, bacon, 

Croutons, parmesan cheese and lemon. 
5.75 

 
VEGETABLE PLATTER 

A blend of fresh cut vegetables with ranch dressing. 
 

TIGER SHRIMP COCKTAIL 
Large shrimp on leaf lettuce with cocktail sauce and lemon. 

9.95 
 

BRUSCHETTA 
Diced tomato, onion, olive oil, and basil baked on flat bread. With whipped Canadian 

goat cheese. 
7.95 

 
BAKED CANADIAN BRIE 

 Creamy brie blanketed in puff pastry, baked 
 and placed on a bed of strawberry coulis. 

7.95 



APPETIZERS CONTINUED 
 

MUSSELS 
Tossed with herbs, white wine garlic and house sun dried tomato. Paired with Grilled 

house bread. 
7.95 

 
 
 

MAIN COURSE DISHES 
  

 
 

ONTARIO PORK CHOP  
Thick cut pork chop, fire grilled with cinnamon glazed  
apples, whipped potatoes, market vegetables and jus. 

16.95 
 

ROAST CHICKEN SUPREME 
Prosciutto and Monterey Jack cheese stuffed inside  

a chicken breast. whipped potatoes and market  
vegetables complete this entrée. 

19.95 
 

BREAST OF DUCK 
Pan seared scored duck breast with market vegetables, roasted red potatoes and 

jus. 
19.95 

 
RACK OF LAMB 

Marinated in olive oil, thyme, rosemary, and garlic.   
Oven baked to your liking. with baby red potatoes and market vegetables 

23.95 
 
 

MAIN COURSE DISHES CONTINUED 
 
 
 

GRILLED SALMON SALAD 
A grilled fillet of Atlantic salmon on a bed of greens with oranges, strawberries, 

fresh vegetables and toasted almonds. With our citrus roast garlic vinaigrette. 
14.95 

 
 

NEW YORK STRIPLOIN 
Center cut AAA Canadian beef grilled to your liking. with rosemary dry rub red 

potatoes and market vegetables.   
Southern Comfort BBQ jus and sautéed button mushrooms.     

21.95 
 

  
CEDAR SHAKE SALMON 

Atlantic salmon fillet baked on a cedar plank With wild rice and market vegetables. 
18.95 

 
 
 



FEATURED SEAFOOD 
Your server will describe todays feature. 

MARKET PRICE 
 
 

RIGATONE 
Asparagus, cherry tomato, grilled sweet peppers and button mushrooms tossed in 
white wine and pesto. with a drizzle of white balsamic vinegar and grilled chicken. 

15.95  
 
 

DAILY PASTA  
Prepared fresh daily using the finest quality ingredients. 

PRICED ACCORDINGLY 
 
 

VEGETABLE STIR FRY 
A medley of fresh vegetables and cashews pan fried in our  

maple ginger sauce.  On a bed of wild rice. 
10.95 

TIGER SHRIMP STIR FRY  14.95 
GRILLED CHICKEN STIR FRY 13.95 

 
 
 
 

TO FINISH 
 
 
 

WARM TOFFEE PUDDING 
A baked pudding served warm with caramel sauce and French  

vanilla ice cream. 
5.95 

 
FEATURED CHEESECAKE 

5.95 
 

MIXED FRUIT PIE 
With a medley of berries and apple. 

3.95 
 

With ice cream 
4.95 

 
BANANA CREPES 

banana cheesecake filled crepe, served hot, dusted with  
cinnamon and sugar, topped with caramel and cinnamon  

Ice cream. 
5.95 

 
CHOCOLATE BROWNIE  

With a moulton chocolate center, strawberry, and French  
vanilla ice cream. 

5.95 
 
 



FRENCH VANILLA ICE CREAM 
2.95 

 
CINNAMON ICE CREAM 

2.95 
 

FRESH FRUIT CUP 
3.95 

 
 
 
 
 

CHEF 
 HENRY STOBBE 

 
 
 


