(G) gluten free (V) vegetarian

LUNCH MENU

SEASONAL SALADS

MADE WITH SLEGERS ORGANIC GREENS

CLOCKTOWER CAESAR 16l 23

romaine, smoked bacon, parmesan, garlic
croutons, hardboiled egg, house made lemony
dressing

PEAR & MANDARIN (V) 20130

mixed greens, candied cashews, toasted sesame
seeds, crispy chow mein, julienne vegetables

30 MILE (G) 20130

mixed greens, Hayters roast turkey, ham, white

cheddar, hard boiled egg, julienne vegetables

CARADOC GREENS (G,V)  10l1s

mixed greens, julienne carrots, onion, cucumber,
peppers, cherry tomatoes

SALAD OF THE WEEK 14

our chefs weekly recipe, ask about this weeks
special

IN HOUSE PREPARED
SALAD DRESSING

Vinaigrettes: raspberry, white balsamic, Italian
herb and garlic, sesame

Cream Dressings: honey poppy seed, blue
cheese, lemon dill, herb and Parmesan

SALAD ADD ONS

3 grilled shrimp | 18
5 oz steak | 13

grilled chicken | 9 )\/ym
illed sal |17
grilled salmon @ A
1)

SMALL PLATES & STARTERS

SOUP D’JOUR 5

choice of broth or cream soup

FRENCH ONION SOUP 8

caramelized onions simmered in beef and chicken
broth, topped with croutons and swiss

FRANK STREET CRAB CAKES 21

panko breaded cajun crab cakes served with black
bean corn salsa and chipotle aioli

TUSCAN DIP (V) 1

oven baked cheese blend with sun-dried tomato,
spinach, roasted red peppers, served with garlic
crostini and corn chips

PULLED PORK TACO (3) 21
bbq pulled pork, pineapple salsa, avocado aioli on

a flour tortilla

FLATBREAD 16

topped with creamy parmesan spread and smoked
bacon crumbles and arugula

CHARCUTERIE BOARD 27

rotation of cured meats, craft cheeses and pickled
vegetables, served with marmalade and garlic
crostini
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LUNCH FAVOURITES

SERVED WITH FRIES OR SOUP
GARDEN OR CAESAR SALAD | 1
FRENCH ONION, SWEET POTATO FRIES, ONION
RINGS | 3

REUBEN 18.50

smoked corn beef, sauerkraut, swiss, on marble
rye, Russian aioli

BUTTERMILK CHICKEN 21.50
CLUB

country-fried chicken tenders, cheddar cheese,
smoked bacon, lettuce, tomato, sriracha aioli

TURKEY CROSSIANT 18.50

Hayters roast turkey breast, cranberry, brie,
cranberry aioli

BISTRO BURGERS

SERVED WITH FRIES OR SOUP
GARDEN OR CAESAR SALAD | 1
FRENCH ONION, SWEET POTATO FRIES, ONION
RINGS | 3

BISTRO BURGER 22.50

Ralph Boss lean ground beef, garlic, peppercorn
on a brioche bun

WAGYU BURGER 23.50

Ontario raised Japanese beef patty, garlic
peppercorn on a brioche bun

VEGGIE BURGER (V) 21.50
vegetable based patty topped with roasted red

pepper hummus on a brioche bun

THOMAS FULLER 23.50

Ralph Boss lean ground beef, peameal, white
cheddar, garlic, peppercorn on a pretzel kaiser

BURGER ADD ONS 2.50

gluten free bun, smoked bacon, swiss, cheddar,
sautéed mushrooms, caramelized onions

BISTRO PIZZA

RUSTIC THIN CRUST
GLUTEN FREE CRUST | 350

THE CLOCKTOWER (V) 25

garlic oil base, mozzarella, sautéed cremini
mushrooms, kalamata olives

CANADA POST 30

tomato base, mozzarella, smoked bacon, ham,
sautéed cremini mushrooms, white cheddar

CHICKEN CARBONARA 30

garlic cream base, mozzarella, diced chicken,
smoked bacon, sautéed mushrooms, red onion

THREE LITTLE PIGS 27

bbq sauce base, mozzarella, pulled pork, smoked
bacon, diced ham, caramelized onions

MARGHERITA (V) 27

tomato base, mozzarella, tomato slices, bocconcini,

fresh basil

MEATLOVERS 30

tomato base, mozzarella, pepperoni, smoked
bacon, diced ham

PIZZA ADD ONS 2.50

pineapple, green olives, roasted red peppers,
banana peppers, anchovies



