(G) gluten free (V) vegetarian

LUNCH MENU

SEASONAL SALADS

MADE WITH SLEGERS ORGANIC GREENS

CLOCKTOWER CAESAR 16123

Romaine, smoked bacon, parmesan, garlic
croutons, hardboiled egg, house made lemon
garlic dressing

ALL THINGS FALL (G,V) 18124

Romaine, kale, marinated beets, poached pears,
grilled apple, goat cheese, candied pecans, toasted
pumpkin seeds, vegetable crisps, honey dijon
vinaigrette

30 MILE (G) 20130

Mixed greens, Hayters roast turkey, ham, white
cheddar, hard boiled egg, julienne vegetables

CARADOC GREENS (G,V) 10118

Mixed greens, julienne carrots, onion, cucumber,
bell peppers and cherry tomatoes

IN HOUSE PREPARED
SALAD DRESSING

Vinaigrettes: raspberry, white balsamic, Italian,
honey dijon

Cream Dressings: honey poppy seed, blue
cheese, herb and parmesan, ranch

SALAD ADD ONS

3 grilled shrimp | 18
5 oz steak | 13
grilled chicken | 9
grilled salmon | 17
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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
roasted corn salsa and chipotle aioli

BACON CHEDDAR ALE DIP 18

Oven baked cream cheese, aged cheddar,
caramelized onions, bacon, horseradish. Served
with garlic crostini and fried pub chips

CHARCUTERIE NACHOS 18
Fried pub chips topped and baked with

mozzarella, brie, salami, prosciutto, kalamata olives
and julienne dill pickles. Finished with pesto aioli

MAPLE TROUT 20

Maple smoked steelhead trout served on toasted
rye topped with dijon herbed cream cheese and
roasted root vegetables. Finished with maple
balsamic reduction

BUTTERMILK TENDERS 18

5 piece’s of fried chicken tenders served with
BBQ and ranch
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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

Smoked corn beef, sauerkraut, swiss, on toasted
marble rye, Russian aioli

BUTTERMILK CHICKEN 20
CLUB

Country fried chicken tenders, cheddar, smoked
bacon, lettuce, tomato, sriracha aioli

TURKEY CROSSIANT 18

Hayters roasted turkey breast, cranberry, brie,
cranberry aioli

FOCCACIA CHICKEN PARM 20

Italian breaded chicken tenders topped with
marinara, mozzarella and parmesan, pesto aioli

STEAK SANDWHICH 26

60z AAA striploin grilled medium, garlic ciabatta,
cheddar cheese, smoked bacon, horseradish aioli

BISTRO BURGERS

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

BISTRO BURGER 21

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

WAGYU BURGER 22

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

VEGGIE BURGER (V) 21
Vegetable based patty topped with roasted red

pepper hummus on a brioche bun

THOMAS FULLER 23

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,
sauteed mushrooms, sauteed onions

BISTRO PIZZAS

GLUTEN FREE CRUST | 3

THE CLOCKTOWER (V) 2

Garlic oil base, mozzarella, sliced cremini
mushrooms, kalamata olives

CANADA POST 26

Ttomato base, mozzarella, smoked bacon, ham,
sliced cremini mushrooms, white cheddar

SOUTHWEST CHICKEN 26

Cajun ranch base, chicken breast, smoked bacon,
mixed cheese, corn salsa, green onions

SMOKED DUCK 28

Hoisin base, mozzarella, julienne duck breast,
shiitake mushrooms, brie, green onion

CHEESEBURGER 26

Russian aioli base, mozzarella, seasoned ground
beef, red onions, pickles, mixed cheese, BBQ
sauce

MEATLOVERS 28

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

P1ZzZA ADD ONS 2.50

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



