
Shrimp sautéed in a garlic parmesan white wine sauce with herbs,

topped with a 3 cheese blend and served with pita bread

Pairing - Wallaby Creek Chardonnay

Out of the Gate

Shrimp au Gratin  $14

Sauces:

mild, medium, hot, Sweet Fire hot, honey garlic, honey hot, lime

chipotle, buffalo ranch, NY butter, chipotle mustard, garlic butter

parmesan, sweet fire

Dustings:

cajun, lemon & pepper, salt & pepper

Pairing - Rockway Vineyards Riesling

Homemade Chili  $10.5

English Sliders  $13

Wings Plain or Breaded  $13.5

Texas Longhorn ground beef, onions, tomato sauce,

black beans, kidney beans, corn and a blend of spices

all mixed together, slowly simmered and topped with

grated cheese and sour cream, served with garlic bread

Pairing - Wallaby Creek Cabernet Sauvignon

3 Yorkshire puddings stuffed with braised brisket in a

horseradish veloute and red wine demi glaze

Pairing - Wallaby Creek Cabernet Sauvignon /

Guinness Stout Beer

For the Herd

Tri-color nacho chips, mix of diced peppers, onions, tomatoes,

mixed cheeses, sour cream and in house salsa on side

Pairing - Creemore Beer

Oven roasted artichoke and spinach mixed with red onion, garlic

and all mixed in a cream cheese 3 cheese blend then heated and

served with toasted pita and nacho chips

Pairing - Wallaby Creek Chardonnay

Bucking Nachos  $13

Artichoke & Spinach Dip  $13

Margherita Flatbread   $12.5

House made tomato sauce, mozzarella cheese, roasted

tomatoes topped with basil

Pairing - Podere Elisa Chianti

Grazing Greens

Harvest House Salad

pony  $8  horse  $11

Mixed greens, mixed medley of vegetables with choice of dressing

Romaine lettuce, homemade dressing and croutons, parmesan

cheese and bacon

Pairing - Wallaby Creek Chardonnay

Deep fried tofu, mixed medley of vegetables, with asian vinaigrette

on a bed of mixed greens topped with cashews and bean sprouts

Pairing - Tocornal Sauvignon Blanc

Tuna loin marinated in sesame oil, crusted in sesame seeds,

pan seared on a bed of Asian slaw with wasabi aioli

Pairing - Rockway Vineyards Riesling

Medley of roasted beets mixed in a spinach salad with a balsamic

vinaigrette topped with candied pecans and goats cheese

Pairing - Santome Pinot Grigio

Traditional Caesar Salad

pony  $8.5  horse  $12

Asian Tofu & Mixed Greens Salad  $14

Seared Crusted Sesame Tuna  $17

Roasted Beet & Goats Cheese Salad

$14

3 grilled tacos, apple bbq sauce slowly braised pulled

pork, kimchi spiced cabbage, hoiesin sauce, topped with

crispy onions and lime wedge

Pairing - Rockway Vineyards Riesling

Saddle Up Sandwiches

Blackened Haddock Tacos

$15

3 grilled soft tacos filled with blackened haddock, topped

with house made guacamole, Asian slaw, crispy onions,

cilantro and lime wedge

Pairing - Santome Pinot Grigio

Pulled Pork Tacos  $14

12 hour slowly roasted brined brisket with horseradish

aioli, caramelized onions, red wine truffle demi glaze and

served on an onion baguette

Pairing - Podere Elisa Chianti

Braised Beef Brisket Dip  $15.5

Breaded chicken breast deep fried, tossed in NY butter

sauce, cut up and wrapped with caesar salad in a tortilla

Pairing - Coors Light beer

Buffalo Chicken Caesar Wrap

$13.5

In house smoked chicken breast, bacon, lettuce,

tomato, parmesan cheese, garlic aioli all stacked

high and served on a Kaiser bun

Pairing - Santome Pinot Grigio/Cracked Canoe beer

Smoking Clubhouse  $14

V - Vegetarian

VG - Vegan

G.F. - Gluten  free

N - Contains  Nuts

O - Option

Chompin at The Bit    NIGHT FEED

Add - guacamole $2 1/2, refried beans $2 1/2,

beef brisket $4, smoked chicken $4, chili $4

Add to any salad - chicken $6, steak $8, salmon $6, shrimp $8, tuna $8

All sandwiches come with choice of in house made

chips, soup or house salad.  Upgrade to choice of

caesar salad, onion rings or sweet potato fries ($2)

        (V.O.)

                                        (V.O.)

{                        }

                                   (G.F., V, VG)

Popcorn Shrimp   $14.5

Shrimp dipped in a potato flaked herb crust, deep fried and served

with a homemade cocktail sauce

Pairing - Estrella beer

(G.F., V, VG, N)

                                   (G.F., V.O.)

3 grilled tacos filled with shrimp topped with homemade

guacamole, asian slaw, cilantro and lime wedge

Pairing -  Tocornal Sauvignon Blanc

Grilled Shrimp Tacos  $16

Apple bbq sauce slowly braised pulled pork, topped with

homemade house slaw and mustard, crispy onions on a

kaiser bun

Pairing - Rockway Vineyards Riesling

Pulled Pork on a Bun  $14.5

Garlic Bread   $8

Toasted baguette with a garlic herb butter.

Pairing - Tocornal Sauvignon Blanc

Charcuterie Board   $19.5

Local cured meats, assortment of cheeses, in house pickled

vegetables, marinated olives, house made jams & assorted breads

Pairing - Bottle of Podere Elisa Chianti

Light Beer tempura battered haddock, in house slaw,

tartar sauce and lemon

Pairing - Moosehead beer

The Final Stretch

Fish & Chips  $16

Baby Beef Liver   $16

Baby beef liver soaked in buttermilk, light corn flour

dusting and pan fried, bacon, onion frites, gravy,

seasonal veggies and parsnip mashed potatoes

Pairing - Podere Elisa chianti

Marinated 12 oz. ribeye, sautéed mushrooms, topped

with cajun butter served with seasonal veggies and

choice of fries or parsnip mashed potatoes

Pairing - Podere Elisa chianti

12 oz. Ribeye Steak  $28

Add mushrooms  $2.5, add blue cheese  $4,

add peppercorn sauce  $4, add shrimp  $8

6 oz. Tenderloin Steak  $25

Grilled to perfection with seasonal veggies, choice of

fries or parsnip mashed potatoes

Pairing - Podere Elisa chianti

Add chicken  $6, add tofu  $6, add salmon  $8,

add shrimp  $8

Pad Thai  $15.5

Snow peas, thinly sliced peppers, onions, bock choy,

carrots, egg, rice noodles in a house made pad thai

sauce topped with cilantro and lime

Pairing - tenuta Santome Presecco

Spaghetti Bolognese   $15

Spaghetti noodles tossed in a homemade texas longhorn

ground beef bolognese sauce served with garlic bread

Pairing - Podere Elisa Chianti

Braised Lamb Shank   $24

Slowly braised lamb shank, slow roasted seasonal

veggies, parsnip mashed potatoes topped with a red

wine demi glaze

Pairing - Wallaby Creek Cabernet Sauvignon

6 oz. filet of salmon marinated in a homemade maple lime

soya sauce, pan seared, served with seasonal veggies

and parsnip mashed potatoes

Pairing - Rockway Vineyards Riesling

Lime Maple Salmon  $18

                                      (G.F.)                                         (G.F.)

                                                   (G.F.)

                                     (G.F., V, VG.O.)

                                                   (G.F., V)

                             (V)

Homemade roasted garlic cream sauce, topped with mixture of

sauteed mushrooms, fresh herbs, blue cheese crumble and

finished with truffle oil

Pairing - Rickards Red Beer

Mushroom & Blue Cheese Flatbread

$13.5           (V)

                                                (V)

                                        (G.F.)

Add 3 cheese blend $3

        (G.F., V)

                                            (V.O.)

           (V.O.)

                                          (G.F.O.)

                                               (G.F.O.)

                               (G.F.O.)

                                     (G.F.)

                                          (G.F.)

                                               (G.F.)

                           (G.F., V, VG, N)

                                             (G.F.O.)

                                             (G.F.)


