THE OLDE TOWN TERRACE

nch Menu izers

Soup of tbe Day Prepared with fresh ingredients 4.99
Caesar Sa[aﬁ Romaine lettuce tossed with a creamy
dressing, garlic croutons, smoked bacon
and asiago cheese
8.99
Traditional Greeﬁ Salad Marinated sweet peppers,

cucumber, tomato, red onion, with olives
and oregano spiked feta cheese, on a

bed of shaved lettuce 0.99
Fresﬁl Garden Greens House green salad topped with a
herbed vinaigrette 5.00
A Chicken to salads.. .. ... ... 4.00

Roasted House Made Red Pepper Hummus Served with
warm grilled pita and an extra virgin olive
rub 799
Steamed P.EL Mussels in a white wine cream with melted
leeks, roasted red peppers, roasted garlic,
and fresh baked bread 0.00
Italian Style Bruschetta With a traditional marinated plum
tomato topping or a classic garlic bread
with baked cheese.......you choose! 7.99
Black Tiger Sbnmp Martini Five Black Tiger Shrimp poached

in white wine court bouillion, served with
a hearts of palm and artichoke salad with

classic cocktail sauce 12.00

Hot and Cold Smoked Salmon Stack “Stellar hot and cold
smoked salmon between dill brushed
baguette crisps, with horseradish creme
fraiche, thin sliced red onion, and caper
berries 15.00

Tropical Shrimp Platter Coconut battered shrimp paired with
won ton crusted shrimp, served with a spicy
thai dipping sauce 0.00



THE OLDE' TOWN TERRACE

Lunch Menu

Terrace C{Hf} Fresh texas style bread with herb roasted
turkey breast, bacon, cucumber, tomato, &
lettuce 13.00
Corned Beef on Rye A thinly sliced pile of comed beef
brisket, served warm with melted swiss cheese,
sauerkraut, on grilled rye bread 10.99
Roast Beaf Dlp Fresh baked panini roll, “Sterling” Prime Rib,
served with house made gravy dip
“The Best Roast Beef Sandwich you will ever have!”
13.99
Classic Monte Cristo Black Forest Ham and swiss cheese,

sandwiched between choice of white or
whole wheat bread, dipped in egg and pan

fried golden brown 10.90
Black Angus Burger Grilled, with aged cheddar, smoked
bacon, and all the fixings 10.90

Georgian Bay Fish and Cbms Crispy battered Pickerel
with house made tartar sauce and lemon
13.00
Gﬁﬁaﬁ Vegemﬂe Penne Penne rigate, in a yellow pepper
puree, with grilled Italian vegetables and
sweet basil pesto 12.09

Pan Seared Salmon Salad Pan Seared Atlantic Salmon

fanned on mesclun greens, with shaved
fennel, mandarin oranges, roasted almond
slivers, and calorie reduced vinaigrette
(substitute pan seared rainbow trout or

pickerel at no extra charge) 12.00
Roasted Red Pepper Hummms Wrap Filled with a

selection of Italian grilled vegetables, served

with vegetable crudite and low fat tatziki

I1.99



THE OLDE TOWN TERRACE

219 HURONTARIO STREET

705-445-6950
Dinner Appetizers

Soup of the Day  Prepared with fresh ingredients 4.9
Caesar Salad Romaine lettuce tossed with a creamy
dressing, garlic croutons, smoked bacon
and asiago cheese 8.99

Traditional Greek Salad Marinated sweet peppers,

cucumber, tomato, red onion, with olives
and oregano spiked feta cheese, on a

bed of shaved lettuce 0.99
Fre.sb Garden Greens House green salad topped with a
herbed vinaigrette 5.00

e AdDD Cbicken to salads. ........ ..4.00

? Roasted House Made Red Pepper Hummus Served with
; warm grilled pita and an extra virgin olive rub
4 799
'f Steamed P.EIL Mussels In a white wine cream with melted
leeks, roasted red peppers, roasted garlic,
and fresh baked bread 0.99

%_J'i. } Itﬂ[iﬂﬂ Sty[e Bmscbetm With a traditional marinated plum
',?-1{ tomato topping or a classic garlic bread with
Eh -y baked cheese.............you choose! 7.00
L Black Tiger Shrimp Martini Five Black Tiger Shrimp
poached in white wine court bouillion, served
with a hearts of palm and artichoke salad and

B classic cocktail sauce 12.99

3 A Hot and Cold Smoked Salmon Stack “Stellar” hot and cold
- ey smoked salmon between dill brushed baguette
crisps, with horseradish creme fraiche, thin sliced

red onion, and caper berries 15.00
Pan Seared ]HIHEJH Scaﬂ[rps Wrapped with smoked bacon,

with mesclun greens and balsamic glaze 15.90
Cf)i&ﬂﬂ Wings Crispy fried, served with carrot and celery

sticks, BBQ and blue cheese dips 0.00




THE OLDE TOWN TERRACE
Dinner Entrees

“Sterling” Prime Rib Dinner Choice of Soup of the Day or
Fresh Garden Greens, A Generous portion of
succulent prime rib roast, cut to order 27.099
Wﬂrﬁeymtbnmug Choice of Soup of the Day
or Fresh Garden Greens, Tender slices of
white meat only, served with house made

dressing, gravy, and cranberries 27.00
Double Cut Kassler style Pork Loin Chop  Grilled, stacked

with fresh pineapple and a balsamic glaze 20.99
Pan Fried Rainbow Trout, Pickerel or White Fish Local & topped

with their own special garnish 19.00
Traditional Pork Schmitzel Breaded with Japanese Panko,

served with local apple braised red cabbage and

hand cut lemon thyme spaetzie 10.90
Cedar Planked Atlantic Salmon Baked with local maple syrup
2399

Grilled and Roasted Chicken Breast Stuffed with smoked bacon
and brie cheese with basil pesto cream sauc23.99
Award YcYodr Grilled USD.A. Select New York Striploin  Hand cut to 8 oz.,
Winning 12 oz., or 16 oz. portion, served with onion rings and
roasted mushroom demiglaze

8o0z. 2000 120z. 2599 160z. 3090
Beef Liver Traditionally seasoned and pan fried with bacon,

caramelized onion, and mushrooms 17.99
Georgian Bay Pickerel Fish and Chips With a crispy batter

and house made tartar sauce and lemon 1599
“Petit” Filet Mignon Two 4 oz. Petit Filet Mignon atop

Quebec style Poutine with cheese curds, gravy,

and fresh sugar snap peas 20.00
Grilled vegemﬂe Penne Penne Rigate in a yellow pepper puree

withgrilled Italian vegetables and sweet basil pesto
1599
Linguini Shrimp and Scallop  Grilled Jumbo Black Tiger Shrimps
and Scallops in a fresh plum marinara sauce 2599

Fusilli Alfredo  White wine and cream reduced with garlic and

fresh parmesan cheese, topped with grilled chicken

breast 17.99

Take out or Dine in ~ 705-445-6950
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