Features
Killer Bee Chicken
piled high thinly shaved pieces crispy chicken coated in
a spicy honey sauce | 6.95

South Western Calamari
calamari rings and tentacles tossed in a southern corn batter,
fried crisp and served with house made tzatziki and west indies
voodoo cocktail sauce | 10.75

Mushroom Flatbread
grilled flatbread with a sautéed mushroom medley and baked
with an Italian cheese blend | 7.25

California Pizza
shrimp, tomatoes, red onions, artichoke hearts with
mozzarella and topped with guacamole sauce | 9.95

Steak Gorgonzola Pasta
fettucine with grilled sirloin, onions, and mushrooms served in a creamy
gorgonzola sauce then drizzled with balsamic blaze | 14.95

Appetizers
Poutine

Herb & Artichoke Dip
delicious blend of artichokes, cream cheese,
oven roasted garlic, sour cream, shredded
buffalo mozzarella and fresh herbs, served
with tri-coloured corn tortilla chips | 9.95

yukon gold fries tossed with new bothwell
cheese curds, baked until cheese is all nice
and gooey and smothered in a rich demi
glace sauce | 8.95

Nachos Grande

Double Tomato Bruschetta

crisp corn tortilla chips, jalapeno peppers,
green peppers, sliced green onion, heaps of
monterey jack and cheddar cheese – served
with picco de gallo and sour cream | 13.95
1/2 Platter 8.95
add Beef or Chicken | 2.99
add Guacamole | 1.99

Cheese Burger Sliders
served on a toasted baguette with chipotle
mayo and jack cheese | 9.95

Wings

one pound of chicken wings deep fried and
served with blue cheese dressing - please
mention to your server what flavour you would
like | 14.95
Salt & Pepper
Buffalo
5 Alarm Hot

plump roma tomato and sun-dried tomato
combined with pickled red onions and feta
piled on a baguette, topped with basil pesto
and drizzled with extra virgin olive oil | 3pc 6.25
6pc 9.95

Honey Garlic
Barbecue
Sweet Chili

Entrée Salads
all Entrée salads are served with a
side of garlic toast

House
mixed greens dressed with a balsamic
vinaigrette and served with tomatoes,
cucumbers and bermuda onions |
Entrée size 8.75
Starter Size 4.95

Edamame

lime and sea salt poached soy beans | 6.95

Soup of the Day

please ask your server | 5.95

Pastas
Served with garlic toast

Classic Fettucine Alfredo

fettucine pasta cooked al dente and
served with a creamy alfredo sauce | 10.95
add Chicken | 3.95

Caesar

Penne Tuscan

hearts of romaine drizzled with our house
made creamy garlic and anchovy dressing,
crunchy croutons, sprinkled with sautéed
bacon bits and freshly grated parmesan
Starter Size 5.95
cheese | Entrée size 9.75

Penne Fresca

Greek
crisp greens with english cucumber, roma
tomato, red onion, kalamata black olives
and creamy feta cheese & tossed in a fresh
herb vinaigrette |
Entrée size 11.75 Starter Size 7.95
add Herb Crusted Chicken Breast | 3.95

penne pasta with chorizo sausage, roasted
bell peppers, kalamata olives in a creamy
rose sauce | 13.95

penne pasta sautéed with fresh roma
tomato, bell peppers, red onion and topped
with feta cheese | 9.95

Fettucine Pollo Diablo

fettucine pasta with sliced chicken breast
tossed in a 5 alarm tomato sauce | 12.95

Burgers, Wraps, Dogs & Platters
Served with Yukon Gold Fries
Substitute for Sweet Potato Fries or Caesar Salad | add 1.50

The Water’s Edge Chicken Sandwich
grilled herb crusted breast of chicken with
crisp maple bacon strips, provolone cheese,
sliced roma tomato and crisp romaine
lettuce on a toasted Kaiser bun with our
house made chipotle mayo sauce | 13.75

Chicken Fingers & Fries

house made chicken fingers, served with
yukon gold french fries and your choice
of dipping sauce: Honey Dill, Rickards Red
BBQ, Chipotle Mayo or Sweet Chili | 11.95

Chicken Caesar Wrap
chicken fingers and Caesar salad all
wrapped in a soft flour tortilla | 10.50

Gnarly Burger
an 8oz beef patty (yes that’s right a half
pound patty) with bacon, sliced onion,
sautéed mushrooms and topped with
monterey jack cheese. Served on a
toasted kaiser bun with lettuce and our
chipotle mayo sauce | 12.50

Who Jack’d My Shrooms Burger

monterey jack cheese, sautéed mushroom
medley and our 8oz burger patty, served
with lettuce, tomatoes, red onion and our
horseradish mayonnaise | 12.50

Franken Burger (p.s. try it, I dare you...chef)

Top Sirloin Steak
6oz AAA sirloin grilled to your doneness
topped with sautéed mushrooms, crisp
onion rings and served with a fully loaded
baked potato and mixed greens salad |16.95

Fish n’ Chips Platter

two lightly rickards white beer battered pieces
of cod fried golden and served
with tartar sauce | 10.95

Slow Roasted Pork Back Ribs
a full rack of pork back ribs baked in our house
made bbq sauce, served with a fully loaded
baked potato and mixed green salad |
Full rack 21.95
Half rack 14.95

two 8oz burger patties, onion rings, bacon,
mushrooms, cheddar, monterey jack, lettuce,
pickles, tomatoes all stuffed between a grilled
kaiser bun | 23.95

Bacon Cheese Dawg

8 inch all beef hot dog topped with crisp
bacon and cheddar cheese | 8.95

Philly Cheese Steak
shaved roast beef on a grilled baguette
topped with julienned peppers, caramelized
onions & topped with provolone cheese | 12.95

Meat Lovers
spicy beef, bacon strips, chorizo sausage with red onion and
topped with buffalo mozzarella | 12.95

Grilled
Flatbread
Pizza

Greek Islands

sliced onions, roasted red peppers, artichoke hearts, roma
tomatoes, kalamata olives topped with feta and buffalo
mozzarella | 10.95

Baja Chicken
rickards red barbecue sauce, chicken, tomatoes, red onion and
jalapenos with monterey jack and mozzarella cheese | 11.95

BBQ Beef
rickards red barbecue sauce, shaved roast beef, caramelized
onions, sautéed forest mushrooms topped with mozzarella and
blue cheese | 11.95

Kids Menu
Kiera Burger

Cheesy Penne Pasta
penne pasta in a cheesy rose sauce and
served with garlic toast | 5.95

Dope Dawg
6 inch hotdog served with yukon gold
fries | 5.95

Cameron’s Hot Dawg Pizza
this grilled flatbread pizza is topped with
mozzarella and cheddar and all beef
hot dog | 8.95

crisp chicken fingers on a grilled bun
smothered with our house made honey-dill
sauce | 6.25

Chicken Fingers & Fries

chicken fingers, yukon gold fries along
with choice of bbq or honey dill | 6.95

Cheese Burger
the burger comes with cheddar cheese,
ketchup, relish and mustard along
with yukon gold fries | 6.50

Desserts

If there is something that you don’t want
on your burger please let your server know

Sumptuous New York Style
cheesecake with wild berry sauce | 5.75

Vanilla Ice Cream Sundae

choice of topping, caramel, berry or chocolate with whipped
cream and a cherry on top | 3.75

The Chocolate Adventure
luscious, velvety chocolate layers of chocolate cookie crust,
rich fudge brownie, creamy chocolate mousse and moist
chocolate cake, covered with a frosting and enhanced with
chocolate chips | 5.75

Beverages

Sides

Coffee | 1.95

Yukon Gold Fries | 3.50

Tea | 1.95

Sweet Potato Fries | 4.00

Bottled Water | 2.00

Milk | 2.50
white or chocolate

Onion Rings | 3.50

Juice| 2.75

Hot Chocolate | 2.50

Garlic Toast | 2.95

Milk Shakes | 3.75

Cheese Toast | 3.95

chocolate, vanilla, strawberry

Gravy | 1.25

Soft Drinks | 2.50
coke, diet coke, sprite,
ginger ale, iced tea

orange, apple,
cranberry, clamato

Tropical Burst | 3.00
strawberry cocktail mix, coconut
syrup, lime, orange, pineapple
juices blended with ice

Extra Sauce | 0.75

BEER
Molson Dry, Canadian 67, OV, Standard

SPIRITS

Premium Bottles (341ml) | 5.25

Bar Brand Shot | 5.00

Domestic Bottles (341ml) | 4.75

Corona (330ml), Heineken (330ml), Molson M,
Miller Chill, Miller Genuine Draft

Standard Draft

Premium Draft

Coors Light, Canadian
16oz | 5.25
48 oz pitcher | 14.00

Premium Shot

| 5.50

Special Spirits

| 5.75

Rickards Red or White, MGD
16oz | 5.75
48 oz pitcher | 15.75

Martini

The
Water´s Edge

(1oz)

| 8

Martini | 1 ¾ oz of Gin, ¼ oz Dry Vermouth
Crantini | 1 ½ oz of vodka, Cranberry Juice and a splash of Lime juice
Appletini | 1 oz Vodka, ½ oz of Apple Schnapps, Apple Juice
Manhattan | 1 ¼ oz Rye, ¼ oz Sweet Vermouth, Angostura bitters, cherry
Cosmopolitan | 1 oz Vodka, ½ oz Triple Sec, ½ oz Lime juice, Cranberry juice

1 oz Hypnotic, ½ oz
Blue Curacao, ½ oz
Bols Melon, White
Cranberry Juice

Cocktails

| 7.50

Mojito | 1 ½ Spiced Rum, Mint Leaves, 1 tbsp sugar, ½ oz Lime juice,
2 oz Soda water

Rusty Nail | 1 oz Scotch, ½ oz Drambuie, twist of lemon
Winter Wonderland | 1 oz Amaretto, 1oz Baileys, 4oz Milk, topped
with Whipped Cream
Pina Colada | 1 ½ oz Rum, Pineapple juice, Coconut Cream Nectar
Margarita | 1 ¼ oz Tequila, ¼ oz Triple Sec, Lime or Strawberry
Paralyzer | 1oz Vodka, ½ oz Kahlua, Milk, Coke
Daiquiri | 1 ½ oz White Rum, Stawberry or Lime
Brown Cow | 1 oz Kahlua, Milk, Cherry on top
Fuzzy Navel | 1 oz Peach Schnapps, Orange juice
Singapore Sling | 1 oz Gin, ½ oz Cherry Brandy, Lemon and
Orange juice, Angostura Bitters, Swirl of Grenadine
Long Island Iced Tea | ½ oz Vodka, ½ oz Gin, ½ oz Triple Sec, ½ oz Rum,
½ oz Tequila, Sour Mix, Lemon juice, Coke

The
Adrenaline
Adventure

¾ oz Goldschlager,
¾ oz Jagermeister,
¾ oz Rum, topped
with Energy Drink | 8

Classic Caesar | Glass rimmed with Celery Salt, 2 dashes Worcestershire sauce,
1 dash of Tabasco, 1oz Vodka, Clamato juice | 6.50

plus applicable taxes

High Adrenaline House Wines From Canada
6oz. Glass

½ Litre

Litre

6

15

27

Peller Estates Cabernet/ Merlot
6
Medium bodied with flavours of plums, cherries and caramel

15

27

Peller Estates White Zinfandel

16

28

Peller Estates Pinot Grigio
Light and soft with hints of pear, melon and peach

7
Sweeter style blush with flavours of strawberry and cantaloupe

Free Styling Whites From Around the World
(per 750ml bottle )

Copper Moon Chardonnay (International)

24

Smooth and rich with tropical fruit salad and vanilla notes

Ogio Pinot Grigio (Italy)
Great sipping wine with hints of apple and pear notes

27

Corinto Sauvignon Blanc (Chile)
Light, crisp and refreshing with grapefruit and lemon flavours

30

Free Styling Reds From Around the World
(per 750ml bottle)

Copper Moon Merlot (International)
Bright cherries with hints of mocha and plums

24

Ventisquero Carmenere (Chile)

26

Intense ruby colour with ripe plums and chocolatey undertones

J.J. McWilliams Shiraz (Australia)
Bursting with dark fruits and white pepper with a long silky finish

27

Pascual Toso Malbec (Argentina)

30

Beaulieu Vineyard Cabernet Sauvignon (California)

30

Medium bodied with hints of coffee, violets and blackberry

Lush, velvety blackberry, dark cherry and toasty oak flavours
plus applicable taxes

