
f allergies + food sensitivites can be accommodated as best as possible, please inform your server upon arrival 
f an automatic gratuity of 18% will be added to groups of 10 or more

Caesar  
romaine lettuce, bacon, crispy capers, Reggiano, 

preserved lemon, radish & fennel, grilled focaccia croutons 
sm 6.95 | lg 11.50

Spinach
baby spinach leaves,  fried king oyster mushroom, 

hard cooked egg, crispy shallots & poppy seed vinaigrette 
sm 6.50 | lg 12.50

Cobb 
grilled chicken breast, crispy bacon, tomatoes, avocado, 
hard cooked egg, crumbled blue & ranch dressing  16.95

Heritage Greens
tender greens, shaved fennel, radish, roasted sunflower seeds, 

Ontario maple & balsamic dressing  sm 5.50 | lg 9.95

MAKE YOUR SALAD A HOLE-IN-ONE
add a goat cheese fritter +1.95 

add breaded & fried king oyster mushroooms +1.95 
 add grilled chicken breast or shrimp +5.95

SALADS

STARTERS &
SHAREABLES

SANDWICHES, BURGERS
     & DOG

Bistro Steak
herb marinated flank steak, ‘352’ paprika butter, whiskey jus, 

seasonal vegetables & house cut fries or
 country mashed potatoes  23.95

Fish & Chips
Atlantic cod, celeriac slaw,  housemade tartar & 

house cut fries 17.95

Grilled Salmon Steak
butter crushed baby potatoes, seasonal vegetables, 

celeriac, lemon & dill cream 21.95

Fettucine Alfredo
roasted mushrooms, garlic, shallots & Reggiano cream 16.95

Pineapple Chili Back Ribs
pineapple, citrus, ginger & garlic braised ribs, 

grilled to perfection, served w/ slaw, house cut fries & BBQ sauce 
                                                                               half rack 17.95 | full 25.95

          LARGE PLATES
                                                                                                                  

Mulligans Clubhouse
smoked turkey breast & crispy bacon stacked on 

three layers toasted bread with garden ranch,
tomatoes & crunchy lettuce 13.95

Reuben on Rye
house made light rye, corned beef,

gruyère, sauerkraut & Russian dressing 14.95


e Norfolk Link
Y U Ranch all beef grass fed frank, Jensen’s cheddar, maple, 

bacon & onion sautee, ‘352’ paprika mayo, 
dill pickle chip crumble 11.95

California Chicken Sandwich
grilled chicken breast, bacon, avocado, pickled red onions, 

tomatoes & creamy ranch on brioche  15.95

MPH Burger
VG Meats ground beef patty, brioche bun, bacon & onion jam, 

Jensen’s aged cheddar, ‘352’ secret sauce, lettuce, 
tomatoes & fried pickle 14.95


e ‘Know Meat’ Vegan Burger
vegan & gluten free patty, vegan mozzarella,

chickpea & red pepper spread, pickled jalapeños, iceberg lettuce,
tomato & gluten free bun 16.95

                       all of the above served with soup, fries or heritage greens

 Seasonal Soup 
served with house made focaccia  cup 4.95 | bowl 6.95

Soup, Salad & Focaccia
bowl of daily soup, house made focaccia & your choice

of caesar or heritage greens  12.95

Sundried Tomato & Artichoke Dip 
garden crudites, cream cheese, scallions, mozzarella & 

‘352’ spiced pita chips 10.95

Crispy Salmon Cakes 
golden pan fried & ginger chili aïoli 11.95 

Classic Shrimp Cocktail
herb poached shrimp & MPH cocktail sauce 13.95

Norfolk Lettuce Wraps
iceberg lettuce, citrus, ginger & soy marinated chicken breast pieces 

stir fried with julienned carrots, peppers & green onions
topped wtih crushed red skinned peanuts,

served with sweet & spicy apricot sauce 13.95

Bacon Potato Skins
‘352’ paprika seasoned skins w/bacon,  Jensen‘s cheddar,

green onions &  garden ranch 11.95

Front 9 Wings
crisp wings with choice of sauce, celery & carrots 

housemade jerk | ‘352’ hot sauce | honey garlic
 1lb 11.95 | 2lb 19.95 

07.05.2018

   all large plates served with fresh focaccia & 
small heritage greens salad

Stuffed Chicken Breast
wilted spinach, roasted red pepper & goat cheese stuffed 

breast served with seasonal vegetables & 
rosemary roasted potatoes, mustard cream sauce 22.95 

                                         


