RGERS

MuLLIGANS CLUBHOUSE

smoked turkey breast & crispy bacon stacked on
three layers toasted bread with garden ranch,
tomatoes & crunchy lettuce 13.95

CAESAR

romaine lettuce, bacon, crispy capers, Reggiano,
preserved lemon, radish & fennel, grilled focaccia croutons
sm 6.95 | 1g 11.50

SPINACH
baby spinach leaves, fried king oyster mushroom,

. . REUBEN ON RYE
hard Fooked egg, crispy shallots & poppy seed vinaigrette house made light rye, corned beef,
) sm 6.50 | Ig 12.50

(ﬁ gruyere, sauerkraut & Russian dressing 14.95
(x i/ﬁ
CosBB

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

The NorroLk LINK
Y U Ranch all beef grass fed frank, Jensen’s cheddar, maple,
bacon & onion sautee, ‘352" paprika mayo,

dill pickle chi ble 11.95
HERITAGE GREENS H pickie chip criimble

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

Ontario maple & balsamic dressing sm 5.50 | Ig 9.95 CALIFORNIA CHICKEN SANDWICH

grilled chicken breast, bacon, avocado, pickled red onions,
tomatoes & creamy ranch on brioche 15.95

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

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

The ‘KNow MEAT VEGAN BURGER
vegan & gluten free patty, vegan mozzarella,

( E % % & chickpea & red pepper spread, pickled jalapefios, iceberg lettuce,
- tomato & gluten free bun 16.95

/ | E % 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 Eﬁl@% G@

bowl of daily soup, house made focaccia & your choice all large plates served with fresh focaccia &
of caesar or heritage greens 12.95 small heritage greens salad
%; SUNDRIED TOMATO & ARTICHOKE Di1p

BisTRO STEAK
herb marinated flank steak, ‘352’ paprika butter, whiskey jus,
seasonal vegetables & house cut fries or

country mashed potatoes 23.95

garden crudites, cream cheese, scallions, mozzarella &
‘352’ spiced pita chips 10.95

CRrispYy SALMON CAKES

golden pan fried & ginger chili ajoli 11.95 Frsi & CHIPS

Atlantic cod, celeriac slaw, housemade tartar &

Crassic SHRIMP COCKTAIL house cut fries 17.95

herb poached shrimp & MPH cocktail sauce 13.95 /ff%\}

GRILLED SALMON STEAK

butter crushed baby potatoes, seasonal vegetables,
celeriac, lemon & dill cream 21.95

NorroLk 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,

. . . FETTUCINE ALFREDO
served with sweet & spicy apricot sauce 13.95 -

\ roasted mushrooms, garlic, shallots & Reggiano cream 16.95

BacoN PoTaTo SKiNs
‘352’ paprika seasoned skins w/bacon, Jensen's cheddar,
green onions & garden ranch 11.95

PiNneaprpLE 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

FroNT 9 WINGS

crisp wings with choice of sauce, celery & carrots STUFFED CHICKEN BREAST
housemade jerk | ‘352" hot sauce | honey garlic wilted spinach, roasted red pepper & goat cheese stuffed
11b 11.95 | 2Ib 19.95 breast served with seasonal vegetables &

rosemary roasted potatoes, mustard cream sauce 22.95

)Z‘ OHQ((}‘\QS + \(OOd sensitivites can be occommodofed as beer as posswb\e, p\eose mform your server upon arriva

X an automatic gratuity of 18% will be added to groups of 10 or more
07.05.2018



