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SOUPS & STARTERS 
Choice of Side Salad to Compliment Any Meal   3.50 
  

CHEF’S SOUP OF THE DAY  
Made Fresh Daily   4.95 
 

SUGAR SNAP PEA SOUP   NEW!  
Garnished with Sautéed Mushrooms   5.95 
 

BRUSCHETTA 
Diced Tomatoes, Red Onion, Chopped Garlic & Olive Oil Topped with Sun-dried Tomatoes, Feta Cheese & 
a Balsamic Reduction   8.95 
 

THAI SAMPLER 
2 Pot Stickers, 3 Ginger Poached Shrimp, & 3 Chicken Satays  
Served with Plum & Sweet Chili Sauces   10.95 
 

LEMON CALAMARI 
Dusted in Lemon Pepper Seasoned Flour & Fried 
Served with Cajun Aioli   9.95 
 

MARQUIS CRAB CAKES 
Roasted Corn & Blue Crab Meat 
Served with Pico de Gallo & Jalapeno Cream 
11.95 

 

SMOKED DUCK BREAST   NEW! 
Served with Asian Style Noodle Salad &  
Vegetable Spring Roll   8.95 
 

 

CAESAR SALAD      
Crisp Romaine with Bacon, Croutons, Asiago Cheese & 
Caesar Dressing   6.95 
 

MARQUIS SALAD    
Romaine & Spring Mix with Tomato, Red Onion,  
Cucumber, Peppers, Dried Apricot & Almonds Served with 
House Made Orange Cilantro Dressing   6.95  
 

BEETROOT SALAD   NEW! 
Served with Goats Cheese, Mixed Greens & Raspberry 
Vinaigrette   8.95 
 

GREEK SALAD     
Romaine & Spring Mix with Tomato, Red Onion, Roasted 
Red Pepper, Black Olives, Feta & Greek Dressing   6.95 
   

MIXED GREENS     
Tomato, Red Pepper, Julienne Carrots & Diced Cucumber   
5.95  
 

GRILLED SHRIMP & SCALLOP SKEWER 
Add to Any Salad   6.95      

Marquis Crab Cakes 

Lemon Calamari 

Marquis Crab Cakes 

Smoked Duck Breast 
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BEEF PAD THAI   NEW! 
Stir Fry of Beef with Rice Noodles, Egg, Bean Sprouts, 
Scallions, Chillies, Fish Sauce & Cilantro   15.95 
 

SPINACH & RICOTTA STUFFED RAVIOLI  
Served with Pan Roasted Vegetables & Butternut Squash 
Cream   16.95 
 

SMOKED CHICKEN PENNE   
Spinach, Snap Peas, Sun dried Tomatoes & Smoked 
Chicken Tossed with Penne Pasta in an Alfredo Sauce 
& Topped with Asiago Cheese 
17.95 
 

LANGOSTINO LOBSTER SPAGHETTI   NEW! 
Rich Langoustine Lobster Meat in Combination with a 
Lobster Cream Sauce, Medley of Mushrooms &  
Asiago Cheese   17.95 

STEAK  
Our Certified Angus Beef Steaks are House Cut & 
Accompanied by Our House Made Demi Glace Reduction. 
Starch Selections Include Baked Potato, Mashed Potato, 
Basmati Rice, or French Fries. 

BEEF RIB EYE   26.95  
12 Ounce 
 

BEEF TENDERLOIN    23.95 
8 Ounce 
 

ADDITIONAL STEAK TOPPINGS 
Peppercorn Cream, Mushroom Cream, Sautéed 
Onions, Sautéed Mushrooms   1.95 Each 
 

GRILLED SHRIMP & SCALLOP SKEWER 
Add 6.95 

SEAFOD FEATURE   
Please Ask Your Server for Details 
 

PICKEREL FILLET   NEW!   
Pan Roasted Ontario Pickerel Fillet in Browned Lemon 
Butter.  Served with Garlic Mashed Potatoes & Market 
Vegetables   20.95 
 

TANDOORI ATLANTIC SALMON  
Served with Cucumber Mint Riata, Basmati Rice & 
Market Vegetables   19.95 
 

MINI SURF & TURF   NEW! 
Braised Beef Short Ribs & Chilli Glazed Black Tiger 
Shrimp.  Served with Garlic Mashed Potatoes & Market 
Vegetables   19.95 
    

CHICKEN PARMESAN    
Breaded Breast of Chicken Topped with Tomato Sauce & 
Mozzarella Served with Spaghetti Carbonara [Bacon, 
Mushrooms, Shallots & Cream]   16.95 
 

JERK PORK LOIN   NEW! 
Delightful Tastes of the Caribbean—Spicy Jerk Pork 
Served with a Sweet Potato Cake & Sautéed Greens 
18.95 

SEAFOOD         

CHICKEN, PORK & BEEF 

EXTRAS         
Sautéed Vegetables   2.25   
Substitute Starch with Pasta & Alfredo or Tomato Sauce   2.95 

Tandoori Atlantic Salmon 

PASTA  
Served with Mixed Greens Salad.  Upgrade to Caesar Salad   3.50 

Tandoori Atlantic Salmon 

Spinach & Ricotta Stuffed Ravioli 


