
Appetizers 
 

Mussels 
One pound of blue mussels steamed to 

perfection in a wine broth, served with garlic 

butter.  

 

Lobster Stuffed Mushroom Caps 
Mushroom caps stuffed with Atlantic lobster 

and infused cream cheese, topped with 

mozzarella cheese.  

 

Seafood Chowder 
A rich and creamy Maritime favorite.    

 

 

Crab Cakes 
Two crab cakes served on a bed of mixed 

greens with red pepper aioli  

 

 

 

 

Light Affair 
 

 

 

 

Calamari 
Breaded calamari served on a bed of mixed 

greens with an indian madras mayonnaise.  

 

 

Quesadillas 

Choose between chicken and vegetarian.  

Lightly grilled and served with salsa and sour 

cream.    

 

Soup of the Day 

Created daily in our kitchen.  Ask your server 

for today’s selection    

 

Trio of Dips 

Golden toasted baguette points and chips 

served with bruchetta, crab and creamy 

spinach dip.   

 

Chicken and Beef Satays 

Charbroiled chicken and beef satays served 

with a red thai sauce.  
 

Chicken Caesar Wrap 
Breaded chicken breast, lettuce, bacon, and 

parmesan cheese tossed in a creamy caesar 

dressing finished in a soft tortilla shell.  

 

Lobster Roll 
Atlantic lobster mixed lightly with celery and 

mayonnaise with a hint of thyme.  Served on 

lettuce in a fresh toasted roll.  

 

Salmon Sandwich 
A fresh salmon fillet tossed in a dill 

mayonnaise, served on a kaiser bun.  

 

Chicken Garden Wrap 
Grilled chicken breast, lettuce, tomato, 

cucumber, celery, and mushrooms tossed in 

ranch dressing.  

 

Ham & Cheese Sandwich 
Thin slices of ham and cheddar cheese served 

on a steak bun topped with dijon mustard.  

 

Quiche 
Baked fresh daily in our kitchen.   

 

Chicken Sandwich 
Grilled chicken breast, lettuce and tomato 

served on a kaiser.  

 

Grilled Steak Sandwich 
Thin slices of sirloin steak, drizzled with blue 

cheese dressing, served on ciabatta bread  

 

Gourmet Flatbread Pizza 
Herb infused flatbread topped with sauce. 

chicken, feta, and pineapple or peppers, 

onion, mushrooms and mozzarella cheese  

 

Clubhouse 
Freshly sliced turkey breast, bacon, tomato 

and lettuce on toasted bread  

 

Wandlyn Burger 
A 6 oz grilled burger charbroiled with 

cheddar cheese, tomato and crisp bacon.  

 

Pulled Pork Sandwich 
Slow roasted pork smothered in BBQ sauce, 

served on ciabatta bread and topped with 

chopped coleslaw. 



House Salads 
 

Caesar 
Crisp romaine, fresh bacon bits, tomatoes, 

croutons and parmesan cheese, drizzled with 

a rich garlic caesar dressing.   

 

 

Garden Greens 
Fresh mixed greens, tomatoes, cucumbers, 

celery and carrot.  

 

Spinach 
Baby spinach red onions, dried cranberries 

and roasted cashews. 

 

Entrees 

 

 
Ribeye Steak 

A 10oz steak charbroiled to your desired 

temperature.   

 

 

NY Striploin 
An 8oz steak charbroiled to your desired 

temperature.   

 

 

Sirloin 
A 6oz steak charbroiled to your desired 

temperature. 

 

 

All steaks served with onion frites and 

balsamic rosemary butter. 

 

Peppercorn mushroom sauce  

 

 

 

Fish & Chips 
Nova Scotia haddock fillets in a light batter.   

 

Pan-fried Haddock 
An 8oz fillet of Nova Scotia haddock, lightly 

dusted in flour.   

 

Bay of Fundy Salmon 
A fresh salmon fillet your choice of cajun 

spiced, maple glazed or coconut crusted with 

a sweet chili sauce.   

 

 
 

 

 

 

Stuffed Chicken 
A breaded french cut chicken breast, stuffed 

with feta cheese and spinach topped with 

apple cranberry chutney.  

 

St. Louis Style Short Back Ribs 
Half pound of charbroiled ribs, slow roasted 

with a dijon infused BBQ sauce or smokey 

chipotle, served with mashed potatoes.  

 

Liver & Onions 
Tender beef liver grilled with bacon and 

onions.   

 

Pork Loin Chops 
Charbroiled boneless pork served with apple 

cranberry chutney.  

 

Seafood Platter 
Shrimp, scallops, and 2 pieces of lightly 

battered haddock fillet.   

 

Garden Pasta 
Rotini pasta tossed lightly with fresh 

vegetables and marinara sauce.  

 

Curry Chicken 
Chicken leg quarter braised with vegetables 

and a mild curry sauce, served on a bed of 

rice.  

 

Shrimp and Scallop Pasta 
Sautéed mushrooms, onions and green 

peppers tossed in a rich béarnaise sauce.  

Served on a bed of fettuccini noodles and 

topped with grilled shrimp and scallops.


