
Please notify your server of any food allergies or dietary restrictions. 
There is a $3.00 plate charge for split entrées 

Groups of 8 or more have an automatic 15% gratuity added 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Appetizers 
 

Mussels Marinara 
One pound of fresh steamed mussels in rich tomato herb broth.  

8.95 
 

Garlic Shrimp Scampi 
Jumbo shrimp sautéed with olive oil, garlic and fresh herbs  

with garlic toast. 
11.95 

 

Calamari 
Lightly breaded fried calamari, served with chipotle roasted red pepper aioli. 

8.95 
 

Fried Brie 
Triple cream brie, tempura battered and pan fried to a golden brown and served with 

 a cranberry apple chutney. 
9.95 

 
 

Garlic Bread 
Ciabatta loaf brushed with fresh garlic cloves and olive oil. 

5.50 
Add cheese for an additional $1.50 

 

Tomato Bruschetta 
Ciabatta garlic toasted loaf, topped with ripe Roma tomatoes, garlic,  
sweet onions and fresh basil. Topped with warm bocconcini cheese. 

8.95 
 
 

 
 



Please notify your server of any food allergies or dietary restrictions. 
There is a $3.00 plate charge for split entrées 

Groups of 8 or more have an automatic 15% gratuity added 
 

 

Soups 
 

Soup of the Day 
Our own daily creation using the finest local  
ingredients and vegetables when available. 

4.50 

French Onion Soup 
Spanish onions simmered in a rich beef broth topped with 

our own freshly made croutons covered in a blend of 
melted cheeses. 

5.95 
 

Salads 
 

Traditional Caesar Salad 
Fresh romaine lettuce garnished with bacon pieces, 

croutons, Parmesan cheese and our classic Caesar dressing. 
6.95 

Greek Salad 
Romaine lettuce, feta cheese, sweet red onions,  

black olives, cherry tomatoes, cucumber and 
traditional Greek dressing 

8.95 

Garden Salad 
Organic mixed greens, cherry tomatoes, sweet 

peppers, shredded carrots and sweet onions served 
with your choice of dressings. 

5.95 

Spinach Salad 
Tender baby spinach leaves with sliced local mushrooms, 

fresh strawberries, toasted almonds and bacon pieces, 
dressed with Mandarin poppy seed dressing. 

7.95 
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SANDWICHES 
 

 
Tubbs Clubb House Sandwich 

Traditional clubhouse made with roasted turkey breast, bacon, lettuce, tomato and mayo. 
9.95 

 
Grilled Vegetable & Hummus Sandwich 

Ciabatta loaf spread with home made hummus and layered with grilled zucchini, Portobello 
mushrooms and roasted red peppers. Topped with bocconcini cheese and brushed with 

sundried tomato pesto. 
9.95 

 
Chicken Caesar Wrap 

Grilled breast of chicken sliced and tossed with our traditional Caesar salad and wrapped in 
an herb tortilla. 

8.95 
 

Philly Steak Sandwich 
Thinly sliced roast beef, sweet peppers, onions and melted Swiss cheese piled high on a sour 

dough roll. 
10.95 

 

BBQ Pulled Pork Sandwich 
Tender BBQ pulled pork piled high on a bun. 

8.95 
 

Ultimate Chicken Sandwich 
A grilled chicken breast topped with bruschetta mix, crisp bacon and melted Swiss cheese 

served on a Kaiser bun. 
9.95 

 
All sandwiches are served with fries and coleslaw, which can be substituted for 

 a garden or Caesar salad for an additional $1.50 
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Lunch Entrees 
 

 

Prince Edward County Burger  
Fresh homemade 8oz Gilmore beef burger grilled to perfection served with  

fries and coleslaw. 
10.95 

Add cheese or bacon $1.50 
 
 
 

Fish & Chips 
Crispy home battered haddock filet served with fries and coleslaw. 

10.95 
 
 
 

Chicken Fingers  
Breaded chicken breast strips with plum sauce and fries and coleslaw. 

9.95 
 
 
 

Spanish Omelet  
Three egg omelet fried with potatoes, Gouda cheese and topped with sundried tomato and 
roasted red pepper sauce. Garnished with thick sliced black olives and served with a baby 

arugula salad. 
10.95 
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Pizza 
 

All our regular pizzas start with our delicious traditional pizza sauce topped 
with mozzarella cheese. 

 
Pepperoni 

Small 10.95  | Medium 13.95 | Large 18.95 
 
 

Hawaiian – Smoked ham and pineapple 
Small 11.95  | Medium 15.95 | Large 19.95 

 
 

Deluxe – Pepperoni, smoked ham, green peppers & mushrooms 
Small 12.95  | Medium 16.95 | Large 20.95 

 
 

Brick Works – Pepperoni, bacon, sausage, green peppers, mushrooms 
Small 13.95  | Medium 1695 | Large 21.95 

 

 
GOURMET PIZZAS 

 
BBQ Chicken – Brick Works BBQ sauce, mozzarella, chicken slices, onions 

and mushrooms 
Small 14.95  | Medium 18.95 | Large 22.95 

 
 

Greek – Brushed with a sundried tomato, basil and garlic pesto and 
topped with sweet onions and peppers, tomatoes, black olives and feta 

cheese. 
Small 14.95  | Medium 18.95 | Large 22.95 

Add a chicken breast 4.50 
 
  
 


