
Appetizers 
 

French Onion Soup - $12 
Baked with Crostini & Swiss Cheese 

Caesar Salad - $13 
Romaine, Bacon, Croutons, Parmesan, 

House-made Caesar Dressing 

Arancini - $16 
Fried Risotto Balls Served with 

Marinara Sauce 

Baked Brie - $18 
Served with Seasonal Jam & Crostini 

Seafood Chowder - $15 
Served with Grilled Sourdough 

Smoked Salmon - $16 
Honey-Thyme Cream Cheese, Crostini 

 

Oysters on the Half Shell 
$3/each $15/half dozen 

From Merasheen Bay, Served with 
Lemon, Tabasco and Mignonettes  

+$1.5/Oyster to Make them 
Rockefeller 

Mussels - $16 
White wine cream sauce, Grilled 

Sourdough 

Cod-au-Gratin - $15 
Fresh Cod, Béchamel & Caramelized 
Onions Baked with Cheddar Cheese 

Pan Seared Scallops - $19 
Herb & Garlic Drawn Butter, Micro 

Herbs 

Charcuterie Board 
For one - $19 For Two - $32 

Cured meats, Cheeses, Condiments, Fruits, Pickles and Crostini

Candleglow Menu - $60 
 

Choose from the following for a 3-course  
Woodstock Experience. 

if you intend on having the Candleglow menu, it must be specified 
when ordering. 

 
Pick any Appetizer 

 
One of the following from our Dinner Menu: 

Stuffed Chicken Breast 
Maple Glazed Salmon 

Gnocchi 
10 oz. Striploin 

 
Any of our dessert offerings up to $15. 



Dinner 

Gnocchi - $26 
Potato Gnocchi, Basil Pesto, 

Parmesan  
+ Add a side of Seasonal 

Vegetables $5 

Savoury Stuffed Chicken Breast 
$35 

Chicken Gravy, Seasonal 
Vegetables, Mashed Potato 

Rack of Lamb - $55 
Herb Crusted, Demi-Glace, 

Mashed Potato, Roast Garlic 
Parsnip Puree 

Pan Fried Cod - $29 
Bone marrow Gravy, Fried Pork 
Belly, Chickpea Batter, Mashed 

Potato 
+ Add a side of Seasonal 

Vegetables $5 
Maple Glazed Salmon - $34 

Grilled Salmon, House Made 
Maple Glaze,  Rice Pilaf, 

Broccoli  
Seafood Sampler - $42 

Salmon, Cod Fillet, Scallops & 
Mussels in Buttery Tomato 

Bouillabaisse Sauce; Served with 
Roast Potatoes

Steak 

All of our beef is APBI “AAA” Beef from Prince Edward Island.                                   

APBI Reserve Beef is hand raised and handpicked, making it unparalleled in quality, 

consistency and taste.  

Served with Roast Potatoes, Prosciutto-Wrapped Asparagus and your choice of  

Peppercorn Sauce or  Demi-Glace.  

10 oz Striploin - $39  

8 oz Tenderloin - $45 

12 oz Prime Rib Carved Roast* - $43 

*Friday and Saturday Only While Quantities last 

+  Mushroom & Onion - $5 

+ Chef’s Selection of Compound Butter - $5 

+  Blue Cheese and Blistered Tomatoes - $5 

+ 3 Pan Seared Scallops - $9  

 
Many of our menu items can be made Gluten Free or Friendly. Please let 

your server know if you have any allergies or dietary restrictions. We are 
more than happy to accommodate where we can. 


