
GREENS SALAD
w/ Pumpkin seeds, dried Cranberries, Apricots 

and Goat Cheese. Cider Vinaigrette 
OR

SOUP OF THE DAY
OR

SOFT PRETZELS
Served w/ Cheddar Ale Dip. Topped w/ Caramelized Onion

BUFFALO CAULIFLOWER TACO TRIO 
Served w/ Monterey Jack, Crispy Iceberg, 

Tomato and Ranch
OR

HOT NASHVILLE CHICKEN SLIDERS  
Topped w/ Pickle and House Slaw. 

Served w/ Fresh cut Fries
OR

BALSAMIC STEAK AND BLUE CHEESE SALAD
      w/ Grilled Corn, Tomato, Cucumber and Red Onion. 

Topped w/ Lemon and Fresh Herb Gremolata
OR

FORTY CREEK BURGER
Topped w/ Swiss Cheese and Crispy Onion Straws. 

Served w/ Fresh cut Fries

Skor Cheesecake
OR

Peaches and Cream Doughnut Shortcake

Dessert

Mains

Starters

October 21- November 6 2022

Lunch
11:00am-5:00pm • 3 Courses • $25



GREENS SALAD
w/ Pumpkin seeds, dried Cranberries, Apricots 

and Goat Cheese. Cider Vinaigrette 
OR

SOUP OF THE DAY
OR

SOFT PRETZELS
Served w/ Cheddar Ale Dip. Topped w/ Caramelized Onion

CHICKEN AND BROCCOLI STUFFED YORKSHIRE 
Topped w/ Melted Cheddar and Mozzarella. 
Served w/ Fresh cut Fries or House Salad

OR

STEAK AND GUINNESS PIE  
Tender Braised Steak, Mushrooms and Onions 

in a Rich Guinness Gravy. Topped w/Puffed Pastry. 
Served w/ Fresh cut Fries or House Salad

OR

MUSHROOM RAVIOLI
    tossed with Garlic Brown Butter, Mushrooms, Spinach, 
Pine Nuts, Sundried Tomato and Artichokes. Topped w/ 

Parmesan Cheese and Served w/ Garlic Toast
OR

FORTY CREEK BURGER
Topped w/ Swiss Cheese and Crispy Onion Straws. 

Served w/ Fresh cut Fries

Skor Cheesecake
OR

Peaches and Cream Doughnut Shortcake

Dessert

Mains

Starters

October 21- November 6 2022

Dinner
5:00-10:00 pm • 3 Courses • $30


