APPETIZERS

ENTRÉES

Soup of the Day

Chicken Parmesan
Panko-breaded chicken breast with tomato sauce and
mozzarella. Served on spaghetti with vegetables.

Vegetable Soup
Vegetables in a light but flavour-packed tomato, herb and
garlic broth.
Chorizo Sausage Taco
Spicy chorizo sausage in a warm flour tortilla garnished with
pickled red onion, shredded cabbage, cilantro, shaved radish
and fresh salsa.
Caprese Mini Cups
Phyllo pastry cups with tomato, basil, bocconcini cheese, and
balsamic glaze.

Grilled Salmon
Grilled Atlantic salmon with tarragon butter, served over rice
with vegetables.
Mediterranean Chicken
Grilled chicken rubbed with oregano, garlic and olive oil.
Topped with roasted peppers, olives and feta cheese. Served
with rice and vegetables.
Shrimp and Lobster Fettuccine
Shrimp cooked in white wine and garlic. Served over pasta
with a rich lobster cream sauce.
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Montreal Smoked Meat Slider
Thin-shaved Montreal smoked meat with mustard on a rye
slider bun. Served with house-made pickled vegetables.

Mushroom Stir-Fry
Blend of forest mushrooms with fresh ginger, garlic and soy
sauce. Served over rice with vegetables.

Arancini
Risotto rice ball stuffed with mozzarella cheese, breaded and
served with spicy tomato sauce and fried capers.

SALADS

Dressing choices: Balsamic, Oil & Vinegar, Blue Cheese,
Caesar, French, Italian and Ranch

Artisan Caesar Salad
Whole romaine hearts topped with smoky bacon, shaved
Parmesan cheese and seasoned croutons. Drizzled with a
creamy Caesar dressing.

Charbroiled Chicken with Lemon, Herbs and Olive Oil
Lemon and herb–rubbed chicken breast served with
rice and vegetables.
Prime Rib
Served with signature au jus, Yorkshire pudding, potato and
vegetables.
Braised Lamb Shank
Red wine slow-braised lamb shank rubbed with garlic and
thyme. Served with demi-glace, potato and vegetables.
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Greek Salad
Fresh romaine and torn iceberg lettuce dressed with a creamy
Greek dressing, black olives, diced tomato, cucumber and
red onion. Topped with crumbled feta cheese.

Grilled Mongolian Pork Chop
Thick-cut bone-in pork chop with a spicy Mongolian sauce.
Served with spaetzle pasta and vegetables.
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Fern House Salad
Mixed romaine and iceberg lettuce with shredded carrot, red
cabbage, tomato and cucumber. Served with your choice of
dressing.
Roasted Squash Nut Salad
Maple-roasted butternut squash over mixed greens topped
with nuts and a maple vinaigrette.

BEVERAGES

Juice: orange, apple, lemonade, cranberry. Milk: 2% white,
chocolate. Coffee: regular, decaffeinated. Tea: orange pekoe
regular, decaffeinated. Herbal Tea: assorted — ask your server

Vegetarian

Gluten free

Can be made vegan

Can be made gluten free

Spicy

Contains nuts or peanuts

PIZZA
Sauce — tomato, alfredo, pesto or barbecue
Cheese — mozzarella, goat, feta or blue
Meats — pepperoni, chicken, bacon or ham
Vegetables — peppers, pineapple, onion, mushroom,
tomato, hot peppers, olives or spinach

DESSERTS
Peanut Butter Pie
Fern’s classic peanut butter pie! Topped with fresh whipped
cream and chocolate sauce.
White Chocolate Cheesecake
New York–style cheesecake with a white chocolate swirl and
topped with raspberry coulis.
Strawberry Napoleon
Layers of puff pastry with sliced strawberries and
whipped cream.
Everyday Favourites
Fruit plate, fruit and cheese plate, jello and cookies, freezies,
cream pudding, orange sherbet and old-fashioned ice cream
sundae. Ask your server about calorie-reduced and glutenfree desserts.
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