
Fries 			       Small $6	 Large $8
Frings 			       Small $7	 Large $9
Onion Rings, Sweet Potato Fries,  
Lattice Fries, Kettle Chips	     Small $8 	 Large $10
Curried Fries 		      Small $7 	 Large $9
Supreme Fries 		      Small $9 	 Large $11
Carrots & Celery with Ranch  $4

Munchies

Let’s
Get Started

Garlic cheese Bread $9 
Fresh garlic ciabatta bread topped with mixed cheese and  
baked until golden brown. Add Bacon $3, Jalapeño $2.

Balsamic Bruschetta $11 
Toasted garlic ciabatta bun topped with a homemade mix of  
Roma tomatoes, garlic, red onions, and fresh herbs spices  
& chunky feta, drizzle with balsamic glaze.

Antijitos $13 
Our Steiner’s favourite! A spicy, cheesy, and creamy wrapped a baked  
tortilla loaded with bell peppers and spices. Served with sour cream.

Tickle Your Pickles $11 
Jumbo dill pickles breaded and fried to perfection!  
Served with ranch sauce.

Quesadillas $12 
Soft tortilla stuffed with tomatoes, peppers, scallions, jalapeños, 
mozzarella, and cheddar cheese. Served with salsa and sour cream  
for dipping. Add Chicken $4, Beef $4.50, Shrimp $5, Guacamole $3 
Extra Salsa or Sour Cream $1.50

Buffalo Bites $12 
Our delicious chicken bites tossed in your choice of sauces.  
Served with carrots, celery and ranch or blue cheese.

Lankan Chili Bites $13 
Dusted chicken bites sautéed with peppers and onions toasted  
in homemade chili sauce. Served with garlic bread.

Mozzarella Sticks $13 
Cheesy, golden fried mozzarella. Served with warm marinara sauce.

Crispy fried Calamari $13 
Lightly breaded calamari rings with jalapeños, peppers,  
and onions. Served with tzatziki sauce.

Chilli and pitta $13 
Homemade, slow cooked beef chili topped with melted mixed  
cheese topped with jalapeños and served with naan bread.

Lobster Dip $14.50 
A wonderful mix of Atlantic lobster, minced fresh onions,  
cream cheese & lemon juice. Topped with green onions &  
mixed cheese. Served with pitas and tortilla chips. Add Extra Pita $1.50

Spinach, Artichoke & Bacon Dip $14 
A perfect blend of spinach, artichokes & cream cheese warmed,  
topped with melted mozzarella, cheddar cheese and bacon.  
Served with pitas & tortilla chips. Add Extra Pita $1.50

Coconut Shrimp $13 
Butterfly shrimp, breaded in coconut flakes, fried to perfection.  
Served with homemade mango chili sauce for dipping.

Mini Rueben Quesadilla $13 
Corned beef with sauerkraut, melted mozzarella cheese  
           and Thousand Island dressing. Served with sour cream.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Mini Pulled Pork Quesadilla $12 
Pulled pork with sautéed onions & mixed cheeses. Served with ranch for dipping.

Jalapeño Poppers $12 
Cream cheese stuffed jalapeños breaded and fried golden brown.  
Served with ranch for dipping.

Loaded Potato Skins $14 
A crispy potato skins are topped with BBQ sauce, green onions, bacon,  
and melted mozzarella & cheddar cheese. Served with sour cream for dipping.

Veggie Samosas $12 
A spicy blend of vegetables stuffed in crispy dough.  
Served with home made mango chilli sauce.

Perogies $13 
A perfectly sautéed collection of onions, bacon, and cheese,  
topped with mixed cheese. Served with sour cream for dipping.



Soup of the Day $6 
A creation made in our kitchen. Ask your server for daily creations.

4 Cheese French Onion $7 
4 homemade soup & croutons, topped with cheddar,  
Swiss, mozzarella & parmesan cheese.

Caesar Salad  
Chopped Romaine lettuce mixed with Caesar dressing  
homemade croutons, crispy bacon and topped with  
parmesan. Small $9 | Large $12

Garden Salad  
Fresh mixed greens, cherry tomatoes, sliced cucumber,  
mixed peppers, and fresh red onions with your choice  
of dressing. Small $7 | Large $10

Greek Salad  
A fresh bed of Romaine lettuce topped with cherry tomatoes,  
cucumbers, red onions, mixed peppers, Kalamata olives & feta cheese.  
Served with Greek dressing. Small $9 | Large $12

Perfect Italian Salad $13 
Crunchy Romaine lettuce and cherry tomato and red onions  
olives, tangy parmesan pepperoncini and garlic croutons.  
Served with Italian dressing.

Pecan Salad $16 
Tossed mixed greens, grilled chicken, onions, peppers, apples &  
raspberry vinaigrette. Topped with dried cranberries, feta cheese  
and our house-made spicy pecans.

Beet salad $15 
Baby arugula, roasted beets, crunchy apple, spicy pecan,  
and creamy goat cheese served with balsamic dressing.

Cobb Salad $15 
Grilled chicken, hardboiled eggs, bacon, cherry tomato,  
cucumber, mozzarella cheese, cheddar cheese and  
green onions. Served over a bed of Romaine lettuce.

Spicy Salad $15 
Chopped Romaine lettuce, tomatoes, green onions, cucumber  
& bruschetta mix. Topped with feta and parmesan cheeses,  
boiled eggs, chili peppers, crispy chicken, and our  
homemade spicy dressing.

Trio $13 
Choice of Garden, Caesar or Greek salad, homemade soup of the day  
and a choice of garlic cheese bread or bruschetta.  
Substitute French Onion Soup for $4.50

add-ons for salad 
Chicken $5 | Steak $8 | Salmon $7 | Shrimp $6

Salad Dressing Options 
Raspberry Vinaigrette, Balsamic Vinaigrette, Ranch,  

Italian, Blue Cheese, French, Thousand Island or Greek.

Soup &
Greens



Burke Spicy Tacos $13 
Three tortillas baked warm and stuffed with breaded crispy chicken,  
sautéed onions and mushrooms topped with Thai chili, feta cheese  
and Suicide & ranch drizzle.

Buffalo chicken tacos $13 
Crispy chicken, lettuce, and Pico-de-Gallo. Topped with  
buffalo butter, ranch, green onions, and mixed cheese.

Fish Tacos $14 
Three warm flour tortilla with battered haddock, lettuce, coleslaw,  
feta cheese, bruschetta mix and chipotle drizzle.

Shrimp Tacos $15 
Crispy battered shrimps, lettuce, coleslaw, feta cheese,  
bruschetta mix and chipotle drizzle.

Mexican beef tacos $14 
Ground beef mix with spices, lettuce, tomato, onions,  
beans mixed cheese and sour cream drizzle.

Caesar wrap $15. 
The classic Caesar with fresh bacon, crispy chicken & parmesan cheese.

Crispy Chipotle $15 
Crispy chicken, fresh tomato, lettuce, green onions, chipotle mayo,  
mozzarella and cheddar cheese blend.

Buffalo Wrap $15  
Crispy buffalo chicken, lettuce, fresh tomato,  
red onions, mozzarella and cheddar cheese blend.

Mediterranean  
Wrap $16 
Marinated chicken souvlaki skewers, bruschetta mix,  
lettuce, tzatziki sauce and feta cheese.

Philly Beef Wrap $16 
Shaved roast beef with sautéed onions,  
peppers and BBQ sauce  
and mixed cheese.

Grilled steak cheese Wrap $17 
Thinly sliced Tex-Mex seasoned steak, spinach, fresh tomato, sautéed onions, 
mozzarella, blue cheese crumble and blue cheese dressing.

Fajita wrap $16. 
Grilled chicken, sautéed peppers and onions, lettuce, cheese,  
tomato, avocado mixed with Tex-Mex.

Tacos

Wrap ItUp All wraps are served with fries,  
soup of the day or garden salad.

Add Gravy $2.00
Substitute for Caesar Salad, Greek Salad, Coleslaw, Sweet 
Potato Fries, Onion Rings, Lattice Fries, Curried Fries,  
Kettle Chips, Baked Potato, or Mashed Potatoes for $3.50.  
 
Upgrade to French onion soup, loaded baked potato  
or poutine for $4.00.



Classic Burger $12 
A 7oz Prime Rib Patty, grilled to perfection. 
Add Cheese $2 | Bacon $2 | Sautéed Onions $1.50 | 
Mushrooms $1.50 | Jalapeños $1.50

Burke’s Burger $16 
A 7oz Prime rib patty topped with bacon, sautéed mushrooms,  
sautéed onions, and cheddar cheese.

Mushroom Swiss Burger $15 
7oz prime rib patty topped with sautéed mushrooms,  
BBQ sauce and Swiss cheese.

Medi Burger $16 
A 7oz prime rib patty topped with bruschetta mix, black olives,  
homemade tzatziki and feta cheese.

Forty creek whisky Burger $16 
A 7oz prime rib patty topped with cheddar cheese,  
mushrooms, Forty Creek BBQ and with onion rings.

California Signature Burger $16 
A 7 oz prime rib patty topped with avocado, nachos chips,  
guacamole, and melted mozzarella cheese.

Beyond meat Burger $14 
A delicious black bean patty brushed with Forty Creek BBQ sauce, topped with 
sautéed onions, mushrooms and cheddar cheese.

Grilled Cheese $15 
Double smoked bacon, tomatoes, Swiss and cheddar cheese  
on your choice of white, multigrain or rye bread.

The BLTC $15 
Bacon, lettuce, tomatoes, mayo, and cheddar cheese.  
A choice of white, multigrain or rye bread.

Burke’s Club $16 
The classic club with grilled chicken, bacon, lettuce, tomato,  
and mayo on your choice of white, multigrain or rye bread.

The Reuben $15 
Finest corned beef, sauerkraut, Swiss cheese &  
thousand island sauce on ryebread.

Beef on the bun $16 
Thinly sliced roast beef, caramelized onions, topped with  
Swiss cheese served on a garlic ciabatta bun with au jus for dipping.

Pulled Pork Sandwich $16 
Pulled pork topped with crispy onions on a ciabatta bun  
melted with Swiss cheese.

Parmesan Sandwich $16 
Your choice of crispy fried veal or chicken, smothered in  
tomato sauce covered in mozzarella, baked to perfection.

Grilled Steak Sandwich $17 
7 oz AAA NY striploin grilled to your liking,  
topped with sautéed onions, mushrooms  
& Swiss cheese.

All wraps are served with 
fries, soup of the day or 
garden salad.

Burgers

Sandwiches

Our burgers feature 7oz Prime Rip Patty, garnished 
with chipotle mayo, lettuce, tomato slices, red 
onions, and sliced pickles. They are topped with 
onion rings and a fried pickle. Enjoy your choice of 
fries, soup of the day, or garden salad alongside the 
burger.

 
Add Gravy for 2.00 
Substitute for Caesar Salad, Greek Salad, Coleslaw,  
Sweet Potato Fries, Onion Rings, Lattice Fries, Curried 
Fries, Kettle Chips, Baked Potato, or Mashed Potato $3.50
Upgrade to French Onion Soup, Loaded Baked Potato  
or Poutine for $4.  Extra Patty $7

Add Gravy $2.00
Substitute for Caesar Salad, Greek Salad,  
Coleslaw, Sweet Potato Fries, Onion Rings,  
Lattice Fries, Curried Fries, Kettle Chips,  
Baked Potato, or Mashed Potatoes for $3.50.  
 
            Upgrade to French onion soup, loaded  
            baked potato or poutine for $4.00.



Cheese curd poutine $11 
A classic favorite! Crispy fries & cheese curds, topped with  
homemade gravy.

Buffalo Poutine $15 
A classic poutine topped with crispy chicken, green onions  
& drizzled with ranch.

Avocado club Poutine $16 
Our cheese poutine topped with a bacon bites, tomato, avocado,  
sautéed onions and grilled chicken.

Beef chili Poutine $15 
A classic poutine topped with beef chilli and sour cream drizzle. 
Add Butter Chicken | Pulled Pork, or Sausage $4

Chicken Pot Pie $17 
Homemade slow-cooked chicken, green peas cooked in  
cream sauce in a flaky pastry served with mashed  
potatoes & fresh seasonal vegetables.  

Shepherd’s Pie $17 
Homemade, A flavourful beef stew with onions, carrots  
& peas topped with creamy mashed potatoes, parmesan  
cheese, baked until golden brown and served with  
seasonal vegetables and gravy.

Liver & Onions $18 
Delicious pan-seared beef liver topped with caramelized onions,  
bacon, and gravy, served with mashed potatoes and seasonal vegetables.

Stuffed Yorkshire $18 
Slow-cooked roast beef and mashed potatoes in a Yorkshire pastry bowl, topped 
with homemade gravy. Served with seasonal vegetables.

10oz AAA NY Striploin $28 
AAA New York striploin grilled to your perfection, topped with creamy mushroom 
sauce & onions. Served with mashed potatoes and seasonal vegetables.  
*You can create your Surf & Turf by adding garlic shrimp $7

Jalapeño creamy Chicken $16 
Marinated two-piece chicken breasts, topped with a jalapeño  
garlic cream sauce. Served with basmati rice & garden salad.

Stuffed spinach Chicken $17 
Chicken breast stuffed with sautéed spinach and a cheese blend,  
topped with rosé sauce and baked. Served with basmati rice  
& seasonal vegetables.

Chicken Souvlaki $17 
A marinated grilled chicken fillet on a bed of pilaf rice,  
Greek salad, and tzatziki.

Chicken or Veal Parmesan $17 
Thinly breaded chicken or veal toast with rosé  sauce baked until golden.  
Served with Linguine pasta in tomato sauce & seasonal vegetables.

Fajitas $16 
Seasoned chicken, peppers and onions cooked with Mexican spice. Served with 
lettuce, Pico de Gallo, mixed cheese, salsa, sour cream, and warm tortillas. 
Veggie Fajitas $15 (broccoli, peppers & onion) |  
Shrimp Fajitas $17 | 7oz AAA Steak Fajitas $18 | Add Guacamole $3

7oz AAA NY Striploin $18 
AAA New York striploin grilled to your perfection & topped with vodka dill 
cream sauce. Served with mashed potatoes and seasonal vegetables.

Beef Vindaloo Hot $17 
Beef chunks seasoned with homemade curry blend and potatoes, onions 
peppers, and tomato stewed until perfection. Served with basmati rice,  
house salad & naan bread.

Fish & Chips 1PC $13 | 2 PC $17 
Steiner’s crispy beer battered haddock fillets and fried to golden perfection, 
served with fries, homemade tartar sauce & coleslaw.

Chicken Fingers $17 
Breaded white meat chicken tenders, served with fries and plum sauce.

Pub Fare

Poutine



Thai Stir-fry $17
Grilled chicken breast, bell peppers, onions and an assortment 
of fresh vegetables tossed in a homemade spicy Thai sauce. 
Served on a bed of basmati rice or Lo-Mien noodles topped 
with green onions.
Vegetarian Option $14 
Beef Option $18 
Shrimp Option $18

Bombay Butter Chicken $17
A butter masala flavoured chicken chunks in signature butter sauce. 
Served with bed of basmati rice & naan bread.

Chili Chicken $16
Homemade breaded tandoori chicken chunks, peppers & onions 
sautéed in homemade chili sauce, served with basmati rice or 
Lo-Mien noodles & naan bread.

The Total Catch $28
Delicious shrimp, salmon and lobster tail topped with homemade curry garlic cream 
sauce, green onions and  tomatoes. Served with basmati rice and seasonal vegetables.

Atlantic Salmon $19
A fresh 6 oz grilled salmon topped with lemon garlic dill cream sauce. 
Served with basmati rice & seasonal vegetables.

Seafood Fettuccine $23
Atlantic salmon, shrimp, peppers, onions, and mushrooms in Forty-Creek whiskey 
cream sauce. Topped with a lobster tail and roasted red peppers.

Steak & Lobster $35
Grilled 10oz striploin steak, topped with lobster tail and sautéed mushrooms,  onions, 
and red wine marsala sauce. Served with mashed potatoes and steamed vegetables.

Seaside Trio $26
Your coconut flavoured shrimp and Cajun salmon  
served on a bed of alfredo shrimp Linguine.

Asian 

Seafood Combinations

Signature



BBQ, Medium. Hot, Homemade Jaffna Suicide, Honey Garlic, 
Forty Creek BBQ, Caribbean Jerk, Homemade Mango Chili, 
Hot & Honey, Hot Sweet Asian, Hot Caesar, Lemon Ranch, 
Devil Ranch and Buffalo ButterSA

UC
ES

Pastas

Ribs & Wings

All Pastas served with Garlic bread.
Add Cheese to Garlic Bread $2.

Cajun, Lemon Pepper, Salt & Pepper,  
Roasted Red Pepper, Garlic Parmesan, 
Homemade Sri Lankan Nine Spice.

Mac & Cheese $14 
Fresh macaroni with smoked bacon homemade creamy cheddar  
sauce topped with parmesan cheese and served with garlic bread.

Penne alla Vodka $15 
Penne pasta tossed with homemade vodka cream sauce, crushed  
tomato, olive oil, green peas, smoked bacon, and red onions. Topped with 
parmesan cheese and served with garlic bread. Add Chicken $3

Meat Tortellini $16 
Cheese stuffed tortellini, chicken, bacon, peas, mushrooms,  
and onions in rosé sauce. Topped with mozzarella cheese.

Four-Cheese Tortellini $13 
Cheese stuffed tortellini with a rosé sauce topped with mix  
cheese and sprinkled with  parmesan.

Vegetarian tortellini $14 
Cheese stuffed tortellini, peas, mushrooms, broccoli, and  
onions in a rosé sauce. Topped with mozzarella cheese.

Grilled Chicken  
Alfredo $16 
Chicken, peppers, and onions in a homemade alfredo sauce.

Shrimp Curry Pasta $17 
Fresh fettuccine with shrimp, green onions, red onions,  
and peppers in a curry cream sauce

Spaghetti & Meatballs $16 
Home-made tomato sauce, fresh pasta, and meatballs. Topped with parmesan cheese.

Creamy mushroom Linguine $17 
Fresh Linguine with shrimp & homemade creamy mushroom sauce  
topped with parmesan cheese.

Oven Baked Pasta 
All baked pastas are served with garlic bread and Caesar salad.

Lasagna $15 
Rich homemade meat sauce and layered cheese and  
baked until golden.

Vegetable Cannelloni $14 
Fresh pasta rolls stuffed with home-made rosé sauce and a  
blend of cheeses, topped with mixed cheese, and baked until golden.

Ribs
Marinated and slow cooked back ribs covered with Forty Creek BBQ sauce. 
Served with fries, coleslaw. 
Half Rack $17 | Full Rack $26

Wings 1lb. $14 | 2lbs. $25 
Naked or breaded. Served with carrots, celery and ranch, or blue cheese

Wings & Fries $16

Sri Lankan Spicy Wings $15/lb 
Our deep-fried wings, sautéed with diced onions, Thai green chilies  
and suicide sauce. “Ask your server for medium spice if preferred  
(Ranch Sauce & Suicide Sauce Added).

Rib & Wing Combo $23 
Half rack of ribs & half pound of wings, served with fries, coleslaw.
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Munchie Platter $30 
Onion rings, lattice fries, sweet potato fries, fried pickles,  
samosas, fried cauliflower and mozzarella sticks.

The Crunchy Bites $35 
Buffalo chicken bites, Cajun Pierogies, potato skins, samosas, fried  
cauliflower & onion rings. Served with ranch, mango chili and sour cream.

Party Platter $57 
2 lbs. wings, garlic bread with cheese, coconut shrimp, fried pickles, jalapeño 
poppers, samosas, cauliflower bites and sweet potato fries. Served with 
carrots, celery, ranch, mango chili & sour cream.

Wing Platter $50  
4 lbs. of wings, a choice of 2 sauces. Served with carrots, celery and ranch.

Garden Flatbread $14
Tomato sauce base banana peppers, red onions, mushroom, spinach, cherry 
tomatoes and goat cheese drizzled balsamic glace.

BBQ Chicken $15
Grilled chicken covered with Forty Creek BBQ sauce, 
topped with red onions & mozzarella.

Mediterranean flatbread $16
Homemade tzatziki sauce base, grilled chicken, black olives,  
melted mozzarella and feta. Topped with bruschetta mix.

Meat Lovers flatbread $15
The Classic! Homemade tomato sauce, pepperoni, sausages,  
bacon and  mozzarella.

Butter chicken flatbread $16
Homemade tandoori masala sauce, bruschetta mix and  
tandoori bites & mozzarella.

Margherita $13
Homemade tomato sauce topped with the mozzarella cheese  
and basil, drizzled with olive oil.

Buffalo Chicken $15
Buffalo butter sauce base, crispy chicken and  fresh tomatoes covered in 
cheese and baked to perfection. Finished with green onions, drizzled  
with ranch and homemade buffalo butter.

Ultimate Feast

Nachos

Flatbread

Traditional Nachos  
Small $15 | Large $19
Homemade tortilla chips topped with tomatoes, peppers, scallions,  
jalapeños, mixed cheeses, and lettuce. Served with salsa and sour  
cream for dipping.

Mediterranean Nachos  
Small $16 | Large $20
Homemade tortilla chips topped with mixed cheese, olives,  
bruschetta mix, green onions, feta cheese and jalapeños.  
Served with salsa and sour cream for dipping.

Irish Nachos  
Small $16 | Large $20
Crispy lattice fries topped with mixed cheese, bacon, jalapeños,  
tomatoes, and green onions. Served with sour cream for dipping.
Extra Salsa or Sour Cream $1.50 | Add Guacamole $3.50

Add Butter Chicken, Beef Chili, Pulled Pork,  
or Grilled Chicken to any Nachos for $5.


