WINE LIST

JACKSON TRIGGS, Chardonnay, Canada

OPEN, Riesling, Niagara

LINDEMANS , Chardonnay, Australia

BERINGER, Pinot Grigio, California

BERINGER, White Zinfandel, California

VALLE DORADO, Sauvignon Blanc, Argentina
HUMBERTO CANALE, Sauvignon Blanc, Argentina
BERTIOLO, Pinot Grigio, ltaly

B.P & ROTHCHILD, Sauvignon Blanc, France
ROSEMONT, Chardonnay Semillan, Australia

WOLF BLASS, Chardonnay, Australia

JACKSON TRIGGS, Caberner, Canada

OPEN, Merlotr, Miagara

LA PALMA, Merlot, Chile

GABBIANO, Chianti, ltaly

BERINGER, Cabernet Sauvignon, California
PENFOLDS, Cabernet Sauvignon, Australia

B.P & ROTHCHILD, Cabermet Sawvignon, France
HUMBERTO, "Black River" Malbec, Argentina
WOLFBLASS, Shiraz Cabernet, Australia

SPERI, Vapolicella Classico, ltaly

BODEGA HUMBERTO CANALE, Pinot Mair, Argentina

IRONSTONE VINEYARDS, Zinfandel, California

“LAUGHTER IS WINE FOR THE SC:LIL"




O°FINN'S SIGMATURE
IRISH SPRING ROLLS £ 895

Baked spring rolls filled with corned beef,
steamy cabbage, julienne carrots & melted
swiss served with spiced grainy mustard dip,

PUB QUESADILLA -

Baked whole wheat quesadilla filled with
tender chicken, diced red and green peppers,
onions and melted aged cheddar.

OVEN WARMED BAKED
BRIE & RED PEPPER JELLY

Warm creamy brie with side of red
pepper ipll:,f served with fla ._'ri'_-'.|}':'._

AVOCADO & GOAT
CHEESE BRUSCHETTA

Diced tomatoes, sweet anions topped
with npe avocado & goat cheese served
on warm garlic toasted crostini's,

BACON WRAPPED
SEA SCALLOPS 10658

Signature jumbo pan seared sea scallops
wrapped in smoked bacon served with fresh

lemon & classic horseradish cockeail dip,

COCONUT BEER 5HRIMP

_]|.||11|"n :,:|||I"'-.|'|ril'|'||1.k- rolled in l'.l-'.l-”
caconut, Rash fried and served with

creamy ponzu for dipping

CHICKEN WINGS 12,85

O'Finn's f;||11||:,- recipe L|1—|I:|_:h1 |:r' dusted '.".'iHH‘u
Crisp ¢ -.~||"r}- & carrots & stilcon blue cheese :1I|‘-
HOT S MELTUM S MILE S HONEY GARLI
TERIVAKI / JAMACIAN [ERK

STARTERS

COUNTRY INN MACHOQ'S 12.85

Warm tortilla chips, zesty banana peppers,
diced tomatoes, red peppers, green scallions,
shredded lettuce layered with aged cheddar.
add giacamole far 1.49

BEST EVER
POTATO SKINS

Baked potato skins filled with *best
ever' stuffing of homemade mash
potatoes topped with aged cheddar,
chives, bacon and sour cream.

STEAMY MUSSELS 11,85

Simmered steamed mussels tossed in choice
of Marinara sauce of diced tomaroes,
garlic & white wine - or- O'Finn's

signature yellow curry sauce both served
with fresh baquette for dipping.

BLACK PEPPER
CRUSTED CALAMARI
Fresh, hand cut, herb dusted and lightly

peppered Calamari, flash fried & served
with classic horseradish cockrail sauce

RED PEPPER HUMMLUS
DIP WITH COLUNTRY
FRESH VECQETABLES 10 &5

Creamy dip of roasted red peppers and chick
peas served with crisp country vegetables

PLOUGHMAN'S PLATE 10 0%

lradrional Q'Finn's favourite of creamy brie
cheese, pickled onions, cracked peppercorn
pate, branston |,li|'L|L'_ hard bail gy glices and
crunchy gerkins served with crusty baguette

SICNATLURE

SWEET POTATO FRIES

?‘;'l."ll'l‘li'l I,"I"'|.:|rl.'| |-r'|i"1 ".Flrlrllkll-‘il 'H-'I|I'|
malted sea salt seasoning and served
with spicy Acadian mayo dip




5OUPS & SALADS

O'FINN'S FAVORITE
FAMILY SOUPS

Steamy warm selection of O'Finn's
favorite hearty soups, broths & chowder
recipes made from scratch daily,

5LOW SIMMERED
FRENCH ONION SOUP

Bermuda onions slow simmered in red
wine broth with warm gruyere cheese
melted over Parisian croutoen.

IRISH LEAFY GREENS S5ALAD s, 595

Fresh leafy lettuces, tomatoes, cucumbers,
carrots & chive stems with choice of dressings,
grape seed vingigrelle / aged balsamii

eredamy ramch J abilton Mua chease

O'FINN'S Starter / 4,958
CLASSIC CAESAR Largn 708

Crisp romaine lettuce tossed in zesty creamy
caesar dressing with fresh lemon, asiago
cheese & crunchy croutons. Add grilled

ehicken or gulf shrimp fo your salag / 2,99

WARM GOAT CHEESE

& SPINACH ARUGULA SALAD
Coat cheese with toasted pecans &
fresh apple slices over spinach all
rossed in light balsamic vinaigretee

TOMATO, FRESH BASII
& BOCCOCINI SALAD

Plum tomatoes, tender ltalian bocconcini
with fresh basil drzzled with extra '."i:‘:,_'llll

olive oil and aged balsamic reduction

SEARED BLACKENED SALMON
ON FRESH LETTUCES J 11,85

Grilled filer of blackened salmon topped with
light creamy ponzu on fresh field lettuces
with tomato, cucumber, ( elery & carrols
{available without blackened seasoning)

ADD GRILLED CHICKEMN QR
GULF SHRIMPS TO YOUR SALAD [/ 299

SANDWICHES

GRILLED CHICKEN
CLUBHOUSE

Slow roasted rosemary chicken stacked
with crisp bacon, aged cheddar, crisp
lectuce leaf & tomato slice on three
high thick toast with acadian mayo.

WARM BRIE, MUSHROOM
CHICKEN WRAP

Wrap sandwich of grilled chicken,
spinach, melted warm brie and sautéed
mushrooms with hight hint of mayo

O'FINN'S HOMEMADE
GOURMET BURGER 9.85

Mick and juicy made from scratch burger
with crisp lettuce leaf, red onion & sliced
tomato...they take a lictle longer to cook but
well warth the waitl!

Add bacan cheddar - brie - bliue cheaie

mushrooms 1.25 par topping

STACKED B.L.T

Slices of crisp bacon, fresh tomatoes
and erisp lettuce stacked on toasted
whole wheat & brushed with mava

AGED CHERDAR, SMOKEY
BACON & TOMATO GRILLED
CHEESE FPAMNINMNI

A fresh Caste to an old Favourite, warm
aged cheddar with smoky bacon,
caramelized onions and fresh comato
brushed with grainy Dijon mustard

on a roasted garlic panini bread

PESTO CHICKEN
CQOAT CHEESE WRAP

Grilled wrap of tender grilled
chicken brushed with pesto, goat

cheese and sundried tomatoes

BEEF DIP PANINI j2 9%

Slow cooked shaved roast beef, caramelized
onions and warm melted mozzarella topped
with Dijon - horseradish mayo on olive oil

and garlic brushed panini with side of au jus

SERVED WITH CHOICE OF SIGHNATURE WEDGHE
CHIPS, CRISP SALAD, O'FINMN'S CAESAR OR
CHEF 5IGNATURE 50OUF

SUBSTITUTE Q'FINMN'S
SWEET POTATC FRIES, 00 89

' COFINMN'S SIGMATURE MEMLU ITEMS













