EUROPEAN FLAVOURS

SHAREABLES
HOUSE BAKED PRETZELS

8. 95

Served with Czech mustard
and Dijon vinaigrette.

BEER+CHEESE DIP

14. 95

Creamy hot cheese dip with
jalapeno Havarti, cream and
cheddar cheese and Guinness.
Served with warm naan bread.

ORIGINAL RECIPE CALAMARI

13. 95

Seasoned fresh and tender
squid, fried and served with
homemade seafood sauce.

HOLY SCHNITZ! POUTINE

13. 95

Fresh cut fries layered with
braised beef, and cheese curds,
in a rich paprika garlic sauce,
and topped with fried spatzel
and dill pickles.

LETTUCE WRAP
Marinated Chicken skewers,
pickled onions, crispy onion floss,
julienned vegetables, lime crema
and citrus dressing.

Our hand-breaded crispy
chicken wings tossed in your
choice of sauce: Mild, medium,
hot, suicide, honey garlic,
sweet and heat.

G L U T E N

F R I E N D LY

V E G A N

PEROGIES

9. 95

Potato and cheese stuffed
perogies, fried and tossed in
ground pork and onions, served
with sour cream.

MUSHROOM TRIFOLATI

10. 95

9. 95

16. 95

13. 95

SPINACH & KALE SALAD

14. 95

Fresh baby spinach and kale
tossed in a maple and bacon
vinaigrette with toasted
almonds, pears, red onions,
and pepper bacon.

13. 95

Crisp romaine lettuce, crumbled
bacon, garlic & herb croutons
and freshly shaved Parmigiano
Reggiano cheese tossed
together with a rich house-made
Caesar dressing.

TUSCAN SALAD

A selection of fine cured
meats paired with a selection
of Glengarry Fine Cheeses &
Schnitzels signature camembert.

1 lb. of fresh PEI mussels
steamed in your choice of
Kronenbourg Blanc beer, white
wine or tomato sauce with garlic
and fresh herbs.

MARKET SALAD
Baby greens tossed in our house
white balsamic vinaigrette,
topped with juicy cherry
tomatoes, shredded carrots,
and cucumbers.

CLASSIC CAESAR SALAD

Pan seared portobello,
and button mushrooms
sautéed in dark balsamic glaze.
Served with Artisanal toasted
garlic crostinis.
Add herbed goat cheese
to your crostinis + 3.00

STEAMED MUSSELS
14. 95

8. 95

Shaved beer braised corned
beef, sauerkraut, shredded
carrots and Swiss cheese.

CHARCUTERIE FOR 2
13. 95

1lb. CHICKEN WINGS

REUBEN SPRING ROLLS

SALADS
POWER SALAD

15. 95

Baby spinach, kale, quinoa,
roasted sweet potatoes,
brussel sprouts, walnuts, and
goji berries, all tossed in
citrus vinaigrette and topped
with crispy bread crumbs.

14. 95

Mixed greens tossed in our
house-made dark balsamic
dressing, roasted red peppers,
sun dried tomatoes, red onion,
green peppers and goat cheese.

ADD
PROTEIN
TO YOUR
SALAD

MEDITERRANEAN SALAD
Mixed greens, cherry tomatoes,
artichoke hearts, cured black
olives, feta cheese and shaved
red onion in our house white
balsamic vinaigrette.

Grilled chicken breast 6.95
Pan seared salmon 10.95
Grilled shrimp 7.95
Smoked turkey 7.95
Chicken Schnitzel 7.95

14. 95

SCHNITZELS & MAINS
BEEF GOULASH

Served with seasonal vegetables and your
choice of garlic mashed potatoes, fries,
German fried potatoes, potato salad or spätzle.

CLASSIC SCHNITZEL

SOUPS
FRENCH ONION

8. 95

Caramelized onions with sherry wine
and house made beef broth, topped
with croutons, blended cheese and
baked until golden brown.

SOUP DE JOUR

7. 95

Ask your server about today’s
delicious soup creation.

23. 95

Choice of chicken, pork cutlet or
cheese, lightly breaded and fried
golden brown. Accompanied by
our own Schnitzels’ tartar sauce.

JAGER SCHNITZEL

PAN SEARED SALMON
23. 95

A traditional pork or chicken
non-breaded cutlet, hand
pounded thin, pan seared
with portabella and button
mushrooms, then finished with a
white wine scented cream sauce.

VIENNA SCHNITZEL
A milk-fed veal cutlet pounded
thin, lightly breaded and fried
golden brown.

CHICKEN KIEV

Compliment any Schnitzel with our house spätzle
sautéed with caramelized onions and bacon. 4.50

GLUTEN FRIENDLY
PASTA ALSO
AVAILABLE FOR 1. 95

G L U T E N

F R I E N D LY

V E G A N

22. 95

32. 95

20. 95

Portobello mushroom caps,
grilled and layered with a
savoury chickpea and tomato
ragout, finished with goat
cheese, and served with basmati
rice, and seasonal vegetables.
Vegan options available.

26. 95

Chicken breast sautéed with
mushrooms, prosciutto, and a
rich marsala wine sauce. Served
on a bed of buttery egg noodles
and fresh herbs.

BEER BATTERED FISH & CHIPS

17. 95

Haddock fried in a Schnitzel’s
original beer batter. Served with
hand cut fries and coleslaw.

19. 95

Butternut squash stuffed ravioli
tossed in hazelnut butter and
lemon cream sauce. Topped
with toasted bread crumbs and
herbs gremolata.

CHICKEN FETTUCCINI GENOVESE 23. 95
Grilled chicken breast served
on top of fettuccini, folded into
a pesto cream sauce, roasted
red peppers, sundries tomatoes,
spinach, and finished with
goat cheese.

PORTOBELLO
MUSHROOM TOWER

CHICKEN MARSALA

A 10oz N.Y Striploin AAA
Canadian certified beef, simply
seasoned with salt and pepper,
and char broiled to your liking.
Served with a bouquet of fries
and roasted garlic aioli.

BUTTERNUT SQUASH RAVIOLI
Don’t mess with a classic.
A juicy chicken breast stuffed
with chive and garlic butter;
breaded, fried golden and crispy.

26. 95

6oz. of Atlanic salmon topped
with a shallot caper cream
sauce. Served on a bed of wilted
greens and sweet potatoes.

10 oz. STEAK & FRITES
24. 95

20. 95

Tender cuts of beef shoulder
slowly braised with sweet onion
and garlic in a rich paprika
sauce, served with traditional
spätzle and garnished with
diced dill pickle.

CHICKEN FARCITE

23. 95

Grilled chicken breast stuffed
with St.Albert’s cheddar cheese,
roasted red peppers. Finished
with a spicy cream sauce.

CHICKEN PARMIGIANA
A crispy chicken cutlet roasted
under tomato basil sauce,
parmigiano reggiano, and
mozzarella, served over a bed of
fettuccini tossed in a mushroom
and scallion tomato sauce.
Add shrimp 6.5
Substitute Veal Cutlet 2.75

23. 95

HANDHELDS

WOOD OVEN
PIZZA

Served with your choice of Fries or Market Salad.
Upgrade to Onion Rings, Sweet Potato Fries, or side Caesar Salad 2.95

SCHNITZEL SANDWICH

17. 95

Your choice of chicken or pork
schnitzel, layered with our
potato salad and tartar sauce
on a toasted house Panini.

BACON & CHEESE BURGER

19. 95

LAMBURGINI

Grilled marinated chicken breast
topped with fresh avocado,
bacon, arugula and tomato.
Served on a house-made panini.

15. 95

PEPPERCORN BURGER

CLASSIC MARGHERITA

19. 95

AVERAGE JOE

18. 95

Our signature burger patty,
dusted with cracked black
pepper, char broiled and served
on a toasted house roll, with
smoked Gouda, crispy onion
floss, and grainy Dijon aioli.

ITALIANO

Chicken breast, bacon,
garlic parmesan sauce,
and mozzarella. Garnished
with a small Caesar salad.

DIABLO

16. 95

16. 95

19. 95

Mozzarella, pepperoncini
peppers, jalapenos, chicken,
roasted red peppers, red onion,
green olives, and our chipotle
hot sauce.

SICILIAN

17. 95

Feta, mozzarella, Italian sausage,
garnished with tomatoes,
basil, and tomato sauce.

BACON & BRUSSELS

17. 95

Olive Oil, bacon, red onions,
roasted brussels sprouts,
mozzarella, and roasted garlic.

19. 95

San Marzano tomato sauce,
mozzarella, bocconcini,
prosciutto, and arugula.

GLUTEN FRIENDLY BUN
AND PIZZA DOUGH
ALSO AVAILABLE FOR 1. 95

V E G A N

19. 95

Basil pesto, marinated grilled
eggplant, zucchini, roasted red
peppers, red onions, mozzarella,
and goat cheese.

TOUR OF ROME

F R I E N D LY

15. 95

Bacon, ham, sausage,
pepperoni, tomato basil sauce,
and mozzarella.

GREEN ACRES

MEDITERRANEAN
Artichoke hearts, black olives,
mozzarella, herbed oil and
finished with oregano, feta,
and diced tomatoes.

Pepperoni, mozzarella, and
home-made tomato sauce
-simple and tasty.

MEAT LOVERS

Pan seared Italian sausage patty
topped with Czech mustard,
sauerkraut, hot peppers, pickled
onions, and arugula.

G L U T E N

14. 95

Neapolitan-style pizza topped
with San Marzano tomatoes
sauce, fresh local basil,
bocconcini cheese, and olive oil.

A handmade patty of local
ground lamb, scallions, and
dried cranberries on a housemade roll with roasted garlic
aioli, caramelized onions,
and goat cheese.

17. 95

SAUSAGE ON A BUN

17. 95

Shaved, in-house smoked turkey,
black pepper bacon, tomato and
baby spinach toasted together
on a wrap with Swiss cheese,
and roasted garlic aioli.

6oz beef and pork patty lightly
seasoned, charbroiled to
perfection topped with bacon,
and Swiss cheese, all on a
house-made bun with mayo,
lettuce, tomato, red onions,
and pickles.

CHICKEN BLT

SMOKED TURKEY WRAP

SALSICCIA

17. 95

Olive oil, mozzarella, arugula,
pesto, mushrooms, Parmesan,
and crumbled Italian sausage.

19. 95

SCHNITZELS ORIGINAL
Pepperoni, mozzarella,
green onions, mushrooms,
green peppers, red onions,
and tomato sauce.

17. 95

LUNCH

Special

CHEF'S DEMI PIZZA
+
MARKET SALAD
$15.95
SOUP DE JOUR
+
GARDEN SALAD
$12.95
L U N C H F E AT U R E
$13.95

DAILY
11:30 AM - 3:00 PM

BAR

Bites

HOUSE BAKED PRETZELS

8. 95

Served with Czech mustard
and Dijon vinaigrette

PEROGIES

9. 95

Potato and cheese stuffed
perogies, fried and tossed
in ground pork and onions,
served with sour cream.

REUBEN SPRING ROLLS

8. 95

Our hand-breaded crispy
chicken wings tossed in
your choice of sauce:
Mild, medium, hot, suicide,
honey garlic, sweet and heat.

8. 95

Tangy dill pickle spears
breaded and fried crispy
and served with a side of
sour cream.

BLACK AND TAN ONION RINGS 8. 95
14. 95

Creamy hot cheese dip with
jalapeno Havarti, cream and
cheddar cheese and Guinness.
Served with warm naan bread.

1lb. CHICKEN WINGS

13. 95

Fresh cut fries layered with
braised beef, and cheese
curds, in a rich paprika garlic
sauce, and topped with fried
spatzel and dill pickles.

DEEP FRIED PICKLES

Shaved beer braised corned
beef, sauerkraut, shredded
carrots and Swiss cheese.

BEER+CHEESE DIP

HOLY SCHNITZ! POUTINE

Thick cut onions in a crispy
ale and stout spotted batter.
Served with roasted garlic aioli.

KETTLE CHIPS
14. 95

S.6. 95 L.10. 95

Fresh hot kettle chips tossed
in house seasoning, served
with roasted garlic aioli.

WOOD OVEN
PIZZA
CLASSIC MARGHERITA

14. 95

Neapolitan-style pizza topped
with San Marzano tomatoes
sauce, fresh local basil,
bocconcini cheese,
and olive oil.

AVERAGE JOE

15. 95

19. 95

Bacon, ham, sausage,
pepperoni, tomato basil
sauce, and mozzarella.

GREEN ACRES

16. 95

Basil pesto, marinated grilled
eggplant, zucchini, roasted
red peppers, red onions,
mozzarella, and goat cheese.

ITALIANO

Chicken breast, bacon,
garlic Parmesan sauce,
and mozzarella. Garnished
with a small Caesar salad.

DIABLO

19. 95

Mozzarella, pepperoncini
peppers, jalapenos, chicken,
roasted red peppers,
red onion, green olives,
and our chipotle hot sauce.

SICILIAN

17. 95

Feta, mozzarella, Italian
sausage garnished with
tomatoes, basil, and
tomato sauce.

BACON & BRUSSELS

17. 95

Olive Oil, bacon, red onions,
roasted brussels sprouts,
mozzarella, and roasted garlic.

19. 95

San Marzano tomato sauce,
mozzarella, bocconcini,
prosciutto, and arugula.

TOUR OF ROME

16. 95

Artichoke hearts, black olives,
mozzarella, herbed oil and
finished with oregano, feta
and diced tomatoes.

Pepperoni, mozzarella and
home-made tomato sauce
-simple and tasty.

MEAT LOVERS

MEDITERRANEAN

SALSICCIA

17. 95

Olive oil, mozzarella, arugula,
pesto, mushrooms, Parmesan,
and crumbled Italian sausage.

19. 95

SCHNITZELS ORIGINAL
Pepperoni, mozzarella,
green onions, mushrooms,
green peppers, red onions,
and tomato sauce.

GLUTEN FRIENDLY PIZZA DOUGH ALSO AVAILABLE FOR 1. 95

17. 95

BAR
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cheddar cheese and Guinness.
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1lb. CHICKEN WINGS

13. 95

Fresh cut fries layered with
braised beef, and cheese
curds, in a rich paprika garlic
sauce, and topped with fried
spatzel and dill pickles.

DEEP FRIED PICKLES

Shaved beer braised corned
beef, sauerkraut, shredded
carrots and Swiss cheese.

BEER+CHEESE DIP

HOLY SCHNITZ! POUTINE

Thick cut onions in a crispy
ale and stout spotted batter.
Served with roasted garlic aioli.

KETTLE CHIPS
14. 95

S.6. 95 L.10. 95

Fresh hot kettle chips tossed
in house seasoning, served
with roasted garlic aioli.

WOOD OVEN
PIZZA
CLASSIC MARGHERITA

14. 95

Neapolitan-style pizza topped
with San Marzano tomatoes
sauce, fresh local basil,
bocconcini cheese,
and olive oil.

AVERAGE JOE

15. 95

19. 95

Bacon, ham, sausage,
pepperoni, tomato basil
sauce, and mozzarella.

GREEN ACRES

16. 95

Basil pesto, marinated grilled
eggplant, zucchini, roasted
red peppers, red onions,
mozzarella, and goat cheese.

ITALIANO

Chicken breast, bacon,
garlic Parmesan sauce,
and mozzarella. Garnished
with a small Caesar salad.

DIABLO

19. 95

Mozzarella, pepperoncini
peppers, jalapenos, chicken,
roasted red peppers,
red onion, green olives,
and our chipotle hot sauce.

SICILIAN

17. 95

Feta, mozzarella, Italian
sausage garnished with
tomatoes, basil, and
tomato sauce.

BACON & BRUSSELS

17. 95

Olive Oil, bacon, red onions,
roasted brussels sprouts,
mozzarella, and roasted garlic.

19. 95

San Marzano tomato sauce,
mozzarella, bocconcini,
prosciutto, and arugula.

TOUR OF ROME

16. 95

Artichoke hearts, black olives,
mozzarella, herbed oil and
finished with oregano, feta
and diced tomatoes.

Pepperoni, mozzarella and
home-made tomato sauce
-simple and tasty.

MEAT LOVERS

MEDITERRANEAN

SALSICCIA

17. 95

Olive oil, mozzarella, arugula,
pesto, mushrooms, Parmesan,
and crumbled Italian sausage.

19. 95

SCHNITZELS ORIGINAL
Pepperoni, mozzarella,
green onions, mushrooms,
green peppers, red onions,
and tomato sauce.

GLUTEN FRIENDLY PIZZA DOUGH ALSO AVAILABLE FOR 1. 95

17. 95

