
 

Appetizers 
Cod Tongues and Scrunchions......................... 12.99 
A favourite delicacy among Newfoundlanders. 6-8 pieces of cod 
tongues per order. 

Cod au Gratin .................................................. 7.99 
House made then baked in our own special sauce with cheese. 

Steamed mussels ............................................. 8.99 
One pound of fresh cultivated steamed mussels 

Calamari .......................................................... 8.99 
12 tender breaded squid rings, deep fried to a golden brown. 

Wings .......................... (6) 8.49 .............. (12) 15.99 
Your choice of mild, medium, hot, sweet fire, honey garlic or dry 
spiced (deep fried or oven cooked). Finished in sauce or sauce 
on the side. 

Onion Rings (12) .............................................. 7.29 
Thick and crispy onion rings deep fried to perfection. 

Rings and Wings (4 wings, 4 rings).................... 7.99 
A mixture of onion rings and your choice of mild, medium or hot 
wings. Your choice finished in sauce or sauce on the side. 

Nachos .......................................................... 12.99 
Crispy corn chips topped with olives, onion, tomatoes green 
pepper, jalapeno peppers and a blend of melted cheeses. Served 
with sour cream and salsa. 

With chicken  2.29     Seasoned ground beef        2.29 
Extra cheese  1.99     Extra sour cream or salsa   .99  each 

Potato Skins................................................... 11.49 
A boatload of potato skins rolled in flour and deep fried then 
topped with bacon, green onion and mixed cheese, served with 
sour cream. 

Wings, Rings, Mozza Sticks & Potato Skins         15.99 
Perfectly seasoned, served with sour cream, salsa and wing 
sauce. 4 wings, 4 onion rings and 3 mozza sticks and a serving 
of potato skins. 

Mozza Sticks ...............  (6) 6.99 .............. (12) 12.99 
Crispy battered strips of mozza cheese, served with ranch dressing. 

Soup & Salads 
Soup of the Day ............................................... 5.79 
Better check with the cook, but rest assured it’s homemade.  

French Onion Soup ........................................... 6.99 
By the crock, topped with mozza cheese. 

Chowder .......................................................... 8.99 
Homemade, served with a roll. 

Tossed Green Salad........................................... 6.99 
Fresh greens and crispy veggies served with your choice of 
dressing. 

Chef Salad ........................................................ 8.99 
Fresh greens and crispy veggies served with roast turkey, ham, 
cheese and your choice of dressing. 

Caesar Salad ..................................................... 8.49 
Crisp romaine lettuce, bacon bits, croutons and Caesar dressing. 

Greek Salad ...................................................... 8.49 
Lettuce, cucumber, red onion, tomato, feta cheese, topped with 
olives. 

Chicken Caesar Salad ...................................... 13.99 
Caesar salad topped with grilled julienne chicken breast. 
 

With any entrée, substitute potato or rice and vegetable 
for a garden or Caesar salad. Add  4.49 



Sandwich Platters 
Hot Turkey ..................................................... 14.99 
Sliced moist turkey tucked between two slices of bread with 
dressing and vegetables and your choice of potato. 

Hot Hamburger .............................................. 14.99 
Two (6 oz) homemade beef patties, tucked between two 
slices of bread with vegetables, choice of potato, smothered in 
gravy. 

3 in 1 Club ..................................................... 14.49 
Roast turkey, lettuce, bacon, tomato, ham and cheese between 
3 slices of toasted bread, served with fries.. 

Monte Cristo ................................................. 13.99 
Ham, mozza cheese, cheddar cheese and turkey between two 
slices of grilled garlic bread, served with fries. 

Western ........................................................ 10.99 
Grilled whipped egg, ham, onion and green pepper between 
two slices of toasted bread, served with fries. 

 
 
 
 
 
 
 
 
 
 
 
 

Wraps & Sandwiches 
Fajita Wrap .................................................... 13.99 
Seasoned chicken, beef or turkey, bell peppers, onions, tomato, 
lettuce, mozza and parmesan cheese with ranch dressing on a 
tortilla. Served with salsa and sour cream, fries. 

Club Wrap ...................................................... 11.99 
Roast turkey, lettuce, mayo, bacon, tomato, ham and cheese, 
served with fries. 

Cold Sandwich ................................................. 6.79 
Ham, roast beef, turkey, egg, tuna or turkey salad. 

Ham and Cheese .............................................. 6.59 
 

Soup and Sandwich deal ................................ 12.99 
Choose from the cold sandwich and soup of the day options. 

 

Taste of Newfoundland and 
Labrador - Moose 
Moose Burger Platter 6oz patty ..................... 14.99 
Served with fries.  Cheese, mushrooms, onions, fried onion 
or bacon each .60 

Burgers 
Chicken Burger ............................................... 13.99 
Boneless grilled breast of chicken, lettuce and tomato served on 
a bun with fries.. Crispy coated. 

Homemade Burger Platter .............................. 13.99 
6oz Beef patty, served with fries. 

Additional items: Cheese, mushrooms, raw onions, fried onions 
or bacon each .60 

Table Mountain Burger ................................... 14.99 
6oz Hand pressed Beef patty, ham, bacon, mushrooms, mozza 
cheese, lettuce & tomato on a bun served with fries. 

Pork Burger .................................................... 13.99 
6oz Hand Pressed Pork patty, topped with bacon and coleslaw and 
chipotle mayo served on a bun with fries. 

Pasta 
Fettuccini Alfredo ........................................... 12.99 
Fettuccini in rich creamy alfredo sauce, served with garlic 
bread. 

Chicken add 4.99 ............................Scallop or Shrimp add 6.99 

Lasagna .......................................................... 15.99 
St. Christopher’s own unique recipe. Layers of noodles 
smothered with rich tomato meat sauce and two cheeses – 
served with oven garlic bread. 

Meatball Pasta 
with Wild Mushroom Sauce ............................ 14.99 
Homemade meatballs served with egg noodles in a rich, hearty 
mushroom sauce, finished with sour cream and topped with 
green onion. 

Steaks 
Prime Rib 12 Oz Angus Beef......................... 26.99 
Served with onion, choice of potato, vegetable and garlic bread. 

Steak On Bun ................................................. 14.99 
Shaved beef topped with green pepper, onions and mozza 
cheese, choice of potato.. 

Surf ’n Turf Prime Rib 12oz Angus beef. 
With 3 jumbo scallop or shrimp ....................... 29.99 

Served with vegetable, your choice of potato and garlic 
bread. Choose one: mashed potato, frozen fries, home 
fries, plain white or seasoned rice with peppers.  

Pork Chop Dinner ........... (1) 12.99............. (2) 14.99 
Served with vegetables and choice of potato. 
 
 
Sweet potato fries 1.00  extra 



 

Chicken & Ribs 

Stuffed Chicken Breast ................................... 15.99 
A seasoned breast of chicken, stuffed with dressing, served with 
potato, vegetables and covered in gravy. 

Chicken Cordon Blue ...................................... 15.99 
Battered breast of chicken, stuffed with mozza cheese and 
ham, deep-fried to a golden brown, served with your choice of 
potato, vegetable. 

Chicken Strips (4) and Fries ............................ 11.99 
Crispy battered quality tender white meat deep fried, served 
and dipping sauce. 

Charbroiled Ribs   Full Rack (12) ..................... 23.99 
Half Rack (6) ...................... 18.99 

Tender baby back ribs basted in regular or honey garlic bonanza 
barbecue sauce. Served with your choice of potato, vegetable. 

Chicken and Ribs ............................................ 24.99 
White meat ................... add 2.15 

Half rack baby back ribs and quarter chicken basted in regular 
or honey garlic bonanza barbecue sauce. Served with your 
choice of potato, vegetable. 

Seafood 
Fish Cakes ...................................................... 14.99 
Homemade salt fish and potato cake grilled to perfection. 
Served with vegetable and your choice of potato. 

Pan Fried Cod with Scrunchions ...................... 16.99 
Lightly floured and pan fried with scruncions. Served with 
vegetables, your choice of potato. 

Cod-au-Gratin Dinner ..................................... 15.99 
Baked in our own special sauce with cheese and served with 
your choice of potato. 

Fish ‘n Chips (1 piece) 12.99............ (2 pieces) 15.99 
Cod dipped in batter & deep friend to a golden brown. Served 
with vegetable and your choice of potato. 

Atlantic Salmon Fillet ..................................... 20.99 
Atlantic salmon either poached or pan fried. Served with 
vegetable and your choice of potato. 

Cajun Blackened Salmon ................................ 20.99 
A fillet of Atlantic salmon covered in Cajun spice & blackened on 
the grill. Served with vegetable & your choice of potato. 

Grilled Halibut ................................................ 21.99 
Lightly floured and pan fried with scrunchions and served with 
vegetable and your choice of potato. 

Cajun Blackened Halibut ................................. 21.99 
A steak of halibut covered in Cajun spice and blackened on the 
grill. Served vegetable and your choice of potato. 

Scallop and Shrimp sautéed ……………………… 19.99           
A combination of sautéed shrimp and scallop. Served with 
vegetables and your choice of potato. 

Fisherman’s Brewis ......................................... 15.99 
Salt fish & brewis, served with boiled potato and pork 
scrunchions, topped with sautéed onion. 
Please allow an extra 10 minutes for this dish. 

Fisherman’s Platter......................................... 21.99 
A fillet of cod, 1 fish cake, 3 sautéed shrimp, 3  sautéed scallops, 
& 3 cod tongues. Served with  vegetable & your choice of potato. 

Cod Tongue Dinner ......................................... 21.99 
10 - 12 Pan fried cod tongues with scrunchions. A favourite 
delicacy among Newfoundlanders. Served with vegetable 
and your choice of potato. 

Choose one: mashed potato, frozen fries, home fries, plain white 
or seasoned rice with peppers. Sweet potato fries 1.00  extra 



 

Stir Fry 
Stir Fry ........................................................... 15.99 
Strips of chicken, sautéed tender crisp vegetables stir fried with 
your choice of teriyaki, zesty orange ginger or Saigon sauce and 
served on a bed of rice. 

Or jumbo shrimp ......................................................... add 3.00 

 

House Specialties 

Roasted Turkey Dinner ................................... 17.99 
Hot turkey served with savoury bread dressing, vegetable, 
choice of potato, smothered in gravy. 

Liver and Onions ............................................ 16.99 
2 portions of baby calf liver floured and sautéed until crisp, 
juicy in the middle. Served with a mixture of onions and bacon, 
vegetable and your choice of potato. 

 

Kid Favourites (12 & under) 

Bowl of Kraft Dinner Mac ‘n Cheese ................. 3.99 

Kraft Dinner Mac ’n Cheese with 
Chicken Fingers (2) ........................................... 5.99 

Chicken Fingers (2) and Fries ............................ 6.49 
Crispy quality tender white meat chicken fingers deep fried, 
served with dipping sauce. 

Chicken Burger and Fries .................................. 6.59 
White meat breaded chicken burger deep fried, served with fries. 

Homemade Burger ........................................... 7.59 
Grilled homemade beef patty, served with fries. 
With cheese .60 

Grilled Cheese & Fries or Soup ......................... 6.29 

Grilled Ham & Cheese with Fries or Soup ......... 6.79 
 

Kid’s Desserts 
Worms ‘n Dirt .................................................. 2.99 
Jello chocolate or vanilla pudding topped with sprinkles of oreo 
crumbs with gummi worms. 

Sundaes ........................................................... 2.79 
Choose your favourite topping: strawberry, chocolate & caramel. 

More of your favourite desserts are available on our 
dessert menu. Check with your server. 

Side Orders 
Small Fries ........................................................ 3.49 
Large Fries ........................................................ 4.49 
Sweet potato fries ..................................  1.00 extra 

Large Fries with Savoury Bread Dressing,  
Smothered in Gravy  ........................................  6.49 

Large Fries with Hamburger Meat, 
Smothered in Gravy.......................................... 7.99 

Large fries with Savoury Bread Dressing,  
Hamburger Meat, Smothered in Gravy  ............  9.49 

Poutine ............................................................ 5.99 
Golden homefries and cheese smothered in gravy. 

Side dressing & gravy with any entrée .............. 2.69 

Sauteed onions ................................................ 1.39 

Coleslaw .......................................................... 1.89 

Gravy ............................................................... 1.99 

Buttered Mushrooms ....................................... 2.49 

Bread Roll ........................................................... 99 

Garlic Bread with Cheese .................................. 3.99 
2 thick slices of garlic Texas toast with cheese 

Taste of Newfoundland and 

Labrador - Tucca 
Tucca ..................................................................... 3.79 
Fresh homemade bread served with wild partridgeberry, 
blueberry or bakeapple homemade jam. This was traditionally 
the snack served before turning in, with a cuppa tea. 

Light Desserts 
Yogurt ................................................................... 2.49 
Fresh Fruit Goblet ............................................ 4.39 
Yogurt & Fruit Goblet ....................................... 5.59 



 
 
 
 
 
 
 

Beverages 
Water (ask your server) 

Cranberry Spritzer ............................................ 3.29 
Cranberry juice and 7-Up garnished with a cherry 

Fruit Juices .................. 6oz 2.79............. 10 oz. 3.59 

Iced Tea .................................................................... 2.99 

Milk Shakes ..................................................... 3.99 
Thick and creamy 

Milk.............................  Small 2.99......... Large 3.69 

Soft Drink..................... Small 2.79......... Large 3.29 

Tea or Coffee ................................................... 2.59 

Hot Chocolate .................................................. 2.29 

Specialty Tea ............................................................ 2.69 
Ask your server 

 
 
 
 
 

Wines 
Sweetness Code 
(1) Very Dry     (2) Dry   (3) Medium   (4) Sweet   (5) Very  Sweet 

 

Red Wine 
Jackson-Triggs (1) Reserve Merlot, VQA Niagara Estate    36.00 
Wolf Blass Red Label (2) Shiraz Cabernet, Australia ........... 36.00 
Wolf Blass Yellow Label (2) Shiraz, South Australia ............ 36.00 
Jackson-Triggs (1) Merlot, Ontario ....................................... 36.00 
Bodacius Smooth (3) Cab Sauv/Merlot,Canadian ................. 31.00 
Mommessin Beaujolais (2) France ...................................... 36.00 

White Wine 
Wolf Blass Red Label (2) Australia, Semillon Sauvignon   36.00 
Jackson-Triggs (2) Pinot Grigio, Niagara, Falls .................... 31.00 
Jackson-Triggs (1) Reserve Chardonnay, Okanagan Estate 36.00 
Long Flat Mascato (4) Australia ...................................... 31.00 
Piat D’or (2) Chardonnay, France ...................................... 31.00 
Bodacius Smooth (3) Riesling Blend Canadian ................... 31.00 

Housewine 
Jackson Triggs (2) Canadian White / Red 

1 Litre .................................................................. 34.99 
1/2 Litre ............................................................... 21.99 
1/4 Litre (1 1/2 Glasses) ...................................... 12.99 
per glass ................................................................ 5.97 

Newfoundland Wines 
Newfoundland Wines by the glass .................... 5.97 
Wreckhouse (Partridgeberry-Apple) (3) 
It’s a combination that’ll blow you away. Known as the windiest 
place in Newfoundland, the Wreckhouse area on the island’s 
southwest corner produces gale-force winds so intense, they 
have blown trains off their tracks. The Wreckhouse inspires awe 
with both its beauty and its punch. 

Funky Puffin (Blueberry-Rhubarb) (3 - 4) 
A blend of Newfoundland & Labrador blueberries with rhubarb 
creates a wine that is fun, delightful and well balanced. It is a 
great sipping wine. 

Moose Joose (Blueberry-Partridgeberry) (3-4) 
A blend of two of Newfoundland’s berries. Full of antioxidants 
and flavonoids, this wine could be called a health juice but it 
contains alcohol, so we’ll just say it’s berry good for you! Why is 
it called Moose Joose? We figured moose would love the berry 
flavour and so will you. 



 

Beer Local & National 
Newfoundland Beer ......................................... 4.77 

       1892(Malt)     Quidi Vidi (QV) 
Ice Berg…………………………………………………………………… 5.66 
Black Horse…………………………………………………………….. 4.65 

National .......................................................... 4.65 
Canadian   Canadian Lite   Coors Lite   Bud Lite Budweiser 

Imported ......................................................... 5.66 
Corona (Mexico)    MGD (USA) Guinness Draught (Ireland) 

Nova Scotia ..................................................... 4.77 
Keith’s & Keith’s Lite 

High-balls 
1 oz High-balls ................................................. 4.65 
Rum & Coke,  Rye & 7-Up,  Gin & Tonic etc.                                                         
Ask your server for your favourite high-ball. 

Cocktails 
1 oz Cocktails ................................................... 4.85 
Tom Collins, Singapore Sling, Harvey Wallbanger, Caesar, etc. If 
you have a recipe we can make it. Inquire about other recipe 
options. There are many. 

Martinis 
1 oz Martinis.................................................... 5.00 
1½ oz Martinis ................................................. 8.25 

The Black 007 – Sapphire Gin with a lemon twist, served in a 
pre-chilled martini glass. 

Dirty Martini– The best gin martini combo…ever. Gin and extra 
dry vermouth garnished with an olive. 

Blue Martini –1 oz. Bombay Sapphire Gin,  ½ oz. Blue 
Curacao Liqueur and twist of lemon. 

Cosmopolitan – ½ oz. Drambuie orange liquor, 1 oz. vodka. 
Lime juice, splash of cranberry juice.                                                 
Ask your server for your favorite martini 

 
 
 
 
 
 
 
 
 
 

 
Liqueurs 
1 oz. Liqueur .................................................... 4.82 
Bailey’s Irish Cream, Kahlua, Grand Marnier, Drambuie, 
Cherry Brandy, Crème De Menthe, Crème De Banana. 

Specialty Scotch 
1 oz. ................................................................. 5.29 

Glenfiddich (single malt) Jack Daniels (sour mash) 
Chivas  Regal  (Blended) Jim Beam (bourbon) 

Sherry, Port, Aperitifs 
3 oz. ................................................................. 4.89 

Sherry – Harvey’s Bristol Cream (5), Dry Sack (2) 

Port – Newman’s Celebrated (4) 

Aperitifs – Vermouth, Dubonnet (5) 

 

Cognac 
Courvoisier (Le Cognac de Napoleon) ............... 5.15 

 

Specialty Coffees 
A Selection of 4  Speciality Coffees .................... 5.25 

Newfoundland – Screech and Kahlua 

Spanish – Brandy and Kahlua 

Irish – Whiskey and Kahlua 

French – Brandy and Grand Mariner 

Filled with coffee then topped with whipped cream & chocolate 
or nutmeg, your choice. 


