
 

Salads 

Garden Salad $15 
House Mixed Lettuce Topped with Carrots, Tomatoes, 

Cucumbers, and Croutons with a Balsamic Vinaigrette  

Eganridge Caesar Salad $16 
Romaine Lettuce, Garlic Caesar Dressing, Topped with 

Parmesan Cheese, Croutons, and Bacon Bits 

Greek Salad $18 
Cherry Tomato, Cucumber, Bell Pepper, Feta, Red Onion, 

House Greek Dressing 

Summer Cobb Salad $18 
Tender Spinach, Bacon, Blue Cheese, Asparagus, Egg, 

Grilled Chicken, Cherry Tomato, Avocado, Ranch Dressing 

Add Grilled Chicken to Any Salad $8 

Buddha Bowls 

Mediterranean $17 
Quinoa Salad, Olive, Hummus, Cucumber, Cherry Tomato, 

Shaved Onion, Sweety Drop, Crisp Chick Peas, Feta 

Prawn and Spinach Salad $18 
Tajin Grilled Prawns, Asparagus, Pancetta, Pickled Shallot, 

Spinach  

Smoked Salmon $20 
BC Smoked Salmon, Avocado, Chilli Yuzu Relish, Spinach, 

Miso Vinaigrette, Quinoa  

Tuna Poke $22 
Marinated Tuna, Rice, Avocado, Garden Vegetable, 

Edamame, Miso Vinaigrette 

To Start & Share 
Spinach Artichoke $16 

Fresh Spinach, 3 Cheeses, Artichokes. Served with Tortilla 

Chips. Dip is Gluten Free. 

Antijitos $16 

Stables Spinach Dip, Chorizo Sausage,4 Cheese Blend, 

Flour Tortilla, Pesto Sour Cream 

Cauliflower Bites $17 

Crisp Marinated Cauliflower, Pickled Onion, Avocado 

Sauce 

Hummus Plate $18 

House Hummus, Crudité, Marinated Olive, House Focaccia 
 

 

Tri-Colour Nachos $19 

Tri Color Corn Tortillas, Tomatoes, Scallion, Bell Peppers, 

Black Bean, House Made Salsa & Sour Cream. 

Add Chicken $8 Add BBQ Chipped Beef $12 

Chicken Wings $19 
 Lightly Dusted Crispy Fried Chicken Wings Tossed in Your 

Choice of Sauce. Served With Veggie Sticks and Ranch Dip 

Bang Bang Torpedo Prawns $20 
8 Crisp Jumbo Prawns tossed in our house Bang Bang 

finished with pineapple and scallions 

Eganridge Ploughman’s Lunch $24 

Chorizo Sausage, Oka, Pickles, Olives, Sourdough, Egg, 

House Chutney, Crudité. 

 

Burger Bar & Handhelds 
Served with your choice of Fries or a Tossed Salad.  

Sub for Onion Rings, Sweet Fries or Caesar Salad Add $3 

Burgers 
Fresh Ground Angus From Sedore Farms in the 

Kawarthas, finished with lettuce, tomato, red onion, pickle 

on a house baked Kaiser. 

Classic     $17 

Beyond Meat   $18 

Classic with Cheese   $19 

Mushroom Swiss    $20 

Barnyard    $24 

           (Bacon, Cheddar, Mushroom, Sunny Egg) 

Tofu Firecracker Rice Paper Rolls $19 
Crispo Tofu, Chilli Crisp, Pickled Veg, Rice Vermicelli, 

Avocado Sauce 

Moroccan Chicken Wrap $19 
Grilled Chicken, Quinoa, Olive, Hummus, Cucumber, Cherry 

Tomato, Shaved Onion, Harissa 

Crispy Chicken Caesar Wrap $19 
Crispy chicken, romaine lettuce, garlic Caesar dressing, 

parmesan, roasted peppers 

Pesto Chicken Sandwich $19 
Grilled Chicken, Pesto Aioli, Lettuce, Tomato, Balsamic 

Glaze 

Buffalo Chicken Sandwich $19 
Fried Chicken, Buffalo Sauce, Lettuce, Tomato 

Smoked Salmon Sandwich $19 
Smoked Salmon, Spinach, Cucumber, Red Chilli Yuzu 

Relish, Avocado, Marble Rye 

Black and Blue $22 
Blackened Angus Flank Steak, Caramelized Onion, 

Chimichurri, Roast Pepper Aioli, Pretzel Hoagie 

Classics 
Stables Mac and Cheese $19 

Cavatappi Noodles, Our 5 Cheese Sauce, Garlic Baguette 

Chicken Fingers $19 
Lightly Breaded all White Meat Chicken Strips Served with 

Seasoned Fries and Plum Sauce.  

Tossed in Wing Sauce Add $2 

Sides 
Fries $7 / Sweet Potato Fries $10 

Onion Rings $10 / Poutine $13 

Leaning Tree Gourmet Pizzas 
Available in 9” Personal Pizzas & 14” To Share Pizzas 

Classic 3 Cheese  $15 / $30 
Cheddar, Mozzarella, Parmesan 

Chatham Canuck  $17 / $35 
Honey Ham, Bacon, Pineapple, Feta 

The Canadian   $17 / $35 
Pepperoni, Mushroom, Bell Peppers 

Double Double   $17 / $35 
Double Pepperoni, Double the Cheese 

Kawartha BBQ  $18 / $36 
Braised Angus Short Rib, Bacon, Onion, Sweet Pepper, 

Cherry Tomato. Sweet BBQ Drizzle 

The Spaniard  $18 / $36 
Chorizo Sausage, Basil Pesto, Carmelized Onions,  

Roasted Peppers 

The Beehive   $18 / $37 
Grilled Chicken, Goat Cheese, Caramelized Onion, Fresh 

Rosemary, Fleur De Sel, Kawartha Honey, Toasted Sesame 

 

 

The Heat The Sweet Dry Rubs 

Mild, Medium, Hot,  

Buffalo Blue Cheese, 

Ghost Pepper Crisp,  

Maple Sriracha, 

House Jerk 

Honey Garlic,  

Golden BBQ,  

Sweet & 

Sour, 

Maple Miso 

 

Cajun,  

Peri Peri,  

Lemon Pepper 

Salt & Pepper 


