
Welcome to The Dining Room 
Lunch Menu Available Until 5:00pm 

Welcome to the Dining Room – Our Century Old Barn, Lovingly Restored into the Heart of Eganridge Resort, Country Club & Spa. 
We are proudly certified by FeastON. Our menus feature fresh local ingredients, sourced in Ontario.  

Lunch 

Soup of The Day $12 

Chefs Delicious Soup Selection, With Roll Ask your Server for Todays Selection 

Add a Grilled Cheese Sandwich $7 

Eganridge Caesar Salad $12 

Crisp romaine hearts, creamy garlic dressing, focaccia croutons, bacon, asiago cheese 

Add Grilled Chicken $7 

Winter Salad $14 

Romaine hearts, Julienned Beets, Roasted Sunflower Seeds, Dried Cranberries, drizzled with House Maple Balsamic Dressing 

Add Grilled Chicken $7 

Eganridge “Big Ridge” Burger $18 

100% beef burger, with Cheddar Cheese, Lettuce, Pickles, Onion, and Tomato on A Rustic Bun. 

Accompanied by Your Choice of Fries, Garden Salad, Onion Rings (Add $3), or Sweet Potato Fries (Add $3) 

Power Bowl $18 

Quinoa, chickpeas, roasted sweet Potato, Brussel Sprouts, Cauliflower, Red Onion, Sunflower Seeds & Hard-Boiled Egg Drizzled 

with House Honey mustard yogurt vinaigrette 

Halibut Fingers & Fries $18 

Hand Battered Strips of Halibut Golden Fried, Veggie Slaw and Tartar Sauce 

Accompanied by Your Choice of Fries, Garden Salad, Onion Rings (Add $3), or Sweet Potato Fries (Add $3) 

Chicken Fingers & Fries $18 

Crispy White Meat Chicken Strips.  

Accompanied by Your Choice of Fries, Garden Salad, Onion Rings (Add $3), or Sweet Potato Fries (Add $3) 

Turkey Club Sandwich $19 

Roasted Turkey, Crisp Bacon, Fresh Tomatoes, Lettuce, Cheddar Cheese & Honey-Mustard Mayo on Toasted Texas Toast or 

Whole Grain Bread. 

 Accompanied by Your Choice of Fries, Garden Salad, Onion Rings (Add $3), or Sweet Potato Fries (Add $3) 

Chefs Pasta Selection $19 

Ask Your Server for Today’s Selection 

Sweet Chili Thai Grilled Chicken $22 

Ontario Raised Chicken Breast Grilled Paired with Vegetables, Quinoa 

Desserts 

Ask your Server for this Week’s Selections 
 


