THE HOSPITALITY INN

Gibbons Hospitality Group

The Hawrvest Restouwrant Divvner

appelizery

soup of the day 5
our chef’s daily creation

boston seafood chowder 6
a medley of seafood & fresh vegetables

garlic prawns 10
sautéed in garlic butter

golden calamari 8
lightly tossed in our seasoned flour and deep fried to a golden brown,
served with house-made tzatziki

wings 8
one dozen tasty wings served with your choice of honey garlic,
teriyaki, bbq, salt & pepper, sweet thai chili, or hot

cheese breads -
Spinach and Feta on French bread 6
Garlic Cheese Bread 5



salads

caesar salad 7
original style dressing, garlic croutons, and fresh grated parmesan cheese

thai chicken salad 9
grilled chicken breast tossed in a sweet thai chili sauce on a bed of tender lettuce,
with green onion, julienne carrots, red pepper and crunchy chow mein noodles

spinach salad 8
tender spinach tossed in a zesty house vinaigrette with
sliced mushrooms, bacon, and hard boiled egg

mixed greens 6
fresh seasonal greens with our own house dressing

pasto

spinach & sundried tomato penne 12
sundried tomatoes and sautéed spinach with basil and virgin olive oil,
and sprinkled with grated parmesan cheese

chicken, mushroom & artichoke linguine 14
in a light cream sauce with parmesan cheese

italian sausage linguine 12.95
coins of italian sausage in a zesty tomato sauce

add to any salad or pasta —

shrimp 3
chicken breast 4



enidrees

entrees are served with potato of the day and seasonal vegetables or golden fries

roast chicken
plump roast chicken with garlic and rosemary and natural juices

flame grilled 70z sirloin
AAA Canadian beef topped with sautéed garlic mushrooms

8oz rib eye
AAA Canadian beef with garlic herb butter

pork loin
grilled pork loin with portabello mushrooms

liver and onions
a harvest restaurant favorite, tender liver topped with sautéed onions

ribs
tender pork ribs smothered in a smoky homemade bbg sauce

jager schnitzel
lean breaded pork topped with a rich mushroom sauce
half order

classic cheese burger
a 70z house made patty with cheddar cheese

portabello mushroom burger
with goat cheese, lettuce, tomato, pesto mayonnaise

halibut
a 4oz piece lightly coated in tempura batter and deep fried until golden
add an extra piece

add to any burger — bacon, mushrooms, or sautéed onions

side ovders
house-made gravy 2

french fries 4

seasonal vegetables 4
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