The Lookout
Kitchen & Bar

SNACKS & STARTERS
Perogies 10

Snack size cheddar and potato
perogies, onions, bacon, and sour
cream

Oriental Dumplings 12

Pan fried pork and vegetable
dumplings with oriental sauce

Artisanal Caesar
Reg 8 | Large 12

Creamy garlic dressing, focaccia
croutons, shredded lettuce, lemon
wedges. Accompanied with grilled
focaccia

Fiesta Taco 15

Crispy Button Ribs 14

Seasoned beef or chicken, shredded
lettuce, jalapenos, julienne
vegetables, shredded cheese, and
crisp tortilla. Served with salsa
and sour cream

 Chicken Wings 14

 Roasted Broccoli &
Quinoa Power Bowl 17

Crispy fried pork button ribs.
Served with garlic mayo and a
lemon wedge
Salt and pepper, lemon pepper,
honey garlic, sriracha, mild,
medium, hot, buﬀalo, maple bacon,
mango habanero, teriyaki, and
BBQ. Accompanied with crisp
crudite sticks

 Classic Nachos
Half 15 | Full 21

Corn Tortilla chips layered with
monterey and cheddar cheese, bell
peppers, red onions, jalapenos,
olives, diced tomatoes, and
scallions. Add taco beef $5|
Chicken $5| Extra cheese $5

P.E.I Mussels 17

Full pound of mussels in your
choice of style: creamed, steamed,
or red thai curry. Presented with
grilled focaccia for dipping

Jaltemba Bay Fish Tacos 14
Tempura cod, shredded lettuce,
pice de gallo, salsa verde, and
cilantro

Calamari Fritto 14

Course salt, lemon pepper, julienne
peppers, onions, and tzatziki

SALADS
Add grilled chicken $6| garlic
shrimp $6| pan seared salmon
$10

The Ridge Reg 7 | Large 11

Assorted leafy greens, tomato, red
peppers, carrots, red onion,
cucumber, and cheddar. Presented
with grilled focaccia

Avocado, chickpeas, crumbled feta,
toasted almonds, grapes, and
lemon herb vinaigrette

Beet & Prosciutto 16

The Canadian 17

Double stacked beef and pork
patties, fried egg, maple aioli,
cheddar cheese, and groceries

Buffalo Chicken 16

Crispy chicken breast tossed in
buﬀalo sauce, topped with swiss
cheese and groceries

TWELVE MILE COULÉE
FAVORITES
 Surf and Turf Pho 15

Flavorful Vietnamese pho broth
with rice stick noodles, sliced
sirloin, plump prawns, julienne
onion, carrots, scallions, and a
wedge of lime

Sweet baby beets accompanied
with candied pecans, goat cheese,
spring mix, and prosciutto. Topped
with a light smoked peach
vinaigrette

Crispy Chicken Tenders 15

HAND HELDS

Beer battered haddock, house cut
fries, tartar sauce, and lemon
wedges

Includes choice of fries and house
salad. Substitute caesar salad, yam
fries, New England clam chowder,
or perogies $2 extra | Poutine
your fries $4 | Gluten free bun $2

Lynx Burger 15

Seasoned ground chuck patty,
lettuce, tomato, red onion, and
mayo on a toasted tuxedo roll.
Substitute beyond meat patty $2.
Add ons: bacon $1, sausage patty
$1, fried egg $1, caramelized
onions $0.50, jalapenos $0.50,
banana peppers $0.50, mushrooms
$0.50, avocado $1, cheddar cheese
$0.50, swiss cheese $0.50

Double Cheeseburger 15

Two juicy beef patties piled high
with shaved onions, american
cheese, pickles, and ketchup

Golden breaded chicken breast
strips served with plum sauce and
choice of side

Pub Style Fish & Chips 16 |
add 1 pc $4

Ginger Beef 16

Crispy tender ginger beef strips
with a sweet and spicy ginger
glaze. Presented with steamed
jasmine rice, julienne vegetables,
and broccoli ﬂorets

New England Clam
Chowder 16

Baby clams, potatoes, celery, and
onion in a hearty cream broth.
Topped with plump prawns and
served with garlic focaccia

Prime Rip Dip 'Supreme' 19

Slow roasted prime rib,
caramelized onions, mushrooms,
roasted garlic and scallion aioli on
a grilled ciabatta roll with red wine
and rosemary au jus dip

PIZZA
Gluten free crust $3

Classic Pepperoni 20

Hand tossed pizza loaded with
pepperoni, house tomato sauce, and
mozzarella

Buffalo Chicken 23

Grilled chicken, hot sauce, house
pizza sauce, peppers, onions, and
mozzarella. Drizzled with ranch

BBQ Chicken 23

BBQ sauce base, grilled chicken,
caramelized onions, peppers, and
mozzarella

PASTA
Chicken Alfredo 18

Sautéed chicken, whole cream,
butter, asiago cheese, and served
with grilled focaccia

Pesto Shrimp Pasta Bake 19
House made almond pesto,
cavatappi, baked and topped with
garlic shrimp

Layered Lasagna 18

Hearty bolognese layered with
herbed cream cheese, spinach, and
sheet pasta. Topped with
mozzarella and baked individually.
Served with a wedge of garlic
focaccia

ENTRÉES
The Sirloin 28

8 oz AAA sirloin charbroiled to
your liking. Presented with mashed
potatoes, seasonal vegetables, and
rosemary compound butter. Add
garlic shrimp $6

Chicken Marsala 25

Lightly ﬂoured chicken breast
sautéed and topped with a rich red
wine mushroom sauce. Served with
Spanish rice and seasonal
vegetables

Creole Chicken 25

Ham, pineapple, bacon, banana
peppers, house tomato sauce, and
mozzarella

Pan seared blackened chicken
breast topped with sun dried
tomato tapenade. Served with
mashed potatoes and seasonal
vegetables

House Special 26

Herbed Salmon 25

Spicy Hawaiian 23

Charbroiled Atlantic salmon
lathered with a tarragon herb rub.
Served with mashed potatoes,
seasonal vegetables, and house
buerre blanc

Pepperoni, ham, bacon bits, onions,
olives, mushrooms, red peppers,
house pizza sauce, and mozzarella

 - Gluten Free

Winter Hours:
Thursday - Saturday

