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BRUSCHETTA
Served with garlic bread. 11.06

CHEESY GARLIC
BREAD

Garlic butter melted over
toasted petite baguette. 10.62
Add Bacon + 1.77

MEATBALLS

Ground beef seasoned perfectly
and slowly simmered in zesty
tomato sauce, topped with fresh
grated Parmesan and served
with garlic bread. 15.04

CHEESEBURGER
NACHO

Nacho chips topped with our
signature cheeseburger mix,
lettuce, tomato, shredded
pickle, green onion and
Prospects’ secret sauce. 18.58
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BUFFALO CHICKEN POUTINE

House made fries cooked until perfectly crispy,

aged white cheddar, Buffalo chicken,

bacon and ranch. 15.93

POUTINE

Choice of fries or lattice fries cooked until

SLIDER TRIO

A great way to sample our new
burgers at Prospects! Turkey,
bison and cheeseburger. 14.16

SHRIMP TACOS
Lightly charred corn tortillas
cradling a crunchy lime tequila
slaw, pickled onions and
tender shrimp, topped with

a smoky salsa verde and
chipotle aioli. 16.81

CALAMARI

Lightly dusted and fried, served
with chipotle aioli. 14.38

HOUSE SOUP

Ask your server. 6.19

VEGGIE PLATE

Seasonal selection served with
ranch dip. 13.27

CHICKEN
FINGERS & FRIES

Served with plum sauce. 15.71

BUFFALO FINGERS
& FRIES

Tossed in your favourite house
made sauce and served with
ranch dip. 15.93

SPINACH &
ARTICHOKE DIP
Served with naan dippers and
nacho chips. 13.50

BUFFALO CHICKEN
SPRING ROLL

House simmered Buffalo
chicken and mixed cheese
tightly hand wrapped, served
with spicy ranch dip. 14.16
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Tossed in your favourite house made sauce,

Garlic Parmesan

served with ranch dip and veggie sticks. 15.49
Sauces: Mild - Medium « Hot - Honey Garlic
Spicy Maple - Sweet Honey Jerk « Dry Cajun

- Extra Sauce + 88¢ -

FRIES OR LATTICE FRIES

Freshly made fries cooked until perfectly crispy.
7.52 Add Gravy (well seasoned made-from-scratch) + 1.99

SWEET POTATO FRIES

Fried until crispy and served with

perfectly crispy and topped with fresh cheese

curds and house made chicken gravy. 10.62

chipotle aioli. 7.96

ﬁF - Gluten Free
- (*) Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.




Wair Pishes

Served with seasonal veggies and choice of fries, lattice fries, roasted potato, rice or garden salad.
Upgrade to Sweet Potato Fries, Cup of Soup or Side Caesar + 3.32

RIBS & WINGS COMBO

Our famous fall off the bone in-house smoked
half rack of ribs glazed with bbqg sauce, 1 1b.
of wings your way, lime tequila slaw and

smoked bacon maple beans. 26.99

SMOKED DUCK BREAST 4

Premium grade boneless breast cooked
using Canadian rock maple for just the right
hint of smoky flavour, topped with raspberry

port sauce. 22.57

SMOKED MEAT PLATTER

Brined and smoked in-house then hand carved to
order, accompanied by smoked bacon maple beans
and a liquid gold mustard sauce. 23.89

GREEK CHICKEN PLATTER

Chicken medallions marinated in beautiful Greek
spices and gyro meat piled high, served with

village Greek salad, tzatziki sauce and naan. 23.89

GRILLED SALMON &

Fillet of Atlantic salmon grilled and finished in the oven to your desire, topped with a citrus salsa verde. 22.35

Puin & Bowls

BUTTER CHICKEN

Tender morsels of chicken simmered in a
buttery tomato sauce topped with spiced lime
yogurt and naan, served over a bed of rice. 18.58

VEGGIE STIR FRY

or honey garlic

Seasonal veggies sautéed with choice of udon
noodle or rice and choice of sauce: sweet n’spicy
. 14.16

Add: Chicken + 5.75 ¢« Shrimp + 7.08 - Steak + 8.85

BUTTERNUT SQUASH RAVIOLI

Cooked in butter and sage, topped

of goat cheese and spicy glazed pecans, served

with garlic bread. 18.58

Frosh

Greens

sweet

with adollop @ CHICKEN

& KALE RAVIOLI 4F

Cooked in a pesto tomato sauce and topped

with freshly grated Parmesan, served with
garlic bread. 20.35

ASIAN SALAD

Mixed greens, cucumbers, wontons,
edamame, baby corn, shredded
carrots, spicy pecans and spiced

potatoes, tossed in a sesame

soy vinaigrette. 15.04
Add: Chicken + 5.75
Shrimp + 7.08 « Steak + 8.85

CAESAR SALAD

Romaine lettuce, crisp bacon bits

and crunchy croutons tossed in our

creamy garlic Caesar dressing. 12.39

HOUSE SALAD

Mixed greens, cherry tomatoes,
roasted red peppers, toasted
pumpkin seeds, shredded
carrot and red onion tossed

in our fan favourite herb shallot
vinaigrette. 11.50

GREEK SALAD

A wonderful mix of tasty and
healthy ingredients including crisp
veggies, crumbly feta cheese and
plump Kalamata olives, tossed in a
creamy feta vinaigrette. 14.16

ﬁF - Gluten Free

(*) Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.
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Our burgers contain no fillers! All served on a sesame seed bun
or gluten-free bun with choice of fries, lattice fries, veggie sticks or garden salad.
Upgrade to Sweet Potato Fries, Cup of Soup or Side Caesar + 3.32

SIGNATURE BURGER*
Served with all the fixings. 13.27
Add Bacon, Cheddar, Swiss or Peameal + 1.55

CALI CLUB BURGER*

Turkey burger topped with bacon, avocado,
lettuce, tomato, onion and pickle. 16.81

BISON BURGER*

Goat cheese, balsamic onions and
blueberry BBQ sauce. 19.03

CHIMICHURRI CHICKEN

Aged white cheddar, lettuce, tomato,
pickled onion and chimichurri mayo. 14.60
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Lettuce, tomato, onion, pickle
and chipotle aioli. 14.16

STEAK SANDWICH*

AAA striploin grilled to your desire, smothered
with BBQ sauce, sautéed peppers, onion,
mushrooms and Swiss, served on a garlic
brushed bun. 20.80

CANADIAN BLT

House smoked peameal, lettuce, tomato, onion,
pickle, cheddar cheese and mayo. 14.60

ﬁF - Gluten Free
(*) Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

CORNED BEEF

We start by pickling it for 14 days, then we
thinly slice and stuff it between toasted marbled
rye with a side of horseradish grainy mustard. 14.16
Upgrade to Classic Reuben (sauerkraut, Swiss
and Prospects’ secret sauce) + 2.21

CHICKEN PARMESAN

Breaded and fried until golden, topped with
slowly simmered tomato pesto sauce and pub
mix cheese, served between a garlic brushed
bun. 15.93

SMOKED TURKEY CLUB

Brined for 24 hours then smoked to give the
turkey a sweet delicate smoky flavour, served on
a garlic brushed bun with mayo, pesto, bacon,
lettuce and tomato. 15.93

ROASTED VEGGIE

Seasonal roasted veggies placed between a
garlic pesto brushed bun, topped with balsamic
and goat cheese. 15.93

TUNA MELT

Flaked tuna mixed with cream cheese and
shredded pickle served open-faced on a garlic
brushed bun, topped with pub mix cheese. 14.16

CHICKEN CAESAR WRAP

Grilled chicken, bacon, Parmesan, romaine
and Caesar dressing hand wrapped in a
flour tortilla. 14.16




