*Gluten-Sensitive (GS)
Please note that gluten-sensitive items that are fried, are fried in the
same deep fryers and oil, as other food items containing gluten.

Small Plates One = $7

Four = $23

Fresh Salad $8

Bruschetta
Four slices of toasted focaccia bread with diced tomatoes, red
onion, pesto, olive oil, Reggiano cheese and balsamic reduction.

Caesar Salad* GS without croutons on request.
Fresh romaine lettuce tossed in our Caesar dressing with bacon,
croutons, Reggiano cheese and served with fresh lemon wedges.

Chicken Fingers* GS chicken fingers available on request.
Five chicken fingers, served with plum sauce and ranch dressing
for dipping.

Garden Salad*
Fresh romaine lettuce with tomato, cucumber, carrot and avocado,
served with your choice of dressing:

Chips and Dips*
Fresh made corn tortilla chips served with salsa, sour cream and
fresh guacamole.

Creamy Ranch or Dark Balsamic
Raspberry Vinaigrette or Creamy Lemon Garlic
ADD Grilled Chicken Breast or 4 Grilled Shrimp

Crispy Meatballs
Five homemade meatballs, breaded and fried, served with smoky
BBQ sauce and chipotle mayo for dipping.
Fish Tacos
Two grilled flour tortillas served with breaded and fried halibut,
guacamole, tomatoes and slaw, topped with chipotle mayo.
Fried Curds
Bowl of breaded and fried cheese curds, served with our house
poutine gravy and homemade tomato sauce for dipping.
Garlic Cheese Bread
Four slices of toasted focaccia bread with garlic butter, melted
mozzarella, white brick and Reggiano cheeses.
Mozzarella Sticks
Five fried mozzarella sticks, served with homemade tomato sauce
and ranch dressing for dipping.
Pickle Chips
Bowl of breaded and fried dill pickle slices served with our dill dip
and ranch dressing for dipping.
Popcorn Shrimp
Bowl of homemade breaded and fried shrimp, served with tartar
and tangy red seafood sauce for dipping.
Pulled Pork Dumplings
Five homemade pulled pork and slaw dumplings, served with
smoky BBQ sauce and sweet chilli Thai for dipping.
Shrimp Spring Rolls
Two homemade shrimp spring rolls, served with sweet chilli Thai
and plum sauce for dipping.
Smoked Salmon*
Five homemade smoked salmon crostinies with pickled red
cabbage, seasoned cream cheese and cucumber.
*GS with lettuce instead of bread on request.
Spinach & Artichoke Dip*
Bowl of spinach and artichoke dip, topped with melted cheese and
served with tortilla chips.
Sriracha Chicken Tortillas
Two grilled flour tortillas served with spicy chicken, fresh
guacamole, diced lettuce, tomato and sriracha mayo.
Zucchini Sticks
Bowl of breaded and fried zucchini sticks, served with our roasted
garlic aioli and dill dips.

$4

Prime Rib Burgers
Served with your choice of:
French Fries* or Curly Fries or Sweet Potato Fries*
or Caesar Salad* or Scallop Potato Pave*
or Classic / MacLaren’s Poutine for 3
Three Cheese
Cheddar, Swiss and mozzarella cheeses, with lettuce
and tomato, served on a toasted focaccia sesame bun.

11

Bacon Cheddar
Smoked bacon, aged cheddar cheese, with lettuce
and tomato, served on a toasted focaccia sesame bun.

12

MacLaren’s
Smoked bacon, Swiss cheese, with guacamole and
chipotle mayo, served on a toasted focaccia sesame bun.

13

Sens Mile
Pulled pork with BBQ sauce, aged cheddar cheese, and
sriracha mayo, served on a toasted focaccia sesame bun.

14

Signature Sandwiches
Served with your choice of:
French Fries* or Curly Fries or Sweet Potato Fries*
or Caesar Salad* or Scallop Potato Pave*
or Classic / MacLaren’s Poutine for 3
Crispy Chicken
Breaded and fried chicken breast, BBQ sauce, our roasted
garlic aioli, lettuce and tomatoes, served on a toasted
focaccia sesame bun.

12

Filet Cheese Steak
13
Grilled filet mignon, with sautéed green peppers, red onions,
and mushrooms, topped with melted Swiss cheese, served
on toasted focaccia bread with au jus.
MacLaren’s Club
13
Sliced chicken breast, aged cheddar cheese, bacon, lettuce,
tomatoes and our roasted garlic aioli, served on toasted
focaccia bread.
Roast Beef
Thinly sliced wagyu roast beef with white cheese and our
roasted garlic aioli, served on a toasted focaccia sesame
bun with au jus for dipping.

14

Smoked Meat
Thinly sliced wagyu smoked meat with white cheese and
mustard, served on a toasted focaccia sesame bun.

14

More Choices →

*Gluten-Sensitive (GS)
Please note that gluten-sensitive items that are fried, are fried in the
same deep fryers and oil, as other food items containing gluten.

Fries & Poutine

Wings

Curly Fries
Crispy curly fries served with our dill dip and our
roasted garlic aioli dip.

7

French Fries*
Fresh cut French fries served with our chipotle mayo dip
and our roasted garlic aioli dip.

6

Sweet Potato Fries*
Crispy sweet potato fries served with our dill dip
and chipotle mayo dip.

8

One Pound*

12

Two Pounds*

22

Tossed in your choice of sauce:
Smokey BBQ or Mild or Medium or Hot or Suicide
or Honey Garlic or Thai Sweet & Spicy or Hot & Honey
with Sour Cream or Ranch Dressing on request

12-inch, 8-Slice Thin Crust Pizza
*GS crust available on request.

Classic Poutine*
Crispy French fries topped with St. Albert’s cheese curds
and our house gravy.
*GS / Vegetarian gravy on request.

9

MacLaren’s Poutine
Crispy curly fries topped St. Albert’s cheese curds and
our house gravy.

10

Three Cheese*
14
Topped with mozzarella, white brick and Reggiano cheese.
MacLaren’s Combination *
Three cheese with bacon, pepperoni, mushrooms and
green peppers.

Nachos
Served with sour cream
Taco Chicken Nachos*
14
Topped with spicy chicken, shredded mozzarella and white
brick cheese, salsa, sriracha mayo, shredded lettuce and
fresh tomatoes.

16

Meat Lovers*
17
Three cheese with pepperoni, bacon, local Italian sausage.
Pepperoni*
Three cheese with pepperoni.

15

Sriracha Chicken Bruschetta*
Three cheese with spicy chicken, bacon, and bruschetta,
topped with sriracha mayo.

16

Vegetarian*
Three cheese with sweet peppers, artichoke, red onion
and green olives.

15

Classic Cheese*
Topped with shredded mozzarella and white brick cheese
and salsa.

12

Chicken*
Classic cheese nachos with grilled chicken.

13

Loaded*
Our vegetarian nachos topped with grilled chicken.

14

15

6oz. Certified Black Angus Filet Mignon*
Topped with sautéed garlic mushrooms and served with
zucchini sticks and our roasted garlic aioli and dill dips.

24

Meat Lovers*
Classic cheese nachos topped with pepperoni, bacon,
and local Italian sausage.

24

Spicy*
Classic cheese nachos topped with sliced jalapeños
and local Italian sausage.

13

12oz. Certified Black Angus Rib-eye Steak*
Topped with sautéed garlic mushrooms and served with
zucchini sticks and our roasted garlic aioli and dill dips.

18

Vegetarian*
Classic cheese nachos topped with shredded lettuce,
fresh tomatoes, roasted mushrooms and green olives.

13

Fish n’ Chips
One Piece 14
Two Piece
Breaded and fried halibut served with fresh lemon wedges
and tartar sauce.

Dinner at MacLaren’s
*GS without Zucchini Sticks on request.
Served with a Caesar Salad Starter
and you choice of:
French Fries* or Sweet Potato Fries*
or Curly Fries or Scallop Potato Pave*
or Classic / MacLaren’s Poutine for 3

Seafood Platter* GS preparation without bread.
16
Homemade smoked salmon and four cocktail shrimp, served
cold, with seasoned cream cheese, red onion, capers, and
tangy seafood sauce with fresh focaccia bread.

ADD Guacamole OR Jalapenos $2

Angel Hair Pasta

Add Four Grilled Garlic Thai Shrimp $4

Served with a Caesar Salad Starter
and Focaccia Sesame Roll
*GS spaghetti available on request.

Homemade Dessert $4

Grilled Chicken*
Freshly grilled chicken with an alfredo pesto sauce and
sautéed mushrooms, topped with Reggiano parmesan
cheese.

16

Local Italian Sausage*
Italian fennel sausage with rosé sauce, roasted sweet
peppers and sautéed mushrooms, topped with Reggiano
parmesan cheese.

14

Veggy*
Homemade tomato sauce with artichokes, sautéed
mushrooms and roasted sweet peppers, topped with
Reggiano parmesan cheese.

12

Cheesecake
With a chocolate cake crust, whipped cream, and raspberry coulis.
Chocolate Lava Cake*
Rich chocolate brownie with a melted chocolate center, whipped
cream, and chocolate sauce.
Lemon Posse*
Lemon custard with fresh blueberries and raspberry coulis.
Tiramisu Cake
Layers of creamy mascarpone, with coffee sponge cake,
topped with white chocolate and chocolate sauce.

More Choices →

