Appetizers & Light Fare

BRUSCHETTA | Roma Tomatoes, Garlic, Basil, Feta,
Baguette, Balsamic Reduction 14

BREADED CHICKEN WINGS | Hot, Medium, Mild,
Honey Garlic, Sweet Chili or Piri-Piri Dry Spice | Vegetable
Sticks, Blue Cheese or Ranch Dip 24

SHRIMP POT STICKERS | Ginger-Sesame Sauce,
Panko-Crusted Avocado, Edamame, Kimchi, Peppers, Green
Onion, Asian Greens 14

CASSARECCE MELT | Artisan Pasta, Bacon, Cheddar,
Jalapefio Cheddar Cornbread 18

BUTTER CHICKEN POUTINE | Roasted Halloumi,
Chili-Yogurt Sauce, Green Onion, Sweet Potato Fries 19

FISH TACOS | Natural Cut Haddock, Salsa Rojo,
Guacamole, Pickled Chili, Cabbage, Green Onion 18

TIJUANA CORN DIP | Queso, Cheddar, Feta, Cream
Cheese, Chipotle, Ancho, Green Onion, Grilled Corn, Sour
Cream, Tortilla Chips 16

Salads & Soups

CHICKEN CAESAR SALAD | Herb Grilled Chicken Breast,
Bacon, Romaine, Focaccia Croutons, Housemade Caesar
Dressing, Lemon Wedge, Garlic Toast 22

TUNA GREEK SALAD | Premium Solid Light Tuna, Olive
Oil, Romaine, Cherry Tomato, Red Onion, Kalamata Olive,
Feta Cheese 23

VERY BERRY SALAD | Grilled Orange Chicken, Raspberry
Vinaigrette, Heritage Salad Greens, Pecans, Sweet-Chili
Chickpeas, Apricot, Seasonal Berries, Radish 24

FRENCH ONION SOUP | Provolone, Mozzarella,
Parmesan, Crostini 12

SOUP OF THE DAY 8

Thln CrUSt Pizza Fresh Authentic

CHEESE | Mozzarella, Tomato Sauce, Parsley 18
PEPPERONI | Mozzarella, Tomato Sauce, Parsley 22
MARGHERITA | Mozzarella, Tomatoes, Basil, Arugula 19

FUNGHI | Mozzarella, Mushroom, Cracked Black Pepper,
Olive Oil, Parmesan, Truffle, Parmesan 24
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Signature Entreés

SHORT RIB | Ontario Beef, Demi Glace, Mushrooms,
Seasonal Vegetables, Cheddar Mashed Potato 47

8oz AAASTRIPLOIN STEAK | Bacon, Demi Glace, Blue
Cheese Butter, Caramelized Onion, Seasonal Vegetables,
Mashed Potato 46

LAMB SHANK | Tomato Herb Glace de Viande, Créme
Fraiche, Seasonal Vegetables, Roasted Potatoes 39

SEARED ORGANIC ATLANTIC SALMON | Chili-Dill
Crusted Fillet, Lime, Granny Smith & Jicama Slaw, Sticky
Rice, Spring Onion QOil, Maple-Cider Beurre Blanc 45

BABY BACK RIBS | Half Rack of Pork Ribs, Texas-Style
Barbeque Sauce, Coleslaw, Cassarecce Melt, Jalapefio
Cheddar Cornbread 31

Mains

POWER BOWL | Roasted Halloumi, Sushi Rice, Edamame,
Avocado, Red Chili, Red Cabbage, Green Onion, Carrot,
Peach Chili Dressing, Ancho Aioli, Crispy Wonton, Sesame
26

JAPANESE-STYLE CHICKEN | Sweet Chili Sauce, Wasabi
Aioli, Radish, Green Onion, Pickled Chili, Asian Greens,
Sticky Rice, Crisp Rice Noodles, Sesame 24

CHICKEN PARMESAN | Breaded Chicken Breast,
Mozzarella, Buccatini Pasta, Tomato Basil Sauce, Garlic
Baguette | Arrabiatta Sauce Available 26

MUSHROOM PAPPARDELLE | Triple Mushroom Blend,
Truffle Oil, White Wine, Gruyere Cheese, Parmesan,
Toasted Ciabatta 28

CHICKEN TENDERS | Breaded Chicken Breast, Plum
Sauce, New York-Style Fries 20

FISH & CHIPS | Beer Battered Natural Cut Haddock,
Tartar Sauce, Zesty Coleslaw, New York-Style Fries 23

Please advise your server of any allergies at time of order. Tax and gratuity
extra. Parties of 8+ are subject to an 18% gratuity. 09/2026 | MENU B



Burgers, Sandwiches & Wraps

Served with choice of New York-style natural cut fries, heritage
greens salad, or home-made soup.

BACON CHEESE BURGER | Ontario Beef, Bacon, Sautéed
Onion, Cheddar Cheese, Iceburg Lettuce, Garlic Sauce,
House Tomato Relish, Glossy Bun 19

PORTOBELLO MUSHROOM MELT | Red Wine Glaze,
Vegetarian Bacon Jam, Goat Cheese, Mozzarella,
Caramelized Onion, Heritage Greens, Brioche Bun 22

CHICKEN CRUNCH SANDWICH | Buttermilk Battered
Chicken, Garlic Sauce, Lettuce, Pickles 19

ROAST BEEF SANDWICH | Shredded Beef, Provolone, Au
Jus, Caramelized Onion, Glossy Bun 20

CLUB SANDWICH | Herb Grilled Chicken Breast, Candied
Bacon, Garlic Sauce, Cheddar Cheese, Mixed Greens,
Tomato, Ciabatta Bun 24

SUNSHINE WRAP | Herb Grilled Chicken Breast, Goat
Cheese, Peach Chili Dressing, Peaches, Sprouts, Arugula,
Avocado, Red Pepper, Chickpeas, Sunflower Seeds 24

CAESAR WRAP | Herb Grilled Chicken Breast, Bacon,
Housemade Caesar Dressing, Parmesan, Romaine Lettuce,
Focaccia Croutons, Tomato Basil Wrap, Lemon 21

Add toppings: Cheddar/Mozzarella/Sautéed Onions 2 e
Swiss/Bacon 3 e Sautéed Mushrooms 4

Extra Sides

ONION RINGS | Chipotle Ranch 11

NEW YORK-STYLE FRIES 7

SWEET POTATO FRIES | Chipotle Ranch 9
HERITAGE GREENS STARTER SALAD 9
CAESAR STARTER SALAD 10

GREEK STARTER SALAD 10
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Seasonal Cocktails

SMASHED BERRY SPRITZ | Rosé, St-Germain,
Tequila, Basil, Lemon, Blackberries, Raspberries 150 15

EMPRESS GIN SOUR | Empress Gin, Lemon Juice,

Simple Syrup, Egg White 2. 14
RASPBERRY PINA COLADA | Coconut Rum, Cream,
Pineapple Juice, Raspberry Syrup 1.0 15

CRANBERRY ORANGE WHISKY SOUR | Whisky,
Simple Syrup, Lime, Cranberry, Orange Juice, Ginger

Beer, Chocolate-Dipped Cherries 150 14
ESPRESSO MARTINI | Vodka, Kahlua, Espresso,
Simple Syrup, Cocoa Powder 150 11

KIR ROYALE | Chambord, Prosecco, Strawberry 1so: 12

Draught Beer .:n

MONO CENTRE BREWING CO. PALE ALE 45%  8.50
SAPPORO LAGER 5% 8.50
FLYING MONKEY JUICY IPA 6.5% 9.50

ZERO PERCENT BEERS AVAILABLE

Red Glass 148ml  Bottle 750ml
WOLF BLASS YELLOW LABEL

Cabernet Sauvignon, Australia 12 44
PELLER ESTATES

Cabernet-Merlot, VQA, Ontario 10 34

White

LINDEMAN BIN 65

Glass 148ml Bottle 750ml

Chardonnay, Australia (1) 9 34
PELLER ESTATES SELECT

Chardonnay, VQA, Ontario 10 34
GABBIANO

Pinot Grigio, IGT, Italy 11 40
SQUEALING PIG

Sauvignon Blanc, New Zealand 12 46
WAYNE GRETZKY

Rose, Ontario 11 44
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https://www.facebook.com/NottawasagaResort
https://www.instagram.com/nottawasagainnresort/
https://www.nottawasagaresort.com/eat/riverview/

A La Carte
Bre a kfa S t Served Until 10:00am Reservations Required

Classics

Classic Canadian Breakfast | Two Eggs, Home Fries, Toast, Jam | Bacon or
Sausage | 12.50

Western Sandwich | Scrambled Eggs, Peppers, Onions, Home Fries, Toast
| Bacon or Sausage | 13.50

French Toast | Cinnamon, Pancake Syrup, Home Fries | Bacon or
Sausage | 12

Omelette | Three Eggs, Cheese, Bacon, Home Fries, Toast | 13.50
Substitute Egg Whites | 1.50 * Add Mushrooms or Sweet Peppers | 2.25

Breakfast Wrap | Ham, Peppers, Home Fries, Toast, Jam | Bacon or
Sausage | 12.50

Other Items -

Cereal | 4.50 Bagel | 3
Oatmedl | 5 Add cream cheese | 2.50

Homemade Muffin | 3
Toast & Jam | 3 Fruit Cocktail | 5

Beverages -

Coffee / Tea / Herbal Tea | 3 Espresso | 3

Milk | 3 2s5mi Cappuccino | 4

Juice Orange, Apple, Cranberry | 2.50 235 mi Latte | 4

San Pelegrino | 5.50 soom | 7.50 750 mi Bottled Water | 2.25 500 m

Please advise your server of any allergies at time of order.
Tax and gratuity extra. Parties of 8 or more are subject to an 18% gratuity.




Entréee, Beverage
& Dessert

Offered to Our Guests 12 & Under

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES




CHEESE BURGER

40z 100% Canadian Beef
Patty & Cheddar Cheese, New
york-Style Fries

CHICKEN TENDERS
Breaded Chicken Breast,
Plum Sauce, New York-Style
Fries

FISH & CHIPS
Natural Cut Battered
Haddock, New York-Style
Fries

PENNE PAS TK
WITH MEAXTBALLS

Tomato Sauce,
Parmesan Cheese
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JUICE

Apple Juice, Orange Juice,
Cranberry Juice & Lemonade

MILK 2%

poPp
7 Up, Ginger Ale, Pepsi,
Diet Pepsi or Root Beer

DESSERTS

HOUSEMADE
CHOCOLATE CHIP
COOKIE

ICE CREAM

// // Chocolate or Vanilla
// PRUIT COCKTAIL
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