
N I N ET EENT H  H OLE  N I B BLERS
Potato Skins — 9 ½J

Covered with cheese and bacon, sprinkled with green onion,
served with sour cream

Hot Shrimp — 10 ½
Plump shrimp in a spicy cream sauce. Irresistible!

Hummus — 8Å

House made. Lemon and garlic. Served with fresh veg and naan

Baked Lobster Dip — 19J

Tender morsels of lobster blended with three cheeses, served
with warmed naan

Calamari — 12 ½
A heaping plate of rings with a crunch, served with citrus aioli

Artichoke and Spinach Dip — 12 ¼
A house favourite. Served with warmed naan and tortillas

Chicken Wings — 11
A pound of crisp wings with your choice of sauce
+ Double up for 18

Nachos — 12 ½†

Topped with mozza, cheddar, veggies and hot peppers. Perfect for
sharing!
+ Chicken or Beef - add 4

I N  T H E  BOWL
SERVED WITH FRESH SLICED BAGUETTE

Soup of the Day
Always Homemade

+ Cup 6 Bowl 8 +

Haddock Chowder
Loaded with haddock

+ Cup 10 Bowl 12 +

J Seafood Chowder
Plenty of lobster, scallops and shrimp

+ Cup 16 Bowl 18 +

OUR  GREENS
ALL WITH DELICIOUS HOUSE MADE DRESSINGS

SIDE 8 MEAL 11

Caesar
Romaine, bacon pieces, house croutons, parmesan

Å Garden
Spring mix, romaine, bright, colourful veg

† Greek
Pepper, onion, cuke topped with feta & olives

Spinach
Mozza, red onion, mushroom, bacon & egg

L I G HT ER  FA I R  (WAY )
J Lobster Sandwich — 18 ½

Lobster, mayo & lettuce, served on a warm, buttery croissant with kettle chips & slaw

Chicken Curry — 12 ½
Loads of flavour, piled on a flaky croissant served with kettle chips & slaw

† The Greeker — 12
Pita pocket stuffed with Greek-dressed veggies & hummus, served with kettle chips & slaw

Signature Salad — 17 ½
Greens, red pepper, tomato, red onion, cheddar, pecans, egg & turkey

The CGC takes allergies seriously, and do our best to accommodate requests. We can not guarantee, however, complete isolation of the allergen. Gluten Free substitutes available $3



CLUB  CLASS I C S
J Seafood Crepe — 24

Scallops, lobster, shrimp in a bechamel sauce, served with choice of salad

Ô Scallops and Shrimp — 20
Sautéed in garlic butter and lime, served with potato or rice & veg

J Lobster Croissant & Seafood Chowder — 28 ½ | 30 ½
The most delectable combination

Atlantic Salmon — 21 ½
Perfectly seasoned and grilled, served with rice or potato & veg

Atlantic Haddock — 17
Lightly breaded and panfried golden, served with rice or potato & veg

Fishcakes — Priced Daily
House-made cakes served with choice of salad. Ask about today's selection

Chicken Fettuccine Alfredo — 18
Rich and creamy, red pepper, side garlic toast

Seafood Fettuccine — 26
Scallops, lobster, shrimp and red pepper in a cream sauce, finished with a hint of lemon

ÅÔ Coconut Curry
Served on a bed of rice, loaded with veggies and bursting with flavour

Scallops & Chips — 19 ¼
Tender scallops sautéed or deep fried, served with slaw

Fish & Chips — 1pc 10 | 2pc 13 ½ | 3pc 17
Beer battered or lightly breaded, served with slaw

H AND H ELDS
SERVED WITH REGULAR, HANDCUT OR SWEET POTATO FRIES

SUBSTITUTE A SALAD 3

Pro Burger — 14 ½
A 6oz beef burger topped with cheese, bacon & all the fixin's

Steak Wrap — 15 ½
Angus strip sautéed with BBQ sauce, peppers, onion and cheese

Clubhouse — 15J

Hearty sandwich piled high on a fresh herb bun with fresh
roasted turkey, bacon, lettuce & tomato

East Coast Club — 20 ½
Meaty chunks of lobster, crisp bacon, lettuce & tomato on a fresh
herb bun

Hot Turkey — 14
Open-faced, smothered in gravy, served with slaw, cran & veg

Veggie Burger — 14†

Chipotle mayo, lettuce, tomato & pickled red onion

The CGC takes allergies seriously, and do our best to accommodate requests. We can not guarantee, however, complete isolation of the allergen. Gluten Free substitutes available $3


