Sandwiches, Wraps
& Stuff

eatery

All Items below are Accompanied with your choice of
either: Soup, house salad or our signature fries.

Chicken Quesadilla

Smoked chicken, roasted corn, avocado, ripe vine
tomatoes, cilantro and jack cheese.

& saloon ltd.
Eat Without Boundaries

FAJITAS 					$10
Bell peppers, onions and cilantro, fried and served with
our house-made mango salsa. Accompanied with our
signature fries. Add ons: 6 oz. Cajun Chicken $8 or
		
6 oz. Beef tenderloin $9

Soup & Salads
Bowl / Cup

THE CHEF’S POT OF THE DAY
Ask your server!

			$14

$7 $5

French onion soup “au gratin”

$9

Thai chicken wrap 			

$16

Grilled chicken breast with julienne peppers, carrots and
cucumber. Tossed with rice noddles in our spicy chilli
sauce and wrapped in a sun-dried tomato tortilla.
Accompanied with our signature fries.

Covered with Asiago croutons and provolone cheese.

CAESAR SALAD				$12
Fresh romaine lettuce, house garlic dressing,
parmesan croutons, boar bacon and topped with
Asiago cheese.

FRONTIER SALAD				$12
Romaine, strawberries, caramelized pecans, orange
segments topped with a raspberry honey dressing.
Add Thunder Crunch Chicken $4

House salad		

		$11

Fresh mixed greens, grated carrots, cucumbers
and radishes tossed in our lemon house dressing.

Boar BLT 					$15
Crispy Boar bacon, fresh tomatoes and romaine tossed
with our house ranch dressing, fresh asiago cheese and
wrapped in a sun-dried tortilla shell. Accompanied with
our signature fries.

Steak Sandwich			

$18

Tender New York 7-oz steak, boar bacon, house
BBQ sauce, provolone cheese, sliced tomato, lettuce, red
onion, sautéed mushrooms served on a mini crusty loaf.

Chicken Club Frontier Style 		

$16

Cheese & onion bread, fresh chicken breast, boar
bacon, lettuce, tomatoes, fried egg, with jack cheese.

Chicken and waffles

		$15

Battered chicken tenders, fresh buttermilk mix,
grilled till crispy, served with a spicy maple butter glaze.

Haddock & Chips				$18
Two-piece beer battered haddock and piled high
with house chips.

Baby Calves Liver				

$17

Bison Short Rib poutine

$18

Drenched in flour, seared perfectly with sautéed onions,
boar bacon and pan gravy. Served with daily vegetables
and your choice of side.

		

Braised with honey brown beer, fresh carrots, pearl
onions, fresh vine tomatoes on top of yam wedges
covered with provolone and Jack Cheese.

BEVERAGES
Coffee & Tea
Hot chocolate
Perrier Water
Bottle water
Milk 		

$295
$255
$275
$225
$295

Fountain Pop

$275

Pepsi, Diet Pepsi,
7up, Root Beer,
Ginger Ale, Iced Tea

White, Chocolate

SIDES & ADD-ONS
Yam wedges
Fries 		
onion rings
CAESAR SALAD
House salad
Apple slaw

$650
$550
$650
$650
$550
$350

FRIED Mushrooms
Fried onions
Chicken
Beef 		
5 Shrimp
Scallops

$450
$250
$5
$5
$9
$9

PASTA & BOWLS

All pasta dishes are accompanied with fresh
Frontier garlic cheese bread.

Fettuccine Alfredo

			

$15

Onions, garlic and white wine reduced cream. Tossed
with noodles and finished with fresh basil.

Fettuccine Lobster Dijon 		

$18

Onions, garlic, sautéed lobster, white wine, and
reduced cream, tossed with noodles and fresh basil.

Wok this way 				

$9

Busting Burgers

All Items below are Accompanied with your
choice of either: Soup, house salad or our
signature fries.

Wild Boar Sliders		

		

Slow cooked boar shank and served with onion
raspberry jam, an apple slaw with homemade
brioche buns.

The Frontier			

$16

BUTCHER’S BLOCK

Served after 5pm

All main courses come with fresh veggies and
your choice of Country style mashed,
Twice baked potato or Walters scalloped potatoes.

Beef tenderloin

		

$38

7 oz. Tenderloin grilled to perfection. Topped with Frontier
butter.

Surf and Turf				$45
$17

House-made two 3oz bison patties with boar bacon,
onions, peach and plum chutney and cambozola cheese.

7 oz. Tenderloin grilled to perfection and
topped with your choice of 5 garlic Shrimp or
a 3 oz. lobster tail.

Fresh stir fry veggies with our orange ginger sauce
served over rice noodles or steamed rice.

Angus Beef Stacker $16 or triple it up for $19 Chicken Piccata 				$29

Avocado chicken bowl 			

Spicy Cajun Chicken			 $16

Add ons: 6 oz. Chicken Breast $8
6 oz. Beef Tenderloin $9

$17

Roasted chicken, peppers, avocados, and tomatoes
tossed in our orange chilli sauce served on top of rice
or noodles .

Bison Chilli					$14

Cooked with black beans, peppers, onions, tomatoes,
and our special in-house spices. Served in a cast iron
pan with charbroiled corn bread.

Bison Shepherds Pie 			

Breaded with house spices and fresh herbs, fried to
perfection, accompanied with a campfire tomato and
red pepper sauce topped with jack and cambozola cheese.

Philly Bison Stacker 		

$18

Layers of noodles and cottage cheese topped with
cheese blend.

$17

Sautéed peppers, mushrooms and onions with
pulled BBQ bison, melted jack cheese and served on
a toasted cheese bun. Topped with cajun onion frites.

6 oz. Chicken breast, breaded with parmesan
cheese and baked golden brown served on top
of our fire roasted tomato and red pepper sauce.

Lobster tail dinner 			

$32

Seafood Platter 				

$48

2 - 3 oz. Atlantic lobster tails.

2 - 3 oz. Lobster tails, 5 BW Scallops and
5 garlic shrimp.

$10 SENIORS & WEE ONES

$18

Ground Bison, peas, corn nib-lets topped with pan
gravy and country style mashed.

LAZY MAN’S Bison chilli Lasagna

Two 3 oz patties charbroiled topped with Jack cheese,
our house special sauce and all the toppings.

Grilled 3 Cheese

Served with your choice
of side.

Mac N’ House-Made
Cheese

Angus Beef Stacker

Chicken Tenders

1 Beef patty served with
your choice of side.

Served with your choice
of dipping sauce.

KIDS EAT FREE* Mondays & Wednesdays! | MONDAY’S SENIORS DAY 25% OFF regular menu items.

*Restrictions apply

