STARTED!

Bayside Garden Greens
A blend of fresh garden greens, grape
tomatoes, cucumber, sun-dried cranberrles, ‘
and candied walnuts tossed in our house Made
maple and white balsamic vinaigrette. |
14 i (1
Classic Caesar Salad h i
Romaine lettuce, smoked bacon crisps, | f.’]
parmesan cheese, creamy Caesar dreSS| g! f
croutons and Iemon { 4”.”’1/ !
15 e T i
‘, . ‘ “‘IJ/.'!’/"
Armlsi‘raw Lake Sélad T
Fresh splqach topped' Wlth julienne carrot
celery, Erape tomatoes and goat cheese.
Served with wh|te ba'lsamlc vinaigrette.
15 |

4]

| U
Lake Jo Salad
Fresh greens accompanied fresh avocado,
grape tomatoes, cucumber, charred corn and
' fried chickpeas. Served with green goddess
dressing.
15 !
Impossible Meat Taco Bowl
White and red quinoa tossed in herb and [lme
dressing topped with Impossible taco meat,
chopped cilantro, Pico de Gallo, pickled onions,
avocado and grilled lime wedge.
24

Add ank/ of these for a custom salad: \
$10 Cajun or grilled Shrlmp, salmon or chlqken
$12 fona grilled 60z NY steak |

|

| |
' ‘\
‘ l
& ]

|
| | \

I

vine-ripened tom

|

|

Frerh baguette to%E;
du te

100 e
/ | Brusch"et'ﬁa il
W|th a mixture of \
basil, and garlic, "
iwﬂ:h Feta cheese.
i

| ' “[‘ 13
A
Frled Ca | Eﬁri
Lightly dusted calamari serve vith

| roasted Cajun mayo and fresh ljlme.
I 1

|
|

Chickeh WiVngS

Crispy wings tossed in your choice of mild,
medium, hot, honey- garllc, lemon pepper,

salt and pepper or Cajun dry splce
Served with blue cheese
anjcarrot and celery.

16

. Poutine a la Bayside!
Voila! Crispy Frenchifries with Ontario
Thornlpe cheese curds, real beef grevy, ‘

Atk shaved green onions.
Chomé \of jpulled pork or chlcken
;“‘1\.‘:“_ ) [ ;{{15

4
1N
\.I

Dmgts de goulet et frltes
(Yes Wb are trying to sound fancy
A Chicken|Fingers and Fries)
Crls&; chicken tenders served with
French fries and plum sauce.

K \ R
\

Coconut Shrimp

Coconut breaded shrimp lightly fried
and served with sweet Thai chili sauce.
14

nsr

‘ |

Cuban Flatbread

PuIIed pork and sliced ham with cheese,

“,‘ W
|'.'1}‘=“w

|

Consuming'raw o& uhbercooked eats, poultry, seafood, shellfish or eggs may increase
i \'\ il your Ifk of foodborne iliness. L

A plating fee of $3 will apply tq any menu item that is split onto a second|plate i

!

i ‘ mustard and pickles.
I

.’ | 5 16
Il |
World’s Best PB&J

Serveyd‘ with a bottlejof Dom Perignon.
375
it




ﬁOURMET BURGERS

AII burgers served on a toasted potato chive

\ Kélser bun. Gluten free options available.
|

Add these to any burger: Bacon $2.50, Cheddar

Cheese $1.75, Blue Cheese 52.00, grilled shnmp

$5. 00

Rocky Classic Burger
70z fresh beef patty with lettuce, tomato

and pickled red onion.
19 |

Lakeside Chicken Breast Sandwich|

60z grilled chicken breast with lettuce, .:.wocado,

pickled red onion and tzatziki. ll
20 Mol

Betcha-its-not-Beef Burger fil
Yes it’s possible...Topped with spmach sllced

tomato and fresh avocado. I f_" I
20 ’\ { '4‘ ',1'1/ ‘I"

'The Rocky Way Burger / I
7 oz. pur!ce beef chuck patty piled sky hlgh'Wﬁth
pulled | ork crispy omon rings, 4 slices of crisp
bacon, 2! s,lflces of cheddar cheese, lettuce,
tomato, Jnd pickled red onion. \

24 : ’}i‘ \

g |

/

AFTER 4 0’CLOC]

Steak Frite
100z New York Striploin Steak with crisp French fries and dssorted grilled vegetables
|

Half

| |
{

|

36

32

HaI‘f. & Half Combo

rack of ribs and a half pound of wings, your choice of sauce for the wings. Served with fries
Tand coleslaw. | ' | |

30

Frled Chicken

Buttermllk marlnated chicken served with garden green salad and sweet

25

I ' olde ngllsh Fish and Chips

Served W|th *rles, , garden gre r{ salad coleslaw and our own Cajun tartar sauce. |/ |

24

———

Ngw cmsslcs il

Mediterranean Naan

Fried falafel with arugula, pickled red onl h
tzatziki, hummus, e;P cheese and fresh
tomato. Wra%e in a grilled naan.

r i ,l |Vegetarian 19

1l Add Chicken 23
Add Blackeneg Sﬁﬂﬁion 25

Ba“’ ‘

Smoked and braised pork belly tossed|i
cilantro honey Sriracha sauce. ServedIWIth
julienne carrot and pickled cucurriber
21

1'\
Wi
|

Bayside Tacos

Our take on a classic tacP made with flour
tortillas. 3 tacos mix and match “Cochnita

‘ Pibill” Yucatan style pulled pork, pulled
\\ chicken Tinga or Impossible taco meat.
19

Upgrade your meal with;

Caesar salad garden greens, onion rings or
sweet potato ffies for $3 |/

Add a SIde of beef gravy for $3

Turn yoq‘rr frles mt a poutlne $4

‘ AR il

Ut |\ Sides ,»  l

=', . .;‘Baaket of Onion rings $9 “-‘“"

* Basket of Sweet pptato fries $7

l r"“\\_\y.\ |

() *

Pork back Ribs

, |
Tender Louisiana style back ribs in Cattleman’s btrq sauce, with fries and coleslaw.

\}o“

botato fries.
Wit
nliid i




STARTERS. MAIN EVENT

CaesarSalad$4 = ~—TTTTTTTToTTmmmmmmees

GOLF RESORT

Garden Salad $4 All of our Main Even_ts are served \{Vlth raw
dd chick veggies and ranch dip or French fries.
Add chicken 54 Hamburger $10
Cheeseburger $10

Chicken Fingers $10

DESSERTS Kraft Dinner- the real KD $10

____________ Cheese Pizza S10
Fruit cup Cheese and Pepperoni Pizza $10
Jumbo Freeze Each Kids Meal includes juice, milk or a

Ice Cream soft drink and dessert.

Vanilla or Chocolate Pudding

Children up to the age of 12 are welcome to order from the Kids Menu.
Prices and menu subject to change without notice.



BAYSIDE PATIO & LOUNGE COCKTAILS

|
| Tl
f

' The Bayside Caesar $8.50 l e
Classic 1 oz Polar Ice Vodka with all the‘flxmgs i

Cosmopolitan on the Dock $12 ‘ [ ‘]n
1 % oz Vodka, % oz Triple Sec, 1 oz Franberry]wce with a twisty,

Muskoka Manhattan $12 l
1 % oz Wisers Rye, % oz Red VermTuth, garnished with cherries.

The Grand Margarita $13 | i
% oz Grand Marnier, 1% Tequila, 1 pz lime juice, shaken on Ice
with Lime wheel. |

) \Uh
1

Strawberry Basil Lemonadée$8 50 ‘ ‘
1 oz Gin, 4 oz Lemonade shaken wi&th a splash of sodﬁ, garnish
with strawberry & basil. \ |

Chocolate Martini Delight $12 ‘
1 % oz Polar Ice Vodka, ? /l oz Creme De Cocao dr|zzled with melted

chocolate and garnished with a cherry. / ™

The Painkiller $12 |
2 |oz Dark Rum, Pineapple Juice, Orange Juice, Coconut cream,
finished with grated nutmeg and with’a slice of lime.

Summertime Sangria $12
50z. White Wine, % oz. Raspberry Vodka, Lemonade, Soda,

Cranberry Juice, garnlshed with muddled raspberries $nd alemon
wheel. /
or f
50z. Red Wiqe, % oz. Brandy, Orange Juice, Soda, Cranberry Juice,
garnished wi‘t‘h muddled l‘r‘aspberries and an

\
[

'BEER, SPIRITS, ETC. il

' Beer- Labatt and Muskoka Brewery

l Il
T |

\
|
|
|

Domestic $8.50 ’ i j
Premium $9.40 | i :1‘}
Import $10.30 | U‘

| i
Draft- Labatt and Muskoka Brewery |

Domestic $8.8
Premium i 99.4

Import . $11.20

Cider |

As)k your senver for our fe ture brar*vds. ', ‘ |
b 81175 |
L “ |
\
Coolers

Ask your server for our feéture brands
$10.05- $10 80

/ \
Mixed Drinks | | \
Bar rail spirits mixed with your choice‘ of juice or soft drink.

Rum i . $8.30
Rye | $8.30 ’
Gin ‘ . $8.30
Vodka . $8.30

Scotch | | $830 |

Prices and menu subject to change without notice.




\l

!

'Tender chocolate cake and glaze

|
: | H\ il
| f'{h “n

Lemon Meringue Pie $10

Fluffy egg white meringue on top of veﬂvety emon curd.

| |

Peanut Butter Fudge Cheesecake S: 0
Brownie based cheesecake with chunks of peanut butter.

Oven Baked Pie of the Day $10 l
Ask your server for today’s offerings.
. ‘_‘ |
Two Bite Brownie Sundae $10 |
Tender brownie chucks anqxv%’pllla ice dream with whipped cream

and sprmkles
\ I

'Chocolate Decadence Cake $10 \‘
N

(AR
|

Vanilla or Chocolate ice iefeam S2 pek sc:b‘o"pf

Coffee, Tea and more...

 Coffee 2.75 f "
Tea 1.90 | ,
Espresso 4.50 |
Double 5.50 | {
Latte | 5.65 ‘

Cappuccino 5.00

\ I

\
\ 4

Prices and menLl‘sUbject to change without notice.
it

| BAYSIDE PATIO & LOUNGE DESSER'I’S

i
HEH AU
\”mv 11}

|

NIGHT CAPS |

‘ B’Iend of 10z, Grand Marnier &% oz AmaLtto fmlshed W|th

|
|
|
|
Spanish Coffee ,
Blend of 1 oz Brandy & % oz Kahlua, finiFhed Plvith a sugar rim,
whipped cream and a cherry. 1 |

Irish Coffee
Blend of 1 oz Irish Whiskey & % oz Irlsh ist, finished with a
sugar rim, whipped cream and a cherry.‘

|
B52 Coffee 4 il |
Blend of % oz Baileys, 7 oz Kahlua, & % ‘0z Grand Marnier, finished
with a sugar rim, whipped crea'm and a cherry.

B|ueberry Tea

) ‘ I "‘ l
| I
il N \ (I
Rocky Hot Chocolate | \
Blend of 10z Creme De Coejo’, % oz Balley% hOt chc)cdlate
topped with whipped crea

‘Ow‘nge pekoe tea.

' and a cherry. ‘;;; \ }

\
Monte Crisco /‘—‘\

Blend of 1oz Kahlua, % oz Grand Marnier, f(nlshed with a sugar rim,
whipped cream and a cherry. |

Rocky Summer Ice $7 ;

Dn the Rocks with % oz Amaretto, % oz Polar Ice Vodka ‘
and % oz Kahlua. ‘ ‘ ‘

All Night Caps $10

;‘\Iuﬂv



