
Seafood Chowder  (GF) 
Cup $11 Bowl $15

Voted “Best in the West” loaded 
with fresh seafood and potatoes 
in a creamy broth.

Soup of the Day                                   
Cup $6 Bowl $8

Wedge Salad  (GF)                      $10
 
Iceberg lettuce topped 
with cherry tomatoes, 
sliced radish, red onions 
and choice of dressing.

Classic Caesar                            $10

Crisp romaine lettuce mixed 
with a creamy garlic dressing, 
bacon bits, croutons and fresh 
grated parmesan.

Roasted Beet & Apple Salad  (GF) $14
 
Spiced roasted beets paired 
with sliced apples, arugula, 
cashews, goat cheese crumbles 
and a raspberry Vinaigrette.

SOUPS

SALADS

(GF) = Gluten Free Option If you have any allergies or dietary conditions, please let your server know.

Island history runs deep in the 
Callaghan family of farmers 

and lighthouse keepers, 
even today many descendants still 

reside in Prince County. 

Nachos            ½ Order $11 Full Order  $15

Our house made nachos layered 
with cherry tomatoes, black olives, 
banana peppers and melted cheese. 
Served with salsa and sour cream. 

Ground beef, chicken or pulled pork $6.

Bacon bits $3.

Bacon Wrapped Scallops  (GF)           $14

An Island favorite: 6 scallops 
wrapped in bacon and oven baked.

Wings                                                        $14

Choice of Sauce: Teriyaki, Sweet Chili, 
Honey Garlic, Franks Hot Buffalo.

Bacon & Broccoli Potato Bites              $9
 
Deep fried potato bites filled with 
bacon, broccoli and cheddar cheese 
served with sour cream.

Pizza Spring Rolls                                    $8

Crispy spring rolls filled with classic 
pepperoni pizza filling.

Chips & Dip  (GF)                                      $8

House made maple smoked paprika 
potato chips with our roasted garlic, 
chive and pink peppercorn aioli.

Mac & Cheese Wedges                            $8
 
Deep fried mac and cheese bites.

 
Donair Eggrolls                                        $8

Spiced donair meat in a crispy fried eggroll 
served with house made donair sauce.

Tortilla Chips & Salsa                               $7

Basket of our house made 
nacho chips and salsa.

STARTERS

Ask about our Kid’s Menu!



Sweet Potato Fries

Onion Rings

Caesar Salad

Wedge Salad

Roasted Beet and Apple Salad
 

Burger Love | The River Rambler       $16

6oz seasoned PEI local beef paddy,
arugula, ADL old white cheddar,
Coconut cream bacon, dark cherry 
and tarragon aioli and deep-fried 
honey chipotle red onion on a butter 
toasted house made PEI blueberry bun.

Regular sides 
(fries, roasted potato, soup and chips)  $2 

Premium sides 
(sweet fries, onion rings, all salads)        $3 

The Callaghan Club                               $16
 
Sliced chicken breast with bacon, 
sliced tomato, sriracha mayonnaise 
and lettuce piled high on a potato 
scallion bun or make it a wrap.

Chicken Fingers                                      $15

Four tender strips of breaded all
white meat chicken. 

Pulled Pork                                              $15

Slow Roasted pulled pork in a house
made apple cider bbq sauce with 
Cajun spiced coleslaw, tomato onion 
jam and lettuce on a potato scallion bun.

Mill River Pad Thai  (GF)                        $15 

Chef’s version of a classic Thai dish. 
Mixture of fresh seasonal vegetables 
and vermicelli rice noodles tossed in 
spicy peanut coconut curry sauce.
Add Grilled Chicken $6 

Beer Battered Fish 1 Piece $14 2 Pieces $17

4oz beer battered haddock fillets served 
with coleslaw and house made tartar sauce.

Chicken Quesadilla                                $16
 
Warm tortilla filled with grilled chicken 
breast, red onion, peppers and cheese. 
Served with salsa and sour cream. 

Ask about our homemade desserts!

Fries
 
Roasted Baby Red Potatoes

Soup

Maple Smoked Paprika Chips
 

SIDES PREMIUM SIDES $3

Pan Fried Haddock  (GF)                      $29

Fresh haddock fillet dredged in rice 
flour and egg then fried featured on 
top of buttery whipped Island 
potatoes, vegetables and finished 
with PEI lobster cream pan sauce.

Maple Pecan Chicken Supreme  (GF)  $26
 
Oven roasted chicken served 
over roasted baby red potatoes, 
vegetables and a maple pecan glaze.

Mushroom Ravioli                                 $24

With balsamic roasted tomatoes, 
roasted garlic, fresh basil and asparagus 
tossed in olive oil topped with crushed 
pink peppercorn and goat cheese.

8oz NY Striploin Steak  (GF)                $32
 
AAA Certified Angus Beef hand cut, 
grilled to your liking, served with choice 
of side, sautéed vegetables and a dijon 
mustard horseradish beef demi.

MAINS AFTER 5pm 

MAINS 


