
STARTERS

Spicy Jalapeno Popper Dip                              $15
 
Baked cream cheese with jalapeno peppers, 
roasted red peppers and crispy bacon bits. 
Served with warm Naan and tortilla chips. 

Maple Harissa Chips                                          $9
 
House made kettle chips with sweet and spicy 
seasoning served with a maple/curry dip. 

Nachos                     ½ Order $11   Full Order $16
   
Crisp tortilla chips with cherry tomatoes, 
black olives, banana peppers, and melted 
cheese. Served with salsa and sour cream. 
Add: ground beef $6, grilled chicken $6, 
or bacon bits $3

Bacon Wrapped Scallops                                      $14

6 oven-baked scallops wrapped in bacon and 
served with sweet and spicy pineapple glaze.

Bacon & Broccoli Potato Bites                      $10

Deep fried potato bites filled with bacon, 
broccoli and cheddar cheese served 
with sour cream.
 
Root Vegetable Fries                                          $12

Honey glazed parsnips, magenta beets, and 
carrots served with spicy mayo.

Crispy Chicken Wings                                      $16
  
Sweet Chili, Honey Garlic, Franks Hot Buffalo, 
Buffalo Ranch, or Pineapple Curry.

Mac & Cheese Wedges                                  $9

Deep fried mac and cheese bites.

Mozza Sticks                                                        $13
 
Deep fried mozza sticks, double battered for 
extra crunch, served with marinara sauce. 

Smoked Salmon Plate                                      $12
 
Thin sliced salmon with cream cheese, pickled 
red onion, capers, lemon and kettle chips.

GF

Seafood Chowder 
Cup $12 Bowl $16

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

Soup of the Day 
Cup $6 Bowl $8 

Fresh daily creation.

Grilled Vegetable Salad      $15
 
Lemon and balsamic-grilled 
asparagus, red onions, 
zucchini, bell peppers, sweet 
corn and tomatoes served on 
fresh greens and topped with 
a blue cheese crumble.

Classic Caesar (GF Available) $12

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

House Salad                      $14

Fresh greens topped with 
tomato, Craisins, sliced apple, 
red onion, pumpkin seeds, 
and goat cheese with a chai 
pumpkin dressing.

Add to any salad:

Chicken $6

PEI Lobster $12

Bacon Wrapped Scallops (4) $10

Grilled Salmon $10

SOUPS

SALADS
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Spicy
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GF
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GF

GF

GF



Burger of the Month                                        $18  
Chef’s monthly signature burger. 
Ask server what this month’s burger is.

Chicken Quesadilla (GF Available)                  $17 
Warm tortilla filled with grilled chicken breast, 
red onion, roasted red peppers and cheese. 
Served with salsa and sour cream. 

Pulled Pork Tacos                                              $16
Cherry cola bbq sauce, tender pulled pork, 
coleslaw, and pickled red onion. 

Mill River Pad Thai                                            $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, lobster $12, 
or grilled salmon $10

Mill River Butter Chicken (GF Available)                 $17
House-made butter chicken sauce served over 
basmati rice with warm naan bread, grilled 
chicken and a curry crème fraiche. 

Donair Flatbread                                                     $16
Thin sliced donair meat, house-made sweet sauce, 
red onion, tomato, and cheese on grilled naan bread.

Braised Beef Flatbread                                  $17 
Naan bread topped with slow braised beef, 
mushrooms, jalapenos, pickled onions, and cheese. 
Baked and drizzled with roasted garlic aioli.
 
Fries with the Works Poutine                        $15 
The classic PEI favorite… golden fries topped 
with seasoned local beef, sautéed mushrooms, 
red onions, and gravy.

The Callaghan Crispy Chicken                       $17 
Crispy chicken breast, thinly sliced black forest 
ham, sliced tomato, lettuce and spicy mayo on 
a potato scallion bun, or make it a wrap.

Grilled Vegetable Rigatoni                               $19
Grilled asparagus, red onion, zucchini, 
bell pepper, sweet corn and cherry tomato, 
marinated in a lemon herb balsamic vinaigrette, 
tossed with rigatoni noodles. Add: grilled 
chicken $6, lobster $12, or grilled salmon $10GF

Beer Battered Fish         1 Peice $14 2 Pieces $18
4oz beer battered haddock fillets, served with 
coleslaw and house-made tartar sauce.

MAINS 

Fries

Roasted Baby Red Potatoes

Soup

Steamed Basmati Rice

Sweet Potato Fries 

Onion Rings

Caesar Salad

House Salad

Vegetable Salad

REGULAR SIDES

GF

Pumpkin Seed 
Chicken Supreme                 $25

Oven roasted chicken supreme 
crusted with pumpkin seeds, 
served over seasonal vegetables, 
roasted potatoes and a 
blueberry amaretto and dill jam.

Baby Back Ribs                   $24
  
½ rack of slow roasted baby 
back pork ribs, smothered 
in house-made black cherry 
cola bbq sauce, served with 
seasonal vegetables and 
choice of side.

Pan Fried Haddock         $30

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.

8oz NY Striploin Steak     $34
   
Certified Angus Beef hand-cut, 
grilled to your liking, served 
with choice of side, sautéed 
vegetables and a pink pepper-
corn, red wine and honey beef 
jus. Add to your steak: sautéed 
PEI lobster $12, bacon wrapped 
scallops (4) $10, sautéed 
mushrooms, and red onions $4

GF

GF

GF

DF V

PREMIUM SIDES $3

AFTER 5


