
WEEKEND BREAKFAST  from $8.95  
Omelette:  your choice of mushrooms, peppers, and onion, topped with cheese. 
  
Two Eggs:  Fried, Scrambled, or Poached (all eggs must be cooked the same way). 
 
Pancakes “n”  Egg :   3 pancakes, and 1 egg. 
 
French Toast:   4 slices of French toast, topped with whip cream and powder sugar. (no home fries)  
 
Toasted Western:  Canadian bacon, mushrooms, peppers and onion, topped with cheese. (no side 
protein) 
 
Egg in the Hole:   two slices of bread with an egg fried in the center of each piece.   
    
All above breakfasts are served with your choice of bacon or sausage, with seasoned home fries 
Comes with white or brown toast, Rye toast add $0.50. 
 
Additions to the above meals: 
Add Bacon or Sausage       $1.49 
Add Canadian  Bacon       $2.00 
Add Pancakes or French toast      $1.99 
Coffee or Tea         $2.29 
White Milk         $2.49 
Chocolate Milk                                                                      $2.99 
Juice         $2.49 
Toast – white or brown       $1.25 
Toast – rye        $1.75 
 
BLT Sandwich:  5 strips of bacon, fresh lettuce, tomato, mayo      $6.99 
Kid’s  Breakfast:    2 Pancakes or 2 pc French toast, or 2 eggs, served with 2pc of Bacon or 1 
Sausage and small Juice or Milk.                                       $5.99 
Eggs Benedict:   2 poached eggs, served on Canadian bacon and lightly toasted English 
muffins, covered in our Hollandaise Sauce.                                                     $11.49 
Steak and Eggs:   a juicy 5oz. New York Strip loin Steak, topped with sautéed mushrooms, 
served with 2 eggs toast and home fries                                                             $15.99 
Gourmet Omelette:    
Greek Feta Omelette: peppers, onion, spring mix, topped with sliced tomato, mozzarella and feta 
cheese  served with bacon or sausage, toast and home fries                    $11.49                                                                                    
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$2.29
$2.49

W $2.49  C $2.99

$3.29
$2.99

Sweet shaved ham,
drizzled with honey dijon sauce
grilled in rye bread with swiss cheese

$12

The Knot

Juicy chicken wings,
mild, medium, hot,honey garlic,
dry cajun, lemon pepper, BBQ
honey BBQ, or secret sauce
$11 per pound

The “Wing” Man

3 mini taco bowls filled with
seasoned beef, shredded lettuce, diced

tomato, salsa, sour cream and grated cheese blend
$11

The Sunset

beer battered halibut,
served with hand cut fries
broccoli slaw & tartar sauce

$16
Add second piece   $8

Like us on Facebook to recieve posts for daily specials and upcoming events

The 1pc Channel

1/2 pound homemade burger,
fresh lettuce, tomato & onion,
in a butter toasted bun,
served with homemade relish

$12

The Lieutenant

hand cut tortilla chips,
layered with diced tomato, peppers,
spicy nacho beef & shredded cheese,
green onions, baked to order

$15

Lost at Sea

hand breaded chicken tenders
your choice of wing dipping sauce

$11

The IslandHand breaded chicken breaston
a toasted bun, slathered with med
wing sauce and garlic parm sauce

$12

The Mast

grilled peameal blt,
melted provolone cheese
in a toasted pretzel bun

$11

The Captain

(Vegetarian Option)
juicy black bean burger,
on a toasted bun,

topped with lettuce, tomato, 
red onion & salsa aioli

$11

The Porter

fresh diced chicken, salsa,
cheese quesadilla

served with sour cream
$11

The Stowaway 
Shaved roast beef

piled high in a focaccia bun
with au jus dip

$12

The Admiral

All of our sandwiches are served with your choice of
fries, garden salad or cup of soup. You can ask your
server which upgrades are avalible.

hand cut turkey breast,
cooked in house with bacon stripa
layered between 3 slices of toast
with mayo, lettuce & tomato

$11

QD Club

Mini vegetable spring rolls
served with plum sauce

$9

Spring Rollscreamy cheese & spinach dip,
with hand cut pita points

$10

Shelley’s Spinach Dip

fries, celery & carrots, 
dipping sauces 

you add 3 of the following:
calamari, deep fried wontons, 

spring rolls, o-rings, chicken tenders,
fried pickles, cheesy bread, wings,
garlic mushrooms or mozzarella sticks,garlic mushrooms or mozzarella sticks,
(only one of each item please)

$19

The Mutiny

snails baked with gsarlic butter 
& mozzarella cheese

$9

EscargotGarlic bread slices
baked with our cheese blend

$9

Cheesy Bread
Pork and shrimp mix with a
spice blend served with thai chili

$9

creamy italian breaded
mozzarella sticks,

served with warm marinara dip

Deep Fried Wontons

Mozzarella Sticks

garlic seasoned mushrooms, breaded
and deep fried wtih homemade BBQ Ranch

$9

Breaded Garlic Mushrooms
crispy onion rings
stacked high,
served with 3 dips
1/2foot $6  1foot $11

Tower of Rings
breaded dill pickle spears
served with ranch dressing

$9

Fried Dill Pickles
lightly dusted rings,
deep fried golden brown

$11

Calamari

crisp salad blend,
julienne vegetables, 
hand crumbled feta
homemade greek dressing
S $6 L $10

crisp romaine, homemade croutons,
hand cut bacon bits, 

tossed in homemade dressing
S $6 L $10

fresh tossed greens,
cucumber, celery, red onion

& tomato 
S $5 L $8

homemade & sealed in the bowl with a hand cut crouton, 
mozzarella & provolone cheese, & baked golden brown                       $8

$2.29

French Onion Soup: 

Coffee
Tea
Specialty Tea
Milk
Pop
Juice

delicious homemade soup   Cup $5 Bowl  $8Soup de Jour:  

WINE
DINE
SAVOR
ENJOY!

Lunch Menu



hand cut tortilla chips,
layered with diced tomato, peppers,
spicy nacho beef & shredded cheese,
green onions, baked to order

$15

Lost at Sea

creamy cheese & spinach dip,
with hand cut pita points

$10

Shelley’s Spinach Dip

Juicy chicken wings,
mild, medium, hot,honey garlic,
dry cajun, lemon pepper, BBQ

honey BBQ, garlic parmesean, or secret 
$11 per pound

The “Wing” Man

snails baked with garlic butter 
& mozzarella cheese

$9

Escargot

Garlic bread slices
baked with our cheese blend

$9

Cheesy Bread

creamy italian breaded
mozzarella sticks,

served with warm marinara dip
$8

Mozzarella Sticks

Mini vegetable spring rolls
served with plum sauce

$9

Spring Rolls

crispy onion rings
stacked high,
served with 3 dips
1/2foot $6  1foot $11

Tower of Rings

breaded dill pickle spears
served with ranch dressing

$9

Fried Dill Pickles
lightly dusted rings,
deep fried golden brown

$11

Calamari

crisp salad blend,
julienne vegetables, 
hand crumbled feta
homemade greek dressing
S $6 L $10

crisp romaine , homemade croutons,
hand cut bacon bits, 

tossed in homemade dressing
S $6 L $10

fresh tossed greens,
cucumber, celery, red onion

& tomato 
S $5 L $8

homemade & sealed in the bowl with a hand cut crouton, 
mozzarella & provolone cheese, & baked golden brown              
                                        $8

French Onion Soup: 
delicious homemade soup    Cup $5    Bowl $8

Soup de Jour:  

Salads:

Appetizers:

WINE
DINE
SAVOR
ENJOY!

Pork and shrimp mix with a 
spice blend,deep fried 

and served with thai chili sauce
$9

Garlic seasoned mushrooms
breaded and deep fried

with homemade BBQ Ranch dip
$9

Deep Fried Wontons
Breaded Garlic Mushrooms



The following menu items come with a starter garden salad and are served with seasonal vegetables and your choice of starch:

The following menu items come with a starter garden salad and are not modifiable: 

Sauteed peppers, onions, mushrooms
carrots in a ginger, garlic sauce
served over vermichelli rice noodles

chicken or shrimp
$18

The Pirate

3 mini taco bowls, filled with
seasoned beef, shredded lettuce,
tomatoes, salsa, sour cream and

grated cheese blend
$14

The Sunset

(vegetarian option)
juicy black bean burger,
on a toasted bun,

topped with lettuce, tomato, 
red onion & salsa aioli

$16

The Porter
1/2 pound homemade burger, 
fresh lettuce, tomato & onion
on a buttered, toasted bun
served with homemade relish

$16

The Lieutenant

diced chicken breast, tomatoes,
mushroom, onions, fresh basil 
in a white wine cream sauce
tossed with linguine noodles

$17

The Stockade

WINE
DINE
SAVOR
ENJOY!

Entree’s  

8 oz of fresh shaved roast beef
cooked in our mushroom gravy,
piled on crusty bread,
served with horseradish

$18

The Shipwreck

(vegetarian option)
stir-fried mushrooms, onions, 
peppers,carrots, and broccoli,

teriyaki sauce,
served on a bed of rice

$15

The Port Side Select

In house breaded chicken breast
smothered in homemade marinara and
mozzarella cheese, served with
penne tossed in marinara

$17

        The Plank

10 oz pickeral
seasoned and pan seared

served with homemade coleslaw
$19

   The Chart

10 oz hand cut Striploin
seasoned and grilled to order
topped with sauteed mushrooms

$25

 

The Pier

beer battered halibut,
served with hand cut fries
broccoli slaw and tartar sauce

1pc $16    2pc $24

The  Channel does not include a starter and cannot be modified 

The Channel



WINE
DINE
SAVOR
ENJOY!

Sides:

Drinks:

Upgrades:

Fresh Cut Fries     $4.00
Mashed Potato     $3.75
Baked Potato     $3.00
Loaded Baked Potato    $4.50
Rice Pilaf      $3.00
Broccoli Slaw     $4.00
Yam Fries                                                            $5.00Yam Fries                                                            $5.00
Poutine                                                                $6.50

Gravy       $1.50
Dips/Sauces  Caesar Dressing   $0.50

Coffee        $2.29
Tea         $2.29
Specialty Tea       $2.49
Milk       W$2.49 C$2.99
Pop         $2.99
Juice         $3.29

Yam Fries        $2.50
W/ Greek        $2.00
W/ Ceasar       $2.00
W/ Broccoli Slaw      $2.00
Loaded Baked Potato     $1.50
Onion Rings       $2.00

Extra VegetableExtra Vegetable      $2.00
French Onion       $4.00



At	  the	  QD,	  we	  love	  kids!	  All	  kids	  meals	  include	  a	  choice	  of	  side:	  fries,	  garden	  salad,	  
mashed	  potato,	  rice	  or	  daily	  vegetable.	  It	  also	  includes	  a	  kids	  pop	  or	  milk	  and	  kids	  
dessert.	  Don’t	  forget	  to	  ask	  for	  the	  treasure	  chest!	   For	  12	  and	  under	  -‐	  $7	  
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

Fun	  Oars	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Hot dog on a stick served with ketchup dip 

Oh	  Buoy	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Mini Pita Pizza. Pita baked with marinara sauce and cheese blend 

The	  Dock	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Grilled Cheese sandwich 

The	  Parrot	  

               Hand breaded chicken	  tenders served with plum sauce 

The	  Life	  Raft 

 Pasta and a house made cheese sauce 




