
Kelsey Dining Room    Dinner

Kelsey Dining Room    Wines

WHITE WINES

Try our flight of the following white wines for $18 (4oz of each)
Yellow Tail, Chardonnay  AUS      Pelee Island, Chardonnay  CAN      Schmitt, Riesling  GER

RED WINES

Try our flight of the following red wines for $18 (4oz of each)
Casillero del Diablo, Cab Sav  CHL     Wyndham Estates, Shiraz  AUS     Sawmill Creek, Merlot  CAN

Starters
Soup of the Day  2.99
Ask your server for today’s Feature soup.

French Onion Soup  5.99
Classic french onion soup, topped with melted Swiss cheese. 
Served with a slice of grilled Garlic toast.  
 
Jumbo Chicken Wings  10.99 
Jumbo roaster wings fried crisp and finished in your choice of 
sauce or combine any 2 sauces to create your own flavor!

Mushrooms Victoria  10.99
A Traditional Favorite! A blend of cheese and seafood baked in a 
high oven until golden brown and served with garlic toast.  

Pick 6 Appetizer Platter  16.99
Pick 6 of the following items: Chicken Wings, Quesadilla, 
Mozza Sticks, Cheese Bites, Jalapeño Poppers, Dry Ribs, 
Battered Mushrooms, Potato Skins or Onion Rings.

Perogy Platter  9.99
10- large perogies smothered in onions and bacon served with sour 
cream and your choice of dipping sauce. 

Northern Style Nachos  12.99
Chips piled high, baked with peppers, onions, olives, sliced 
jalapeños, Bothwell’s Three Cheese Blend, and your choice 
of spicy nacho beef or grilled chicken.

Spinach Dip and Chips  9.99 
A warm mixture of spinach and cheese baked, served with tortilla chips.

Cheesy, Bacon Garlic Toast  6.99
A full loaf of garlic toast loaded with bacon and cheese.

Salads

Traditional House Salad  6.99
Mixed crisp greens with sliced cucumber, 
tomatoes and shredded Three Cheese Blend, 
served with your favorite dressing. 

Greek Salad  sm 8.99  lg 10.99
Crisp romaine topped with tomatoes, green and 
red peppers, red onions, cucumbers, Kalamata 
olives, Feta cheese and Greek dressing. 

Kelsey’s Caesar  sml 8.99   lg 10.99
Fresh romaine lettuce tossed in Hellmann’s 
Creamy Caesar Dressing, croutons, Parmesan 
cheese and bacon bites.

Pelee Island Eco Trail (1) 	 5.75  6oz	 23
Chardonnay, Canada 

Yellow Tail (0)	 6.75  6oz	 27
Chardonnay, Australia 

Schmitt Riesling (2)	 6.25  6oz	 25 
Riesling, Germany 

Wyndham Estates Bin 222 (0) Chardonnay, Australia  	 28 

Two Oceans (0) Sauvignon Blanc, South Africa  	 20 

Henkell Trokken (2) Sparkling, Germany	   25

Sutter Home (0) Zinfandel, United States 	 19

Mike Weir (0) Chardonnay VQA, Canada	   39

Casillero del Diablo (0)	 6  6oz 	 24
Cabernet Sauvignon, Chile

Sawmill Creek (0)	 4.75  6oz	 19 
Merlot, Canada

Wyndham Estates Bin 555 (0)	 7  6oz	 32
Shiraz, Australia 

Bolla (0) Valpolicello, Italy	 28

Wolf Blass Yellow Label (0) Cab Sauvignon, Australia 	 33	

Mike Weir (0) Cabernet Merlot VQA, Canada 	 45 

Don David (0)  6.75  6oz	 25
Malbec Cabernet, Argentina



We proudly offer Canadian sourced 
Certified Angus Beef® Brand, the 
beef known around the world for 
its consistent quality and great taste. 
Incredibly tender, naturally juicy, 
abundantly flavourful!  
You deserve the best!

Prices Subject to Applicable Taxes		 1110

Entrées

Chicken Victoria  22.99
Tender chicken breasts wrapped around asparagus spears, 
poached in white wine and topped with hollandaise sauce.

Mediterranean Chicken  22.99
An assortment of fresh peppers, purple onions, and special 
spices smothering tender chicken breasts. 

Classic Chicken Cordon Bleu  21.99
Chicken Breasts stuffed with ham and Swiss cheese, lightly 
breaded and served with hollandaise sauce.   

Slow Roasted Ribs  24.99
Tender and full of flavor. Choose from Richardson’s Greek, Honey 
Garlic, Teriyaki, BBQ, Sweet Chili Thai and Sweet & Sour sauce. 

Certified Angus Beef® Brand Pot Roast  19.99
Tender pieces of braised pot roast, served with garlic 
mashed potatoes.

Country Style Veal Cutlets  20.99
Tender veal lightly breaded served with sautéed mushrooms 
and onions smothered with a rich gravy.

Certified Angus Beef® Brand Sirloin  22.99
Certified Angus Beef® Brand 8oz center cut sirloin steak 
cooked to perfection. 

Certified Angus Beef® Brand 12oz Sirloin Steak  28.99
A 12oz sirloin steak cooked to perfection. 

Certified Angus Beef® Brand Tenderloin  25.99
A 6oz Certified Angus Beef® Brand Tenderloin topped 
with sautéed mushrooms. 

Country Style Meat Loaf  18.99
Moist meat loaf smothered in onions and gravy.

Add seafood to your Entrée

Garlic Shrimp   9.99	 Lobster Tail   27.99 	 Popcorn Shrimp  7.99

All entrées are served with choice of soup or house salad and fresh bread and butter, vegetables of the day and your choice of, 
one pound baked potato, wild rice or cheese baked potato.

Thin Crust Pizza

Chicken Carbonara  13.99
Alfredo Sauce, Chicken, bacon, green onions and 
Bothwell’s Mozzarella cheese.

Buffalo Chicken  13.99
Basil tomato sauce, spicy buffalo chicken pieces and 
Bothwell’s Mozzarella cheese.

Great Northern  13.99
Great Canadian Back Bacon, Mushrooms and 
Bothwell’s Mozzarella cheese. 

Surf & Turf  14.99
Strips of Certified Angus Beef® Brand steak and 
shrimp with melted Bothwell’s Mozzarella cheese.

10” thin crust pizza. Choose from whole wheat, traditional or Gluten FREE crust.

Pasta and Stir-Fry

Mushroom Blend Ravioli  18.99
Mushroom stuffed ravioli finished with classic Alfredo sauce.

Chicken Fettuccini  18.99
Tender chicken breast placed atop a generous helping of 
Fettuccini noodles and choice of Alfredo or tomato sauce.  

Indonesian Shrimp and Chicken Stir-Fry  18.99
Plump juicy prawns and tender chicken tossed with Asian 
vegetables on a bed of thin egg noodles.

Thai Chicken Stir-Fry  18.99
Thin strips of chicken flash-fried with Asian vegetables and 
Hoisin stir-fry sauce, served with rice or noodles. 

All pasta and stir-fry dinners are served with choice of soup or house salad and fresh bread with butter.


