Sunset Dining Room

Lunch Salads

Pear Salad: Spring mix lettuce tossed with bosc pears, candied walnuts, blue cheese and cider $11.00
vinaigrette
Goat and Cranberry salad: Creamy goats cheese, dried cranberries and walnuts tossed with spring mix $11.00
lettuce and maple vinaigrette
Julienne Salad: Julienned fresh vegetables tossed with Swiss and cheddar cheese, cider vinaigrette and $10.00
organic spring mix lettuce
Entrees
All entrees are served with fresh cut fries or tossed green salad
Soup of the day: Made fresh daily $6.50
Soup and Salad: Our fresh made soup combined with your favourite salad $10.00
Lobster Cakes: Panko breaded Atlantic lobster cakes served with mango chutney and a creamy $9.00
cabbage slaw
Calamari: Tender calamari rings dredged in seasoned flour, then fried golden brown and served with $9.00
lemon remoulade
Smoked Salmon Croquettes: Smoked salmon and potato croquette with ginger tossed greens and a dill $8.00
and Dijon sauce
Fried Fish: Two pieces of haddock dredged in seasoned flour and fried until golden brown and served $10.00
with house tartar sauce
Fried Shrimp: Fresh gulf shrimp seasoned with old bay, floured and fried served with cocktail sauce $9.00
Sunset Burger: A DYC favourite! 8oz ground sirloin patty with cheddar, bacon and our mustard aioli. $12.00
L.O.T.P
01d Fashioned Burger: 8oz burger patty with lettuce, onion, tomato and pickle served with our $10.00
internationally acclaimed fries (An American couple absolutely loved them!)
Reuben Sandwich: Shaved corned beef pilled high topped with sauerkraut, Swiss cheese, thousand $10.00
island dressing and served on fresh cut bread
Lobster Sandwich: Chopped Atlantic lobster tossed with warm lemon aioli on thick cut Italian bread $14.00
with lettuce and tomato
Fish Sandwich: Two pieces of fried haddock on Italian bread with house made tartar sauce lettuce and $11.00
tomato
Braised Pork Ribs: Tender slow braised pork ribs tossed in our smoky barbecue sauce $13.00
Fried Chicken: Buttermilk marinated chicken fried to perfection and served with our sweet and spicy $10.00
house sauce
Dessert

Key Lime Pie: Key lime pie the way it's supposed to be made! Egg, condensed milk and key lime juice. $5.00
Served with mango coulis and fresh made meringue.

$6.00

Seasonal Cheese Cake: Homemade cheese cake made with seasonal ingredients







