DINNER
MENU

NIAKWA COUNTRY CLUB

GLUTEN FRIENDLY
VEGETARIAN

Wild Mushroom Croquettes

$11

Rich creamy bechamel croquettes mixed with wild mushrooms, and
goat cheese, panko breaded, served with pickles and truffle dill aioli.

APPETIZERS

Brussel Sprouts

$12

Sautéed brussel sprouts, pancetta, garlic, white wine, apple, roasted
carrot purée, feta cheese, toasted pistachios and balsamic reduction.

Meatballs

Bruschetta
Wings

$15

One pound of chicken wings served with ranch or blue cheese dip and
crudité.
choice of: Smoke hot sauce, BBQ, lemon pepper, sweet chili or cajun.

Nachos

$14

Roasted pork and beef meatballs, spicy rosé sauce, basil, parmesan
cheese, and toasted house made focaccia bread.

Steamed Mussels

$18

Mussels with white wine, fennel, garlic butter, fresh herbs, and
toasted french bread.
– Add side of fries $6.00

$11

House made foccacia bread, tzatziki , local tomato, feta and dill.

$17

House fried tortilla chips with mixed bell peppers, green onions, sliced
jalapeños, tomatoes and black olives. Topped with Monterey jack and
cheddar cheese blend and served with salsa and sour cream.
– Add beef $5.00, add chicken $5.00, extra sour cream and salsa $2.50

Spanish Poutine

$8.50

Bravas sauce, garlic aioli, herbs and parmesan cheese.

$13

Calamari Tacos

SOUP & SALADS

Three flour tortillas made with buttermilk fried squid, smoked hot
sauce, ranch, coleslaw and pickles.

Soup of the Day

Selection of house made soups each day. Ask your server for current
selection.

$6

Potato & Leek Soup

With smoked gouda cheese and bacon.

Caesar Salad

$11

Romaine hearts, croutons and grated Parmesan cheese tossed with
our house made caesar dressing.

House Salad

$10.50

Mixed greens, tomatoes, cucumber, red onion, carrots, radishes and
pumpkin seeds with grainy mustard vinaigrette.

Beet & Quinoa Salad

$13

Ginger Cashew Salad

$13

Roasted beets, pickled fennel, arugula, quinoa, pistachios and chevre,
with lemon garlic vinaigrette.
Cabbage, carrot, radish, roasted corn, red onion, cucumber, greens,
toasted cashews and edamame with ginger dressing.

Salad add ons: Add chicken $5.00 – Add naan bread $3.00 – Add garlic toast $3.00 – Add salmon $7.50

The Burger

HAND HELDS

$5.50

$16.75

House patty, aged white cheddar, house smoked bacon, lettuce,
tomato, pickled red onion, roasted garlic aioli on a brioche bun.
A substitute chicken breast $1.50

$17.50

Beef Dip

Shaved roast beef, arugula, gouda, horseradish aioli, caramelized
onion jus on a toasted sesame roll.

Reuben

$15

House made corned beef, sauerkraut, swiss cheese, russian
dressing, Elman’s hot mustard and marble rye bread.

Chicken Avocado Club

$16

Grilled chicken breast, bacon, cheddar cheese, lettuce, tomato, mayo,
smashed avocado and french bread.

Veggie Wrap

$13

Grilled seasonal vegetables, quinoa, cucumber, local tomatoes, olives,
feta cheese and tzatziki sauce in a whole wheat tortilla.

Canadian Grilled Cheese

$14

Back bacon, yellow and white Bothwell cheddar, mustard and a side of
french onion dip.

(all sandwiches are served with choice of french fries, house salad or soup. Upgrade to onion rings $2.00, caesar salad $2.00, yam fries $2.00, beet salad $2.00)

Butter Chicken

$17

PIZZA

(gluten free crust
available)

BOWLS AND MAINS

Spiced curry sauce, marinated chicken, coconut basmati rice,
cilantro crema and grilled naan bread.

Fish & Chips

$16.50

Beer battered cod, house made tartar sauce, coleslaw and lemon
wedge.

$14

Vegetable Pad Thai

Rice noodles, sautéed vegetables, roasted cashews, spicy pad
thai sauce, green onions, sesame seeds and bean sprouts.
– Add chicken $5.00

Spaghetti Bolognese

$18

Spaghetti, Manitoba bison and pork, feta cheese, parmesan cheese
and fresh basil.

Prairie Power Bowl

Spicy Penne Mac & Cheese

$15

Roasted jalapeño cheese sauce, caramelized onions, toasted bread
crumbs, parmesan and garlic toast.
– Add bacon $2.50, Add chicken $5.00

Seafood Linguini

$21

Clams, mussels, baby prawns, garlic butter, white wine, herbs, capers,
local tomato and zucchini.

New York Steak

$34

10oz NY striploin steak cooked to your liking, served with french fries,
seasonal vegetables and chimichurri sauce.

Blackened Salmon

$25

Blackened salmon fillet, roasted potatoes, seasonal vegetables, mango
salsa and roasted carrot purée.

$14.50

Sautéed barley, roasted corn, red onions, pickled carrots, beets,
cucumber, mixed greens and apples, with lemon garlic vinaigrette,
topped with feta and pumpkin seeds.
– Add avocado $1.50

Classic Italian

$17

Pepperoni, sausage, mushroom, bell peppers and red onions,
topped with mozzarella.

Tomato & Feta

$15

Classic combination of diced tomato and feta cheese topped with
mozzarella.

Hawaiian

$15

Diced ham and pineapple topped with mozzarella.

Create Your Own:

$16

Choice of three toppings | additional toppings $2.00
Pepperoni | sausage | chicken | ham | bacon | mushroom | bell peppers |
tomatoes | red onions | black olives | jalapeños | arugula | feta cheese |
pineapple.

