
 

 

 

 

A BRIEF INTRODUCTION 

 

For 109 years, our beautiful club has graced the shores of the Northwest Arm. 

Today, we strive to continue to create lasting memories for many thousands of families.  

 

On behalf of our Chef, the dining room staff, and all of us here at The Waegwoltic Club, 

 we welcome you. 
 

 

 

FIRST BITES 

 

Chef-Inspired Soup 

ask your server for the soup of the day 

cup 6 / bowl 9 

 

1908 Chowder 

salmon, haddock, scallop, potato, carrot, fennel cream 

served with grilled rustic bread 

cup 9 / bowl 15 

 

FPC 

fried potato chips 

roasted garlic aioli 

8 

 

Tackle Box 

beet hummus, jalapeño cheddar dip 

hot caramelized onion dip 

chips, crisp, rice paper 

small 10 / large 16 

 

Sweet & Salty 

pan-seared salmon cakes 

sweet potato, pickled mango chutney 

mustard dill sauce 

13 

 

Tartan Around 

roasted chicken tarts 

basil bocconcini, fried shallots  

pepper relish, wild mushroom aioli 

12 

 

 



SALADS 

 

The Romaine  

romaine hearts, candied bacon strip 

shaved parmesan, pickled egg, rice crisps 

roasted garlic dressing 

small 10 / large 13 

 

Club Greens 

mixed NS greens, kale slaw 

apple chow 

lemon oregano vinaigrette 

small 8 / large 12 

 

The Spinach 

baby spinach, pickled red onion 

cherry tomato, goat cheese 

blueberry balsamic vinaigrette 

small 10 / large 13 

 

Lettuce Wraps 

julienned vegetables, fried chickpeas 

avocado mousse, hemp seed dressing 

9 

 

Waeg Powerbowl 

Locally-sourced proteins and vegetables 

ancient grains, house-made dressing 

ask your server about today’s selections 

small 13 / large 16 

 

Add:  

grilled chicken 6 

pan-seared salmon 7 

quinoa crunch 5 

 

EARL OF... 

sandwiches come with fries and slaw 

choice of rye, multi-grain, white, tortilla or lettuce wrap 

substitute gluten-free bun $1 

 

 

Tuna Salad 

swiss, iceberg, pickle, lemon aioli 

half 7.5 / full 9.5 

 

 

Vegetable 

roasted vegetables 

iceberg, feta, beet hummus 

half 7.5 / full 9.5 

 



 

Field 

grilled chicken, with cucumber 

iceberg, roasted garlic aioli 

half 8 / full 10 

 

Toasted Western Shore 

fried egg, ham,  

pepper relish, cheddar cheese 

half 7.5 / full 9.5 

 

Sandwich of the Day 

served with soup or fries 

ask your server about today’s selection 

market price 

 

Side substitutions: 

 club greens or daily soup  3 

sweet potato fries  1.25 

 

 

 

COMFORT 

 

 

Bibimbap 

red rice, bean sprout 

pickled mushroom 

kale slaw, soft poached egg 

green goddess dressing 

14 

 

Around the Block 

pan-seared calf liver 

minted peas, onion hash  

candied bacon, beef jus 

15 

 

Shepard’s Pie 

ground pork 

whipped sweet potato 

roasted vegetable, pomodoro sauce 

16 

 

 

 

 

 

 

 

 

 



PASTAS 

 

Layers 

spinach, roasted red peppers 

zucchini noodle, goat cheese 

tomato oregano sauce 

14 

 

Chef’s Daily Pasta 

served with grilled bread 

ask your server about today’s selection 

16 

 

The Boot 

ratatouille fettuccini 

vegetable ratatouille 

baby arugula 

roasted garlic lemon reduction 

11 

 

Add: 

chicken 6 

salmon 7 

 

       

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CLASSICS 

served with fries and slaw 

 

Northwest Arm Burger 

6oz local beef patty, candied bacon 

caramelized onion, iceberg 

smoked applewood cheddar 

yellow pepper relish, soft bun 

16 

 

The Forager Burger 

wild mushroom and black bean patty 

arugula, pickled radish, broccoli pesto 

soft bun 

15 

 

The Double 

toasted bread, roast chicken, candied bacon 

iceberg, heirloom tomato chow, lemon aioli 

layered on a smoked cheddar grilled cheese  

15 

 

English Style 

beer-battered haddock, chips 

lemon rémoulade 

1 piece 13 / add 2
nd

 piece for 4 

 

Salmon Burger 

salmon hash, shoots 

feta, avocado mousse 

crispy shallot, soft bun 

16 

 

Side substitutions: 

 club greens or daily soup 3 

sweet potato fries 1.25 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 



MAIN PLATES 

main plates include daily vegetables and choice of 

quinoa crunch, brown rice, mashed potato, or fries 

 

Hook & Line 

pan-seared haddock 

corn succotash 

fried cauliflower 

parsley cream 

23 

 

The Tenderloin 

grilled 8oz beef tenderloin 

pickled shittake, raspberry 

fried shallots, edamame puree 

pan jus 

32 

 

Off Shore 

pan-seared Atlantic salmon 

asparagus, pickled carrot 

blueberry salsa 

chimichurri 

26 

 

The Garden 

wild mushroom hash 

corn succotash, bok choy 

warm amaranth salad 

lemon pesto 

18 

 

Wind Fall 

pan-seared pecan-crusted chicken breast 

pico de gallo 

creamed corn 

roasted red pepper reduction 

22 

 

NS 

pan-seared scallop 

minted peas, fried parsnip 

carrot puree, apple,  

pancetta reduction 

27 

 

 

 

 

 

 

 



OUR KIDS 

juice and chef’s sweet included with all kid’s meals 

side options: fries, mashed potatoes or veggie sticks 

 

Chicken Fingers 

breaded chicken 

plum sauce, choice of side 

 

Jumping Jack Burger 

4oz patty, cheddar 

soft bun, choice of side 

 

Line & Sinker 

1 piece battered haddock 

lemon dip, choice of side 

 

Pizza Pie 

three-cheese pizza 

naan bread, veggie sticks 

 

Arrrr Matey 

roasted vegetable penne 

tomato sauce 

 

 all options 8 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

SWEET BITES 

 

Crisp 

daily compote, oat streusel 

whip cream 

7 

 

Carrot cake 

Smoked pineapple compote 

Cinnamon cream, pecan crumb 

7 

 

Ice Cold 

chef’s made-in-house ice cream or sorbet 

ask your server for today’s selection 

6 

 

Coconut Cream Pie 

coconut curd, toasted coconut 

Flaky crust 

6 

 

One-Bite Wonder 

a little treat to satisfy your sweet tooth  

ask your server about today’s selection 

4 

 

 

 

 

 

 

 

 

 

 


