
 
 

THE PINNACLE RESTAURANT  
ALL PRICES LISTED IN CANADIAN  

 
 

SOUPS 
 

CHEFS DAILY SOUP TUREEN 
$5.95 

PINNACLE FRENCH ONION 
$7.95 

 
 

SALADS 
CHEFS HOUSE SALAD-$ 5.95 
A mixture of baby greens fresh tomatoe cucumber and red onion  
 
PINNACLE CAESAR SALAD -$ 8.95 
Tossed with bacon, croutons and parmesan  
 
WARM WILD MUSHROOM SALAD - $ 9.95 
Baby Greens topped with assorted wild mushrooms roasted almonds, crumbled creamy blue cheese 
drizzled with Dijon vinaigrette and freshly ground black pepper  
 
CRAB AND MELON WITH MINT VINAIGRETTE - $10.95 
Assorted seasonal melons tossed in mint vinaigrette and topped with fresh crab meat  

 
 

Appetizers 
 
COLOSSAL CHILLED SHRIMP COCKTAIL - $ 9.95 
Jumbo Black Tiger Shrimp served with lemon wedges and seafood sauce  
 
SMOKED SALMON WITH POTATOE CREPES AND CRÈME FRAICHE- $11.95 
Thinly sliced Scottish smoked salmon sliced served on a cold potato crepe with a dollop of crème 
fraiche  
 
HAND ROLLED SPRING ROLLS - $ 8.95 
Hand rolled Rice paper filled with assorted oriental vegetables – served with an Asian dipping sauce  

 
 
 
 
 



Entrees 
 

8OZ AAA BLACK ANGUS STRIPLOIN STEAK – $ 22.95 
Served with sautéed mushrooms and Texas cut onion rings, your choice of Yukon gold garlic mashed 
potatoes or roasted parmesan rosemary baby red potatoes and chefs daily vegetable  
  Add pan fried Cajun Shrimp – 7.95 

Add pan fried Cajun Scallops – 8.95 
 
8OZ AAA BLACK ANGUS FILET MIGNON– $ 29.95 
Served with sautéed mushrooms and Texas cut onion rings, your choice of Yukon gold garlic mashed 
potatoes or fresh rosemary and parmesan rosemary baby red potatoes and chefs daily vegetable  
  Add pan fried Cajun Shrimp – 7.95 

Add pan fried Cajun Scallops – 8.95 
 

Pasta 
 
LINGUINE ARIBIATTA– $ 21.95 
Linguine noodles cooked Al Dente tossed with light olive oil, spicy roasted garlic, sweet pepper, sun 
dried tomato, fresh crab and shrimp served with garlic pesto cheese bread  
 
PENNE BOLOGNESE – $ 15.95 
Al Dente Penne noodles served with an authentic Italian Bolognese sauce and topped with grated 
parmesan cheese and a side of garlic pesto cheese bread  
 

Poultry 
 
CHICKEN PARMESAN – $ 22.95 
Lightly breaded and seasoned free range chicken breast smothered with marinara sauce, made fresh 
daily, topped with melted mozzarella cheese served with a side of linguine noodles and garlic pesto 
cheese bread  
 
THAI CHICKEN BANGKOK– $ 21.95 
Thin strips of free range chicken breast sautéed in an Asian peanut sauce mild, medium or hot and 
served with rice pilaf and chef’s choice of vegetable  
 

Seafood 
8OZ GRILLED ATLANTIC SALMON - $ 25.95 
Served with Bure Blanc garlic sauce, your choice of Yukon gold mashed potatoes or rice pilaf and 
chefs choice of vegetable 
 
SEAFOOD PLATTER– $ 32.95 
An 8oz Pan Fried Tuna Steak, Breaded Scallops, Garlic Pesto Shrimp with east coast Crab Cakes  
Served with lemon wedges, chilled seafood sauce and your choice of Yukon gold mashed potatoes or 
rice and chefs choice of vegetable  
 
 
 

 
Thank you for dining with us! 

TAXES AND GRATUITIES ARE NOT INCLUDED 


