A

THE
UGUSTA

hand cut chunky fries GASTROPU
with garlic mayo and grainy dijon mustard
6

tapas

sweet potato fries
with cajun aioli and garlic mayo
7

deep fried pickles
in beer batter with cusabi dressing
8

tempura vegetables
with sweet and sour sauce
8

honey roasted root vegetable salad
with blue cheese and toasted walnuts
8

ace bakery pull-a-part crown
with garlic butter and melted spicy havarti cheese
8

nachos
with havarti, cheddar cheese, sour cream and salsa
9
add choice of spicy pulled pork or spiced chicken breast ~ 4

chorizo sausage
and potato salad
10

boneless chicken wings
with home made blue cheese. choice of honey lemon, cajun, sea salt and pepper,
buttery red hot or dry curry, sweet and sour, sweet chilli and lime or Canadian maple and dijon
10

augusta house flatbread pizza
crispy flatbread topped with chipotle aioli, red & green peppers, onions, havarti cheese
10
add bacon and chicken ~ 4

olive plate
with black olive tapenade, blue cheese stuffed olives, matured cheddar, ace bakery crown croutes,
olive oil and balsamic vinegar
12

house made panko crusted shrimp
with mango salsa and mango chutney
12

sliders
prime rib and cheddar, spicy pulled pork and turkey with blue cheese
14

OUSE

B



soups and salads

soup of the day
with fresh bread
5
THE
UGUS'EQ‘[{)USE house salad
with a honey balsamic vinagrette
GASTROPUB 8
caesar salad
with chopped bacon, shaved parmesan, home toasted croutons and our creamy
caesar dressing
9
greek salad
with kalamata olives, cucumbers, tomatoes, onions, feta on top of chopped romaine
10

add chicken to above salads ~ 4

sesame seed chicken salad
topped with a mango salsa and croutons
12

lunch (anytime)

montreal smoked meat sandwich
with house made sauerkraut, swiss cheese on rye
10

spicy pulled pork sandwich
with melted havarti cheese on a toasted kaiser with coleslaw
10

blackened turkey burger
topped with blue cheese on a bun
10

vegetable panini
melted brie over grilled vegetables served with mango chutney
12

steak sandwich
filet mignon with slow roasted tomatoes and shaved parmesan cheese on flatbread
14

canadian prime rib burger
topped with tomato, onion, homemade gherkin relish
14
add bacon, mushroom, cheddar, swiss or blue cheese ~ 1

all burgers and sandwiches, choice of salad, chunky hand cut fries

add sweet potatoes or caesar salad ~ 2 add greek salad ~ 3

augusta house ploughman's
with black forest ham, hard boiled egg, select cheeses, pickles crusty bread or house salad
12

homemade pie of the day
served with a selection of mashed potatoes, salad or steamed vegetables
market price

beer battered halibut
with hand cut chunky fries, tartar sauce and coleslaw
one piece
11
two piece
17



A

dinner (4-10) THE
. UGUSTA OUSE
crispy polenta cake
with grilled vegetables, goats cheese with basil pesto RESTEOFER
16
filet of salmon

topped with citrus and herb crumbs served on a bed of sautéed carrot and
zucchini and carrot ribbons and creamed leeks
20

chicken breast wrapped in maple smoked bacon
served over lentil stew, mashed potatoes, topped with parsnip and carrot crisps
20

beer battered halibut
with hand cut chips, tartar sauce and coleslaw
one piece
11
two piece
17

new zealand rack of lamb
with dijon mashed potatoes, steamed green beans and a red wine demi
half rack
24
full rack
38

grilled tuna
with potato salad and sweet corn salsa
29

steak of the moment
chef's choice
market price

pasta of the day
market price

desserts

chocolate lava cake
with vanilla ice cream
7

apple crumble
with vanilla custard
7

Lindt chocolate fondue
with strawberries & marshmallows
10

chef's special
market price

*all of our food items are fresh and made in house and can sometimes require a small amount of extra time to prepare.
ask your server for recommendations.



A)

THE
UGUSTA OUSE

GASTROPUB

breakfast (sat-sun 11-2)
augusta house english muffin
black forest ham, aged cheddar and fried egg served with home fries (even mikey likes it)
8
frittata
served with home fries and choice of ingredients:
mediterranean (spinach, cherry tomatoes, feta)
spanish (peppers, onions, jalapenos, cheddar/havarti)
farmers (bacon, mush, potato, onion, peppers, cheddar)
9
quiche of the day
served with house salad
10
croissant
toasted with fruit, granola & yogurt
10
augusta breakfast

choice of farmers sausage, peameal bacon or black forest ham with grilled tomato,
toast, home fries & choice of poached or fried eggs

10
eggs benedict rockefeller
with spinach, shallot, peameal bacon poached eggs & hollandaise sauce
12
steak and eggs
served with toast and home fries

14

all breakfasts include coffee or tea
bottomless

$1
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