
 

 

 

 

 

 

Daily Soup Bowl $7.50 

Cup $5.50  

 

APPETIZERS 

 

Brussels Sprouts   $12.50 

Darryl’s famous Brussels Sprouts with lemon, garlic, bacon 

and Parmesan cheese  

 

Salmon Tacos  $18 

Lightly blackened salmon, crisp coleslaw, avocado-chipotle 

aioli and black bean salsa, wrapped in a soft tortilla shell                       

 

Milltown Poutine $14 

House-made gravy, Kennebec fries, cheese curds 

 

Buratta & Prosciutto $24 

With sea salt, pepper & olive oil, cherry tomatoes, basil and 

two house- made baguettes 

 

Loaded Barge Nachos 

House made lime salted tortilla chips, tomatoes, jalapenos, 

olives, green onions and mixed cheese with  house-made 

black bean Pico de Gallo, sour cream and Guacamole 

Small $22  

Add seasoned beef or chicken $4 

 

Chicken Wings (12) $18    

Hot, Honey Garlic, Sweet Thai, Salt and Pepper and 

Sriracha honey mustard 

 

SALADS 

Sesame-crusted Tuna Salad $20.75 

Sesame-crusted Yellowfin Tuna (seared rare), with mixed 

greens, quinoa, oranges, watermelon radishes, carrots and 

avocado with a miso vinaigrette  

 

 

SALADS continued 

 

Seafood Cobb Salad $21 

Succulent baby shrimp with cucumbers, cherry tomatoes, 

bacon, blue cheese, sliced boiled egg, roasted almonds with 

Romaine lettuce and a peppercorn ranch dressing  

Superfood Salad   $17 

Kale, mixed greens, quinoa, pickled beets, almonds, goat 

cheese and avocado with raspberry vinaigrette 

Add Grilled chicken $6 or a boiled egg $3.00   

Gangway Chicken Salad $21.50 

Grilled chicken, pickled beets, fennel, candied pecans, 

mandarin oranges and goat cheese on mixed greens with a 

honey lime vinaigrette  

Caesar Salad  $13 

$9   half 

Crisp Romaine lettuce, Parmesan Reggiano cheese, 

croutons and house-made Caesar dressing, Add chicken $6  

 

PIZZAS & FLATBREAD 

Substitute a 12” gluten free crust for $4,  

Salmon Flatbread   $21     

House-cured salmon lox on mixed greens and a caper-

dill crème fraiche. Topped with a mustard-dill drizzle and 

lemon zest (Paddy’s favourite)  

The Southern 5-0  $19.75 

Honey chipotle chicken. Capicola, grilled pineapple, 

mozzarella cheese and a peppercorn ranch drizzle   

The Corleone $20  

Italian sausage, pepperoni, capicola, bacon, mushrooms 

and mozzarella cheese 

The Margherita $18.50 

Cherry tomatoes, basil, ricotta & mozzarella cheese an 

olive oil and garlic base and topped with a marinara 

drizzle (add prosciutto $3) 

Wild Mushroom Flatbread   $21.50  

Wild mushrooms, caramelized onions, on a roasted garlic 

and cream cheese base. Topped with fresh arugula and 

truffle oil 



 

 

 

 

BURGERS AND SANDWICHES 

All our burgers are served on a brioche bun come with French fries or 

house green salad with honey Dijon vinaigrette. Sub Caesar Salad for 

$2.00 or sub a pickled beet/goat cheese salad $2.00 (picked beets, 

arugula, goats cheese and lime vinaigrette).Add ½ fries ½salad for 

$1.50, Sub yam or truffle fries for $2.50, Sub poutine $3.50. Sub a 

Gluten Free burger bun for $2.00, sub vegan veggie patty $2.00 

sub grilled chicken breast $2.00 

Add: cheese ($1.75), bacon ($2.25), mushrooms ($1.50) or 

shoe string onions ($1.50)  

 

Milltown Burger  $18 

All-beef patty with lettuce, tomato, onion and pickle with our 

special burger sauce  

Tug Boat Burger  $21.50 

All-beef patty with white cheddar, sautéed mushrooms and 

crispy onion strings  

Battleship Burger  $21  

All-beef patty with bacon jam, bacon aioli and white  

Cheddar cheese 

 The Grilled Chicken Freighter Burger $20 

Grilled chicken with bacon, smoked gouda cheese and a 

Pale Ale BBQ sauce  

The Gunwale Chicken Wrap  $20 

Grilled chicken, candied pecans, dried cherries, tomatoes, 

smoked Gouda cheese & arugula with orange aioli, wrapped 

in a flour tortilla  

The Tuna Club $20.50 

Yellowfin (seared rare) with bacon, avocado and sriracha 

aioli on a brioche bun 

The Salmon Burger  $21 

Grilled Salmon with a Cajun rub, peach salsa and an 

avocado chipotle aioli  

The Port Side Beef Dip $20 

Slow roasted sirloin beef with white cheddar and crispy onion 

strings in a fresh baked-to-order baguette with au jus 

 

 

ENTREES 

 

Cod Fish and Chips  

1 piece $17 

2 piece $22.50 

Tempura and Beer-battered Cod with French fries, 

coleslaw and tartar sauce 

 

Slow-Roasted Pork Ribs  $30   

A full rack of ribs with Pale Ale BBQ sauce, coleslaw 

and French fries  

Steak Frites  $34 

A grilled 10 oz New York Steak topped with rosemary 

wild mushrooms, served with truffle & parmesan fries 

and bacon aioli 

Jambalaya $26 

Chicken, prawns, andouille sausage with a creole 

sauce with peppers, onions & okra over coconut rice 

 

Ask your server about our weekly Feature 

DESSERTS 

Mini Doughnuts  

With fireball frosting $10 

Red Velvet Cake  

With whipped cream $9 

Ask about CHEYENNE’S daily dessert creations  

 

SUNDAY NIGHTS 

Prime Rib Dinner…$24 an 8oz slice of Prime Rib 

cooked medium rare to medium, Yorkshire pudding, 

mashed potatoes and vegetables (add $.30 for 

horseradish or $2 for an extra yorkie).   

House rules apply to all special,  

Prime Rib is available with a minimum drink purchase. 


