FOUR SEASONS
RESTAURANT

LUNCH
OUR PHILOSOPHY:
Our Philosophy is to be an exception in this world of fast and prefabricated
foods. We are proud to inform our customers that all the nutritious foods served
at the Four Seasons, are produced on our premises with care and from top
quality products. We do not add MSG, sulphites, or other preservatives to our
foods. We carry AAA Fresh Canadian meats, Wild fish, Fresh Local Lamb, and
fresh fruits and vegetables. We use 100% Canola Oil for deep frying, with zero
trans fatty acids, because we care about your health.
Our kitchen brigade invite you to savour and enjoy our delicious foods, our
serving staff invite you to enjoy our hospitality, and I will guarantee your total
satisfaction.
Your host and executive chef,
Sophocles Petrou

SANDWICHES, BURGERS AND MORE
CLUBHOUSE

$9

Triple decker sandwich, with fresh roasted turkey
(no deli meat), bacon, tomato, and lettuce.

CHARCOAL BEEF BURGER

CHICKEN FINGERS

$12

Chicken breast strips, lightly breaded and seasoned.
Served with garlic bread, french fries and plum sauce.

$6

SOUVLAKI WRAP

$11

4 oz. burger, homemade fresh.
100% Canadian AAA beef, only 8% fat content.
Add real cheddar cheese $1.50

Marinated pork cubes, charbroiled and wrapped in a
tortilla with onions, tomatoes, and tsatziki sauce.
Served with Greek salad.

AUTHENTIC MONTREAL SMOKED MEAT
SANDWICH

VEGETARIAN WRAP
$6

All the way from Montreal! A 5oz. pile of delicious
smoked meat, served on grilled rye bread with mustard.

WESTERN
B.L.T.
CHICKEN SALAD
SALMON SALAD
TUNA SALAD
TURKEY SANDWICH
ROAST BEEF SANDWICH

$6
$6
$6
$6
$6
$7
$7

Deluxe any of the above:
add fries and garden salad $4

$6

Fresh cut vegetables wrapped in a garlic and herb
tortilla. Laced with ranch dressing.

GRILLED CHICKEN WRAP

$11

Strips of chicken breast laced with barbecue sauce.
Garnished with shredded lettuce, julienne of onions &
tomato, wrapped in garlic & herb tortilla, lace with
ranch dressing and served with garden salad.

HOT BEEF SANDWICH
HOT TURKEY SANDWICH

$13
$12

Hot sandwiches served over sliced bread with
homemade gravy, vegetables, rice pilaf
and choice of potatoes.

Add a side Greek or side Caesar salad $5

SENIORS FEATURES
ROAST BEEF

$12

AAA Fresh Canadian roast beef topped with au jus.

CHICKEN NAPOLITAN

$12

Whole grilled chicken breast laced with tomato sauce.

SINGLE PORK CHOP

$11

Fresh Ontario pork loin cut. Served with apple sauce.
Above entrées served with fresh vegetables,
rice and choice of potato

FISH AND CHIPS

$10

Two boneless haddock fillets dipped in homemade
batter. Served with fries, garden salad, roll and butter.

SPAGHETTI AND MEAT SAUCE

$10

Fresh boiled pasta, served with garlic bread.

EGGS & OMELETTES
TWO LARGE OMEGA 3 EGGS - Any style
with ham or bacon or sausage
PLAIN OMELETTE
FOUR SEASONS’ VEGETARIAN OMELETTE

GLUTEN FREE
CHICKEN BREAST DINNER
CHICKEN SOUVLAKI
PORK SOUVLAKI
SALMON FILET

$14
$16
$14
$18

GIGANTES and GREEK SALAD

$12

Above entrées served with
fresh vegetables, rice and choice of potato

Giant lima beans (gigantes) braised in olive oil, fresh
tomato and herb sauce. Served with fresh cut Greek
Salad, topped with homemade Greek dressing.

CHICKEN OLYMPIA
$6
$8
$7
$9

Green peppers, onions, tomatoes, mushrooms & cheese.

$14

Grilled tender chicken breast, cut in strips and served
over a large bed of Greek salad, topped with
homemade dressing.

BROWN RICE SPAGHETTI
MEAT SAUCE

$15

Served with choice of potatoes, toast and jam

BEVERAGES
SOFT DRINKS

DESSERTS
sm $1.60 lg $2

Pepsi, Diet Pepsi, Ginger ale, Orange Crush, 7up,
Root Beer
MILK - White or chocolate
sm $1.60 lg $2

JUICE

sm $1.60 lg $2

Cranberry, Grapefruit, Pineapple, Tomato, Orange,
Apple, Iced Tea
MILK SHAKES - Chocolate, Vanilla or Strawberry $5

COFFEE
TEA - Specialty or Red Rose
GREEK COFFEE

$2
$2
$3

Made to taste, Bitter, sweet or semi sweet

GREEN MOUNTAIN HERB TEA
SPECIALTY COFFEES
$2.50-$3.50
Espresso, Latte, Cappuccino, Macchiato, Frappé

$3

SPECIALTY CAKES

$5-$6

Choices vary, see server.

ICE CREAM DISH
ICE CREAM SUNDAES

kids $3 reg $4
$5

Chocolate, vanilla or strawberry, topped with fudge,
butterscotch or strawberry syrup and whipped cream.

EKMEK

$5

Exclusive to the Four Seasons. This glorious dessert
combines shredded dough pastry soaked in syrup and
topped with homemade custard and whipped cream.
Garnished with roasted almonds.

BAKLAVA SUNDAE

$10

Open-faced baklava with two scoops of vanilla ice
cream. Topped with whipped cream, roasted almonds
and honey.

Prices subject to applicable taxes

