
Port House Autumn Salad

5 cheese Spinach Dip

PortHouse Nachos

 Half 12

21
roasted cauliflower in a moroccan spice
blend, sumac yogurt,, roasted pepper hummus
,pistachio, black olives served with naan bread

Bruschetta

* **gluten free bun available

S T A R T E R S

S A L A D S

H A N D  H E L D S

T A C O S  &  N A C H O S

Seasonal  soup
Lakeside Smash  Burger

Port House Wings

Caesar Salad

 Honey Glazed Turkey Club

Southern Fried Chicken Sandwich

Moroccan  Cauliflower Brazillian Steak Sandwich

Birria Beef Tacos Fish Tacos

Always made in house ask your server .
two smashed burger pattys ,topped with
smoked ghouda  topped with a onion ring
and house made bbq sauce.1lb wings served with choice of sauces

Buttermilk marinated crispy chicken, brioche
bun, house aioli, lettuce, tomato, pickles,
onions jalapeno Monterey jack cheese. 
(crispy or grilled) 
make it bufffalo or bbq for $2

brazilian steak grilled, topped with house
made chimichurri, sauteed mushrooms,
Jalapeno Monterey jack cheese and house
aioli

corn chips, pico de gallo, 3cheese house
blend, jalapenos, house aioli
Served with salsa and sour cream

Slow simmered in our house made 
Barria broth for 12hrs.3 corn tortillas
melted cheese topped with cilanto 
onion and lime .With a side of our 
birria  consomme 

beer battered haddock, house aioli,
queso fresco, coleslaw,  pico de gallo,
served with corn chips or fries

*** Served with fries
Upgrade to Truffle Fries or Cajun Fries for 5
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The PortHouse Social Bar

Menu
buffalo butter, whiskey BBQ, honey garlic
lemon pepper dry rub, Hot mango pepper,
served with roasted pepper aioli

toasted garlic crostini, garlic blistered cherry
tomatoes, garlic aioli, feta cheese and
balsamic glaze

15

add avocado crema                     5
add mexican spiced ground beef   9
add blackened chicken                 10

23

Full 18
 Half 12

Full 18mixed lettuce, cherry tomatoes,
cucumber, feta, pumpkin seeds,  walnuts,
roasted butternut squash, pickled beets
and apple honey vinaigrette.

romaine lettuce,house made caesar
dressing, parmesan, bacon, garlic
croutons.

*** add proteins
chicken 10               salmon 20          steak 6oz 22      shrimp 10

20%  auto-gratuity on groups of 6 or more

20

Crispy Calamari 
breaded calamari, jalapeno, drizzled with
balsamic glaze and roasted pepper aioli

19

28

House made Spinach dip using a blend of 5
cheeses.Perfectly spiced and served with
warm pita and corn chips .

Oven roasted honey glazed turkey
,Monterey jack cheese on toasted milk bread,
tomato ,lettuce ,cranberry whiskey compote
bacon and house aioli.



Entree
10oz AAA Ribeye Steak

6oz Brazillian Steak Frites

Atlantic Maple Dijon Glazed  Salmon

Haddock Fish and Chips

seasonal vegetables, creamy garlic mashed
potatoes, dijon demi glaze

picanha steak with home made chimichurri,
served with fries and house aioli 
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beer battered haddock, coleslaw, fries and
tartar sauce  Add Extra Fish  $15

Spanish Seafood Pasta 
A rich smokey spanish inspired seafood
stock roasted peppers ,baby scallops ,mussels
and shrimp with Gemelli Pasta. served with
garlic toast.

34

P I Z Z A

Truffle Mushroom 
sauteed assorted mushrooms, mozzarella
cheese, truffle garlic oil  with white sauce
and a hint of sea salt

24

Chicken Pesto 
pesto sauce, pistachio, bocconcini cheese,
grilled chicken breast and mozzarella cheese

26

Pepperoni Hot Honey 

22

The PortHouse Social Bar

san marzano tomato sauce, char cup pepperoni, hot
honey

20%  auto-gratuity on groups of 6 or more

served with sweet potato mashed and
seaonal veg.

Margherita 

22san marzano tomato sauce, fresh mozzarella , basil
leaves and drizzle of garlic infused olive oil


	Menu
	STARTERS
	HAND HELDS
	Seasonal  soup
	Lakeside Smash  Burger
	Always made in house ask your server .
	two smashed burger pattys ,topped with smoked ghouda  topped with a onion ring and house made bbq sauce.

	Port House Wings
	1lb wings served with choice of sauces
	buffalo butter, whiskey BBQ, honey garlic
	lemon pepper dry rub, Hot mango pepper, served with roasted pepper aioli

	Honey Glazed Turkey Club
	Oven roasted honey glazed turkey ,Monterey jack cheese on toasted milk bread, tomato ,lettuce ,cranberry whiskey compote bacon and house aioli.

	Crispy Calamari
	breaded calamari, jalapeno, drizzled with balsamic glaze and roasted pepper aioli

	Southern Fried Chicken Sandwich
	Buttermilk marinated crispy chicken, brioche bun, house aioli, lettuce, tomato, pickles, onions jalapeno Monterey jack cheese.
	(crispy or grilled)
	make it bufffalo or bbq for $2

	5 cheese Spinach Dip
	House made Spinach dip using a blend of 5 cheeses.Perfectly spiced and served with warm pita and corn chips .

	Brazillian Steak Sandwich
	Moroccan  Cauliflower
	roasted cauliflower in a moroccan spice blend, sumac yogurt,, roasted pepper hummus ,pistachio, black olives served with naan bread
	brazilian steak grilled, topped with house made chimichurri, sauteed mushrooms, Jalapeno Monterey jack cheese and house aioli

	Bruschetta
	*** Served with fries
	Upgrade to Truffle Fries or Cajun Fries for 5
	toasted garlic crostini, garlic blistered cherry tomatoes, garlic aioli, feta cheese and balsamic glaze


	TACOS & NACHOS
	PortHouse Nachos
	Fish Tacos
	Birria Beef Tacos
	corn chips, pico de gallo, 3cheese house blend, jalapenos, house aioli
	Served with salsa and sour cream
	beer battered haddock, house aioli, queso fresco, coleslaw,  pico de gallo, served with corn chips or fries
	Slow simmered in our house made
	Barria broth for 12hrs.3 corn tortillas melted cheese topped with cilanto
	onion and lime .With a side of our
	birria  consomme


	SALADS
	Half 12
	Port House Autumn Salad
	Half 12

	Caesar Salad
	Full 18
	Full 18
	mixed lettuce, cherry tomatoes, cucumber, feta, pumpkin seeds,  walnuts, roasted butternut squash, pickled beets and apple honey vinaigrette.
	romaine lettuce,house made caesar dressing, parmesan, bacon, garlic croutons.



	The PortHouse Social Bar

	A rich smokey spanish inspired seafood stock roasted peppers ,baby scallops ,mussels and shrimp with Gemelli Pasta. served with garlic toast.

