
Sandwedges, Etc.

FISH +  CHIPS	 23

Battered cod served with fries, coleslaw,  
house tartar sauce and lemon.

ISLAND COCONUT SHRI MP	 25 ¾

Lightly breaded coconut shrimp served with 
mixed greens salad and your choice of fries  
or rice, sweet chili sauce and lemon.

CLUBHOUSE FLAT IRON  
STEAK SANDWICH	 29 ¾

6 oz AAA Flat iron top sirloin topped with 
sautéed mushrooms, crispy onions on grilled 
garlic sourdough, mixed greens salad and your 
choice of fries or rice.

ITALI AN SAUSAGE RI GATONI 	 25 ½

Roasted tomatoes, peppers, onions with  
Italian sausage over rigatoni. Finished with  
basil oi, Parmesan cheese and grilled garlic 
baguette.

QO BURRI TO BOWL	 25 ½

Seasoned chicken served alongside warm 
rice, black beans, corn, lettuce, tomatoes, 
red peppers, red onion, shredded cheese, 
guacamole and crisp tortilla strips. Served  
with our house cilantro lime creama.

+ Grilled steak instead of chicken 1¼

QUA R R Y  BACON BRIE  BURGER	 19 ½

Smash burger dressed with our own bacon aioli, 
sliced brie cheese, crisp bacon, red onion, tomato, 
and greens on a grilled bun. 

QO BC B	 18 ¾
Smash burger finished with cheddar cheese, 
bacon, lettuce, tomato, mayo, fried onions,  
and mustard. 

+ Fried egg 4

+ Make it a double patty 5

THE C . P . B . 	 19 ¾

Grilled chicken breast with sliced brie cheese, 
red onion, cranberries, greens and our own 
pesto mayo on a grilled potato bun.

CHICKEN  C R UNCH BURGER	 19 ¾

Crispy chicken burger with Swiss cheese, bacon, 
lettuce, tomato, red onion, and our own bacon 
aioli on a grilled bun.

PORTABEL LO 
MUSHR OOM M ELT 	 18

Roasted portabello mushroom with pesto mayo, 
sliced brie cheese, red onion, tomato and 
greens on a grilled potato bun.

WHIST LE  D OG	 15 ¾

Grilled European weiner topped with mustard, 
relish, diced onions, cheese and bacon on a 
grilled bun.

DESE R T  SMOKIE 	 14 ¾

Grilled smokie with fried onions and  
mustard on a toasted bun. 

AUT HENTIC  REUBEN	 18

Shaved Montreal style corned beef, grilled 
sauerkraut, Swiss cheese and 1000 island 
dressing on grilled garlic pumpernickel.

CLASSIC  C LU BHOUSE 	 18 ¾

Shaved turkey breast, bacon, cheddar cheese, 
lettuce, tomato, and mayo on 3 slices toasted 
marble rye.

CLUB SUB	 16 ¾

Crispy chicken, bacon, cheddar cheese, lettuce, 
tomato and mayo on a grilled bun. 

CHOOSE A  S IDE  TO COM P LETE 
YOUR  SA N D WEDGE
Fries

Homemade soup

Mixed greens salad

Side gravy 3 ¼

Caesar salad 3 ½

Feature Fries 3 ½

Sweet potato waffle fries 
with cajun mayo 3 ½

Onion rings 3 ½

Poutine 5 ½

Main Fairway

GREEK  STREET  NAAN	 18 ¾

Grilled naan with homemade tzatziki sauce, 
crumbled feta cheese, red onion, cucumber, 
tomato, romaine and grilled chicken.

+ Grilled steak instead of chicken 1¼

BUFFALO CHICKEN WRAP	 18

Crispy chicken tossed in hot sauce, bacon, red 
onion, cheddar cheese, lettuce, tomato and 
mayo wrapped in a tortilla. 

CHICKEN CAESAR WRAP	 17 ¾

Crispy chicken breast, bacon, parmesan cheese, 
romaine, red onion, and creamy garlic dressing 
wrapped in a tortilla.

SWEET  +  SPI CY  SHRI MP WRAP	 18
Breaded popcorn shrimp tossed with sweet chili, 
lettuce, cucumber, tomato, red onion, shredded 
cheese, jalapeño mayo wrapped in a tortilla. 

QUARRY TACOS	 18

Two flour tortillas filled with guacamole, 
shredded cheese, coleslaw, diced tomatoes, red 
onion. Drizzled with cilantro lime creama and 
your choice of chicken or popcorn shrimp.

+ Add another taco 6



HOMEMAD E 
SOUP OF  T HE  DAY	 9 ½
Served with focaccia bread.

QUA R R Y  W INGS	 18 ½
10 fried wings tossed the way you like ‘em.

Saucy: Hot, BBQ, Sweet Chili, Honey Garlic, 
Electric Honey 

Dry Rub: Salt ‘n’ Pepper, Lemon Pepper, 
Cajun, Caribbean Jerk, Dill Pickle

NACHOS EL  GRANDE	 19 ½
A Quarry Oaks signature. In-house made tortilla 
chips, cheddar cheese, jalapeños, tomato, green 
onions served with salsa and sour cream.

+ Ground beef, seasoned chicken,  
   or extra cheese for 6 each

+ Extra jalapeños 2 

+ Large guacamole 3 ¼

+ Refried beans 4

STEAK BIT ES 	 18
Seasoned with Quarry’s spice blend served with 
horseradish garlic aioli.

SALT  A N D  PE PP ER DRY RIBS 	 17
Fried, served with housemade tzatziki sauce 
and lemon.

STUF F ED  MUSH ROOM  CAPS 	 15
Spicy Italian sausage and red pepper blend 
baked with Parmesan cheese.

CRISPY  C OC ONUT SH RIMP 	 17
Lightly breaded in coconut, fried served  
with sweet chili sauce and lemon.

CHICKEN  BR EAST  STRIPS 	 15 ¾
Served with our housemade Manitoba’s  
own honey dill.

SPINA C H +  ARTICHOKE DIP 	 17
Baked with feta cheese served with fried naan.

BUFF A LO BACON DIP 	 17
Creamy buffalo bacon dip served with  
our house made tri-color tortillas.

CHI CK EN CAESAR	 18 ½
Crisp chopped romaine, and our house-made 
croutons tossed with creamy garlic dressing topped 
with Parmesan cheese, bacon bits and grilled garlic 
chicken breast served with focaccia bread.

BUFFALO CHICKEN SALAD	 19 ¾

Greens, tomato, red onion, cheddar cheese, 
bacon bits, sliced crispy chicken tossed in  
hot sauce. Served with fried pitas and  
ranch dressing.

WESTSI DE  CHOP	 23

Greens, cucumber, red pepper, red onion, corn, 
black beans, crumbled feta cheese, chopped dates, 
crisp tortilla strips, topped with grilled chicken 
breast. Dressed with our Dijon lime creama.

+ Grilled steak instead of chicken 1¼

QO GREENS	 17 ¼

Mixed greens dressed with our citrus 
vinaigrette, red onion, dried cranberries, red 
onion, cucumber, red pepper, crispy chickpeas 
and feta cheese. Served with focaccia bread.

QUESADI LLA	 17 ½
Grilled tortilla stuffed with seasoned chicken 
breast or ground beef, cheddar cheese, sautéed 
peppers, onions and corn, served with sour 
cream, salsa and guacamole.

MANITOBA POUTINE 	 17
Manitoba ground beef, fried onions, cheese 
curds, and home-style gravy served over  
French fries.

+ Jalapeños 2

POUTINE	 14 ¾
French fries topped with cheese curds  
and home-style gravy.

SWEET  POTATO WAFFLE  FRIE S 	 10 ¼
With cajun dipping sauce. 

FRIES 	 8 ¾
+ Gravy 3 ¼	

ONI ON RINGS	 10 ¼

Fore Starters

On The Green


