
loaded GARDEN salad  | $11.50
Cucumbers, tomato, pickled red onions, beets, roasted 
pumpkin seeds, dried cranberries, honey mustard dress-
ing

CAESAR SALAD  | $12.50
Tossed romaine hearts, bacon bits, grated parmesan 
cheese, croutons, creamy garlic house dressing

Buttermilk fried calamari
arugula salad | $18.50
Baby arugula, onions, pickled beets, tomatoes, garden 
vinaigrette, caperberry lemon aioli

COBB SALAD | $17 
Romaine lettuce, crumbled feta cheese, marinated 
grilled chicken breast, avocado, bacon bits, tomato,
hard boiled eggs, buttermilk dressing

SALADS

three deep dip | $11.50
Layered sour cream, guacamole, salsa along with 
tortilla chips and naan bread for dipping
 
Basket of French Fries | $7.50 
Add gravy $1.50

sweet potato Fries | $9
With chipotle aioli

Chicken wings |1/2 lb $10.50 | 1 lb $18 
Rice flour dusted wings with a choice of sauce:  
Homemade BBQ sauce, Medium, House HOT!,
Maple bacon BBQ, Honey garlic

classic poutine | $12
Fries, cheese curds, gravy

veggie poutine| $14
Tomato, onions, peppers, green onions,
cheese curds, gravy

french onion soup| $12
Melted Swiss cheese, herb crostini

STARTERS

Add chicken to any salad $4.50

Our burgers are 6 oz 100% gluten free ground beef and 

are served on a brioche gourmet bun with

choice of French fries or house salad. Gluten free buns 

avaiable. 

Add bacon or cheese  $2 each

Upgrade to sweet potato fries, Caesar salad or

poutine  $3.50

Classic Maple | $16
Sliced tomato, caramelized onions, crunchy greens, 
pickles, brushed with Muskoka  Brewery Ale BBQ 
sauce

Veggie Garden Burger | $17
6 oz plant based veggie patty, guacamole, tomato, 
red onion slaw, arugula 

veggie delight | $18 
Pesto sauce, peppers, tomato, onions, mushrooms, 
feta cheese, arugula and balsamic syrup  

pulled pork  | $19 
Pulled pork, mushrooms, herb tomato sauce, 
caramelized onions, cheese curds, savoury slaw

Half pizza & your choice and a side of 
fries or house salad | $14
Any half pizza and your choice of a side of fries or 
house salad
Upgrade to sweet potato fries, Caesar Salad or
poutine  $3.50

Choice of french fries or house salad

Upgrade to sweet potato fries, Caesar salad or

poutine  $3.50

Chicken Fingers | $16 
Breaded chicken fingers, plum sauce or tossed in your 
favourite wing sauce 
Gluten-free availble on request | $1

FISH & CHIPS $19
Hand dipped fried haddock fillet, coleslaw, lemon 
wedges, tartar sauce
Add another piece of haddock for $4

Buffalo Quesadillas | $17
Blackened chicken, cheesy pepper blend, onions,
tomatoes, flour tortillas

Patio Chicken Sandwich | $17.50
Marinated grilled breast of chicken, bacon, melted 
Swiss, tomato, lettuce, dressed with maple vinaigrette 
on a brioche bun

Blackened Basa tacos | $17
Flour tortilla, savoury cabbage slaw, baby arugula, 
guacamole, pickled onions, lime - cilantro crème 
fraîche, pineapple salsa

FAVOURITES PAN CRUST PIZZABURGERS

Vegetarian Gluten Free
Ask us about additional dietary options!

Chicken Club | $17.50
Grilled chicken breast, guacamole, tomato, bacon, 
herb mayo, lettuce, pickled red onions,

Big Stack | $17 
Shaved beef, roasted red peppers, red onion 
marmalade, melted provolone cheese, 
balsamic reduction

PRESSED PANINI
All paninis are prepared on a pretezel baguette

Choice of french fries or house salad

Upgrade to sweet potato fries, Caesar salad  

or poutine  $3.50

Gluten free not available for half pizzas
Make it a gluten-free crust  $3.00

FOUR Cheese | $17
Herb tomato sauce, mozzarella, cheddar, parmesan 
and crumbled feta

THE CLASSIC | $18
Herb tomato sauce, mozzarella, cheddar, pepperoni

BBQ Chicken | $19 
BBQ chicken breast slices, herb tomato sauce, 
mozzarella, cheddar finished with garden veggie mix

Tri Colored Nachos | $17.50
Add chicken for $2
Warm BBQ beans, red onions, tomato, peppers,
jalapenos, mozzarella and cheddar cheese

maple and soy marinated salmon Bowl | $18
Brown rice and quinoa, edamame, avocado, pickled 
red onions, sweet potato and Tahini vinaigrette

berry shortcake| $7.50
Vanilla crème Anglaise, sponge cake, orange
marinated berries

Chocolate mousse | $8 
Mixed with bits of brownie

deep fried cheesecake | $9 
Rolled in cinnamon sugar

DESSERT

All prices exclusive of service charge and HST. Subject to change as of 09/02/2020

Please note Deerhurst Resort currently ONLY accepts debit, credit card, or room charge as payment methods

Please remember to ‘Mask Up’ when you leave your table. Thank you!



Pricing excludes tax and service charge. Subject to change; as at 09/02/2020

RED
6oz 9oz Bottle

CAB / MERLOT | Peninsula Ridge 11.25 15.25 43

Merlot | La Palma 12.50 15.75 46

MALBEC |Crotta 12.50 15.75 55

CABERNET SAUVIGNON|Leaping Horse 14.50 17.50 51

PINOT NOIR | Flatrock Cellars 15 18 56

DRAFTGlass 10 oz | Pint 20 oz | Pitcher 64 oz 

Deerhurst Resort is proud to pour
Muskoka Brewery Selection of Draft

Deertail ale, specially brewed for deerhurst resort

CRAFT LAGER | cream ale | detour | seasonal rotation
Glass $5.75 | Pint $8 | Pitcher $22

COORS LIGHT
Glass  $5.25 | Pint  $6 | Pitcher $19.25

Muskoka spirits
Hard vodka sparkling water lemon & field berry  
Pint  $8.89 | No ice  $9.89

SOMERSBY CIDER  
Pint  $8.89 | No ice  $9.89

BOTTLES & CANS
MUSKOKA BREWERY
'TREAD LIGHTLY'|Cream ale craft lager|MAD TOM|$7.25

CANADIAN | COORS LIGHt | BUD | BUD LITE |$5.75

HEINEKEN | CORONA | $7.75

Daura gluten free beer | $8.25

GUINNESS | $8.50
MUSKOKA BREWERY HARD VODKA SPARKLING WATER | $8
Lemon & Field Berry / Blood Orange & Cranberry / 
Coconut & Lime

SMIRNOFF ICE & SMIRNOFF RASPBERRY | $8

6oz 9oz Bottle

CHARDONNAY | Peninsula Ridge 11.75 16.75 45

SAUVIGNON BLANC | Valle Dorado 11.75 16.75 45

riesling | Flatrock Cellars 11.75 16.75 45

PINOT GRIGIO | Salva Terra         12.75 17.50 50

ROSE | North 42 11.75 16.75 45

WHITE

BEVERAGES
arabica dark roast coffee/decaf | $3

Steep Tea Selection of Herbal and Flavoured Tea | $3

MILK OR CHOCOLATE MILK | $3.50

KIDS MILK| $1.99

fountain pop| $3.50 free refills

patio wine special

HOT BUT COLD! Habanero Watermelon 
Lemonade vodka |$11 (1.5 oz) 
Vodka, lemon - watermelon puree, habanero 
syrup, soda water

Deerhurst's signature CAESAR | $13.50 (1.5 OZ)
Muskoka Brewery Legendary Oddity Gin, our 
kitchen’s shelf signature rimmer and
house-made smoky BBQ sauce 

MAPLE - WHISKEY CHILL| $12.50 (2 OZ) 
Jack Daniel’s Tennessee whiskey,  blueberry, 
pomegranate & ice cream puree, maple syrup 
from the resort’s trees, graham cracker crunch 

Peaches 'N Cream | $11 (1.5 OZ) 
Rum, peach and ice cream mix

MIXED DRINKS

2017 'Château Des Charmes', Pay d'Oc, 
France|$29/bottle
 

White:  A blend of Sauvignon Blanc, Colombard, 
Grenache Blanc grapes. Great with pasta, 
poultry and lean fish.
Red:  A blend of cabernet franc, cabernet 
sauvignon and merlot from several vineyards. 
This full-bodied wine has floral and berry-fruit 
aromas and flavours, finishing with supple 
tannins.


