
Holiday Dinner at Top of the Park*

Includes choice of one (1) Starter, one (1) Entrée, and 

one (1) Dessert from the options listed below.

$34.95 (+tax)

STARTERS
Seafood Chowder 
Lobster, Scallops, Shrimp, Clams, Haddock, Potatoes, Carrots, Celery, Fresh 
Biscuit Chowder is gluten free without the biscuit

Caesar Salad 
Bacon, Croutons, Parmesan Cheese, Dressing

Larkin Brother’s Turkey 
Butter Basted Turkey, Summer Savory Dressing, Mashed Potatoes, Vegetable 
Medley, Cranberry Sauce, Gluten Free Gravy 

Panko Breaded Haddock     
Mashed Potatoes, Seasonal Vegetables, Caper and Lemon Tartar Sauce 

Braised Beef    
Mashed Potatoes, Seasonal Vegetables, Horseradish Jus

Cheese Ravioli 
Cheese Filled Ravioli, Alfredo Cream, Pepper, Red Onions, Blistered Cherry 
Tomatoes 

ENTRÉES

Signature Dish Gluten Free Dish



DESSERT

Phone for reservations  •  www.redshores.ca

Red Shores Signature Bread Pudding 
White Chocolate, Raspberries, Toffee Sauce, Whipped Cream 

Eggnog Cheesecake
Rich Cheesecake flavoured with Rum and Nutmeg. Served with a Spiced 
Cranberry Compote, Whipped Cream and Gingerbread Crunch 

Sticky Toffee Pudding 
Served Warm with Buttered Rum Sauce and Vanilla Ice Cream

Chocolate-Peppermint Brownie Tart
Dark Chocolate Brownie, laced with Peppermint, baked in a Crisp Pastry Shell. 
Served with Whipped Cream, Fudge Sauce and Candy Cane Bark 

Ice Cream
Vanilla or Chocolate

FEATURED WINE

Irish Coffee • Jameson & Baileys 6.95

Spanish Coffee • Kahlua & Rum 6.95

B52 • Baileys, Kahlua, & Grand Marnier 6.95

AFTER DINNER DRINKS

WHITE
Matos Chardonnay - Local Island Wine

Jackson Triggs (Pinot Grigio, Sauvignon Blanc, or Chardonnay)

Liberado Sauvignon Blanc

On Point Crisp White

RED
Matos Pinot Noir - Local Island Wine

Jackson Triggs Red  (Merlot, Shiraz, or Cabernet Sauvignon) 

Liberado Cabernet Sauvignon Tempranillo

On Point Smooth Red

ROSE
La Guerre Rose
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