THE BALDACHIN INN
M ERRICKVILLE , O NTARIO

Pub Style Appetizers
jelapeno poppers 9.99
Rustic bruschetta with garlic bread 10.99
chicken fingers and fries 14.99
1lb chicken wings 14.99
breaded zuchinni 8.99
onion rings 8.99
poutine 11.99
nachos Freshly fried tortilla chips with diced tomato, red onion, green olives and

cheddar cheese. Served with sour cream and our house made salsa 16.99 add chicken 6.99

Artisanal cheese and charcouterie board Our daily selection of artisanal cheese and
local cured meats in fruit chutney and crispy French baguette 16.99

Burgers & Sandwhiches
All of our sandwhiches and hamburgers are served with fresh cut fries or salad

Classic baldachin hamburger
8oz. organic beef patty served on a sourdough bun with green onion and a slice of
tomato. 15.99
Add mushrooms .99 smoked chedder 1.99 bacon 1.99 caramalized onions .99

The baldachin club
roasted organic chicken breast with cheddar cheese, crispy bacon, lettuce and tomato
on a fresh toasted bun 16.99

Montreal smoked meat sandwich
Traditional smoked brisket thinly sliced on rye with pickle and cole slaw 16.99

Grilled steak sandwich
6oz. steak grilled to you liking with fried mushrooms and onions served on toasted
foccacia bread 17.99

Vegetable panini
grilled eggplant, zuchinni, and roasted red peppers with a pesto mayo and goat cheese
16.99

Children’s Meals
12 & Under 10.99
Children eat free everyday with an
accompanying adult meal
grilled cheese, chicken fingers,
fish & chips, pasta or pizza

Our food is freshly
prepared from scratch,
using locally sourced ingredients.

Appetizers & Salads
Soup of the day prepared fresh by the chef 7.99
Roasted beet and walnut salad 14.99
Roasted beets, walnuts, mandarin slices and feta cheese over baby greens, red onions and
cucumber. finished with honey balsamic viniagrette

Caesar salad
crisp romain hearts tossed in rich caesar dressing with our own garlic croutons and

fresh bacon bits 11.99
Mixed baby green salad
baby greens with peppers, cucumbers, tomatoe and green onion drizzled with balsamic
viniagrette 10.99

Bruschetta
Rustic tomato bruschetta with fresh basil seved over toasted garlic bread with balsamic
reduction 10.99

Smoked Duck Breast Salad 17.99
Smoked duck breast salad with dried cranberry, toasted quinoa, feta cheese and a sweet
honey & thyme vinaigrette over baby greens and kale

Mains
Beer battered fish and chips one piece 13.99 2 pieces 18.99
Local lager goes into our house made batter. Served with tarter sauce french fries

AAA grilled 8oz. striploin steak 26.99
served with garlic mashed potato and fresh vegetables

Braised BBQ pork ribs 19.99
Falling off the bone ribs with a sweet smokey BBQ sauce served with roasted potatoes
and sauteed vegetables

Grilled organic chicken breast 24.99
Tender breast of marinated chicken with a caramalized onion and mushroom jus,
crispy roasted potatoes and vegetables

Fettucine alfredo 16.99
Tradditional fettucine alfredo with freshly shaved parmasean cheese
add chicken 6.99

Fettucine prima vera 15.99
Fettucine tossed with fresh seasonal vegetables in a light pesto sauce
add chicken

6.99

Pork Shnitzel 18.99
Tender pork loin cutlet, hand breaded and pan fried. Served with a mushroom gravy,
mashed potatoes and vegetables

Pan seared filet of atlantic salmon 24.99
Fresh filet, pan seared and crispy with a fresh dill cream dressing, basmati rice pilaf and
sauteed julienne vegetables

Broiled scallops 16.99
Wrapped in bacon and served wth sauteéd bokshoy and julienne carrot with a sweet ginger soy
dipping sauce.
Ask your waiter for dessert and childrens selections

