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Garlic Chicken
flatbread
— $11.99 —
Creamy garlic sauce and grilled local
chicken with melted Mozzarella,
Cheddar, Monterey Jack and sun-dried
tomatoes on grilled Naan bread.

Starters
GARDEN SALAD

$6.99
Home-style croutons, red onion, tomato, cucumber.

TRADITIONAL CAESAR SALAD
Tossed in a creamy garlic dressing.

PANKO BREADED PRAWNS
With jalapeño tartar sauce.

$6.99
$10.99

CHICKEN STRIPS

$9.99

SWEET POTATO FRIES

$5.99

BEER BATTERED ONION RINGS

$7.99

CHICKEN WINGS

$11.99

A choice of dips.

With garlic dip.

Jalapeno tartar sauce for dipping.

Frank’s RedHot, Smokehouse Barbecue
or sweet chili.

COUNTRY SAMPLER PLATTER
Chicken wings, sweet potato fries,
chicken strips and onion rings.

COUNTRY ZUCCHINI STICKS
Lightly breaded and served with
Ranch dip.

$14.99

GARLIC CHICKEN FL

ATBREAD

$7.99

CHICKEN CAESAR SALAD

$15.99

SIRLOIN STEAK SALAD

$18.99

GRILLED CHICKEN SALAD

$15.99

THAI CHICKEN SALAD

$15.99

CRISPY ALMOND CHICKEN

$15.99

SPINACH PECAN SALAD

$12.99

With grilled garlic focaccia.

Charbroiled 6oz sirloin steak on mixed greens
with candied pecans, fresh strawberries and
Feta with balsamic vinaigrette.
Charbroiled chicken breast on mixed greens
with candied pecans, fresh strawberries and
Feta with balsamic vinaigrette.
Crisp romaine tossed with Asian noodles in a
Thai sesame vinaigrette. Topped with grilled
chicken, mandarin orange slices and chopped
peanuts.

CAJUN CHICKEN SALAD

Cajun chicken salad
— $16.49 —
Cajun chicken breast with maple bacon, avocado and
smoked Canadian Gouda on a garden salad mix with
cucumber, tomato and red onion. Served with Ancho
Chipotle ranch dressing and freshly baked cornbread.

Julienne-sliced chicken strips, mixed greens,
red onion, cucumber, tomato, Feta, toasted
almonds and mandarin orange slices.
With Thai sesame vinaigrette.

Sliced strawberries, Feta and candied pecans,
tossed in balsamic vinaigrette.
With grilled garlic focaccia.
Add charbroiled chicken breast or
sautéed garlic prawns - $4.99
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PULLED PORK MAC

& CHEESE

CHICKEN STIR FRY

FARMER’S FETTUCCINE

$16.99

CHICKEN PESTO
FETTUCCINE ALFREDO

$16.99

MAC’N’CHEESE

$12.99

PULLED PORK MAC’N’CHEESE

$15.99

SEAFOOD PASTA

$19.99

Noodles, double smoked farmer sausage and
mushrooms in a creamy garlic Parmesan sauce.
Served with garlic focaccia.

abc’s Smokehouse pulled pork with sautéed
onions and Forty Creek Whiskey BBQ Sauce
over top a skillet full of Mac’N’Cheese. Comes
with grilled garlic focaccia and Caesar salad.
Pesto brushed wild salmon, garlic prawns and
shrimp in fettuccine pasta tossed in a homemade lemon butter sauce with spinach and
sun-dried tomatoes. Served with a Caesar salad
and grilled garlic focaccia.

$13.99

CHICKEN OR PRAWNS

$18.99

Fresh garden vegetables sautéed over Asian
noodles or Basmati rice. With your choice of
teriyaki sauce or our sweet chili sauce.

Julienne sliced charbroiled chicken breast tops
fettuccine tossed in a creamy garlic sauce with
pesto. Served with garlic focaccia.
Penne noodles tossed in our creamy aged
Canadian Cheddar cheese sauce. Served in
a cast iron skillet and topped with grated
smoked Gouda, with grilled garlic focaccia
and Caesar salad.

VEGETARIAN

Pan fried vegetables with your choice of
teriyaki or sweet chili sauce. With chicken
or prawns and your choice of either Asian
noodles or Basmati rice.

steaks
GRILLED SIRLOIN STEAK

$18.99

6oz centre-cut sirloin with a Caesar salad
and choice of potato.
Add sautéed mushrooms - $1.99

STEAK & PRAWNS

$20.99

STEAK SANDWICH

$17.49

Sautéed garlic prawns top a charbroiled
6oz sirloin with Caesar salad and choice
of potato.

6oz charbroiled sirloin steak with sautéed
mushrooms and beer battered onion rings
on top of garlic French bread. With a side
garden salad or cup of soup or never-ending
French fries.

SMOKEHOUSE BABY
BACK RIBS

$26.99

Our Baby Back Ribs are slowly cooked until tender and
basted with Mississippi Honey BBQ Sauce. Served with
coleslaw, fries and cornbread.

HALF RACK
BABY BACK RIBS

$17.99
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the abc famous

SMOKEHOUSE
SINCE 1999

— $13.99 —
Melt-in-your-mouth smoked pulled
pork, piled into a grilled sweet bun
with sautéed onions, mayo and honey
gold BBQ sauce. Served with
coleslaw and your choice of neverending fries or a cup of soup or a side
garden or Caesar Salad.

OMS

SALISBURY STEAK & MUSHRO

PACIFIC COD & CHIPS

comforts

2 hand-cut filets dipped in a home-made
Steamworks beer batter. Served with
coleslaw and never-ending fries.
Add another piece of Steamworks
beer battered cod - $2.99

$14.99

TURKEY DINNER

$16.49

GRILLED SALMON

$19.49

CHICKEN QUESADILLA
WITH GARDEN SALAD

$15.99

POT ROAST DINNER

$17.99

SALISBURY STEAK & MUSHROOMS

$15.49

RUTHERFORD BEEF DIP

$14.99

Roasted in house and carved by hand. Served
with all the fixings.

Wild Pacific salmon topped with hollandaise.

Charbroiled Fraser Valley chicken breast in a flour
tortilla with Canadian Cheddar, Mozzarella, Monterey
Jack, tomatoes, mixed sweet peppers and green
onions. Served with salsa and sour cream.
Slow cooked in our kitchen, it’s fall apart tender.

Canadian pure beef chopped steak topped with
mushrooms, onions and delicious gravy.

Slow roasted in our kitchen, thinly sliced and
piled into a grilled pretzel bun with Dijon mayo,
Canadian Cheddar and sautéed onions.

SMOKEHOUSE PULL

ED PORK SANDWICH

COUNTRY CLUB

$14.49

STRIPS AND CHIPS

$13.99

Triple decker of roast turkey, maple bacon,
lettuce and tomato.
Add Canadian Cheddar cheese - $1.49
Juicy chicken strips and never-ending fries.

SOUP, SALAD & CORNBREAD

$13.99

SMOKEHOUSE PULLED PORK
CHOWDER

$7.99

A cup of Country Kettle Soup or Smokehouse
Pulled Pork Chowder, garden salad, and fresh
baked cornbread.

COUNTRY KETTLE SOUP

Ask your server about our soup of the day.
Cup - $5.49
Bowl - $6.99

Chowder meets pulled pork in this home-made bowl
of deliciousness. Topped with Ancho Chipotle sauce.
Smokehouse Pulled Pork Chowder Cup - $6.49
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Burgers
CLASSIC DELUXE BURGER

$12.99

abc BURGER

$15.99

BACON CHEESE BURGER

$14.99

MUSHROOM MOZZARELLA BURGER

$14.99

CHICKEN BACON BURGER

$15.99

Canadian pure beef on the bun of your choice
with our signature burger sauce, lettuce,
tomato slices, red onion and a dill pickle spear.

Fresh avocado, maple bacon and
Canadian Cheddar.
2 slices of maple bacon with natural
Canadian Cheddar or Mozzarella.
Natural Canadian Mozzarella with sautéed
local mushrooms.

Charbroiled chicken breast with 2 slices of
maple bacon.

BACON CHEESE BU

RGER

e
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Burgers
TURKEY SCHNITZELBURGER

$13.49

FISH BURGER

$13.99

ALL DRESSED VEGGIE BURGER

$13.49

Grilled turkey cutlet with Mozzarella,
home-made stuffing and cranberry mayo.
Pacific cod filet dipped in our home-made
Steamworks beer batter with jalapeno tartar
sauce and coleslaw all in a bun.

Made from soy, onions, brown rice, mushrooms,
spinach, rolled oats, Mozzarella, Parmesan and
garlic with pesto mayo, fresh spinach, avocado,
sun-dried tomatoes, red onion and Canadian
Feta cheese.

ALL DRESSED VEGGIE BURGER

SUBSTITUTE:
Beer Battered Onion Rings - $1.99

Sweet Potato Fries - $1.99
Caesar Salad - 99¢
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— $13.99 —
Farmer sausage and mushrooms
in a creamy garlic sauce, served
with grilled garlic focaccia.

ROAST TURKEY DINNER

SENIORS
Senior comfort meals are served with
fresh vegetables, your choice of potatoes
or Basmati rice, a freshly baked dinner roll
and your choice of a slice of home-made
pie or premium vanilla ice cream.

SALISBURY STEAK
& MUSHROOMS

$13.99

ROAST TURKEY DINNER

$13.99

TURKEY SCHNITZEL DINNER

$13.99

BREADED VEAL CUTLET

$13.99

GRILLED LIVER & ONIONS

$13.99

POT ROAST DINNER

$14.49

PACIFIC COD & CHIPS

$13.99

FARMER SAUSAGE & PEROGIES

$13.79

FARMER’S FETTUCCINE

Canadian chopped beef steak topped
with sautéed mushrooms, onions and
delicious gravy.
Butterball turkey roasted in our
kitchen with all the fixings.
Turkey cutlet with cranberry sauce.
Tender, grilled and golden brown.
Topped with maple bacon, sautéed
onions and country gravy.
Fall-apart tender beef that’s roasted
in our kitchen.
A cod filet dipped in a home-made
Steamworks beer batter. Served
with fries and coleslaw.

POT ROAST DINNER

Perogies with sautéed onions and
Farmer sausage.
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MILK & CHOCOLATE MILK

Small - $3.25

CHOICE OF

Chocolate, Strawberry,
Vanilla

$3.75

SOFT DRINKS
$3.39
Coke, Diet Coke, Sprite, Root Beer.
No charge refills.
ICED TEA

No charge refills.

$3.49

LEMONADE

$3.59

CRANBERRY & SODA

$3.39

MIGHTY LEAF TEA

$3.35

Not from frozen concentrate.
Refreshing.

Whole leaf Earl Grey Organic,
Breakfast Blend, Green Tea
Tropical or Chamomile Citrus.
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