
MAYBE LUNCH
SANDWICHES SALADS

CLUB HOUSE                                         19.20
LAYERED LOCAL BACON, LETTUCE, TOMATO,
SEASONED GRILLED CHICKEN BREAST ON YOUR
CHOICE OF BREAD

BEEF DIP                                                  25.35
6OZ MARINATED BEEF, CARAMELIZED
ONIONS, AGED CHEDDAR, SERVED ON A
TOASTED GARLIC BAGUETTE AND SIDE OF
AU JUS

PEAMEAL ON A BUN                            13.55
PEAMEAL BACON, AGED WHITE CHEDDAR,
LETTUCE, TOMATO, SERVED ON A POTATO BUN
SERVED ON AN ENGLISH MUFFIN

SERVED WITH FRENCH FRIES, 
HOUSE SALAD OR SOUP

LETTUCE, MIXED GREENS, FARM FRESH
SEASONAL VEG, WITH HOUSE DRESSING

CAPTAINS HOUSE SALAD                   9.00

ROMAINE, LOCAL BACON, CROUTONS &
PARMESIAN CHEESE TOSSED IN A HOUSEMADE
CEASER DRESSING

CLASSIC HOMEMADE CEASAR        14.00  

SIDES
SERVED WITH HOMEFRIES, FRUIT AND 

CHOICE OF TOAST

FRENCH FRIES                                        6.99
1 EGG                                                         1.79
GRAVY                                                      1.99
1 PANCAKE                                              3.99
HOLLANDAISE SAUCE                          3.99
SIDE SALAD                                              6.99
FRUIT BOWL                                           6.99
CUP OF SOUP                                          3.99
TOAST                                                       2.25
BACON OR SAUSAGE                            4.99
PEAMEAL                                                  7.99
CARAMELIZED ONIONS                      1.25
OATMEAL BITE                                       3.00

Add sauteed green peppers or mushrooms   3.50 

PULLED PORK SANDWICH                20.35
SLOW ROASTED PULLED PORK,TOPPED WITH
APPLE COLESLAW SERVED ON A TOASTED
BAGUETTE 

add caramelized onions   1.50

GRILLED CHICKEN CAESAR WRAP    15.45
GRILLED CHICKEN BREAST, WITH OUR HOUSE
MADE CAESAR SALAD, ENCASED IN A FLOUR
TORTILLIA

FOR THE LIGHTER EATER                     12.00
QUICHE WITH CHOICE OF SMALL SALAD OR CUP
OF SOUP

WHARF MASTER SOUP                             6.80
MADE DAILY, WITH WHATEVER THE WHARF
MASTER WANTS

SOUP

BURGER

SCOUT CHEESE BURGER                       18.80
HANDMADE BEEF PATTY, CHEDDAR CHEESE,
LETTUCE, TOMATO, PICKLE, CAPTAIN ROBERTS
BURGER SAUCE, SERVED ON A POTATO BUN

Same but no cheese   16.65

add bacon   5.63

CRANRAISINS, GOAT CHEESE, CANDIED NUTS,
BALSAMIC FIG VINAIGRETTE

BABY SPINACH SALAD                       15.45

add chicken   6.00

add chicken   6.00

WHITE, WHOLE WHEAT OR MARBLE RYE

DRINKS

SPARKLING WATER                              3.00
CAN SODA                                                2.89

ICE TEA                                                     2.89
COFFEE                                                     2.50
TEA                                                             2.50
ORANGE JUICE                                       3.50
WHITE MILK                                           2.89
CHOCOLATE MILK                               2.89

7-UP, PEPSI, DIET PEPSI, GINGERALE, ROOTBEER

ORANGE PEKOE



BRUNCH

HAM OR BACON
GREEN PEPPERS, RED PEPPERS,TOMATOES,
MUSHROOMS SPINACH, ONIONS OR
CARMALIZED ONIONS
SWISS, GOAT CHEESE OR AGED WHITE
CHEDDAR

QUICHE
SERVED WITH HOMEFRIES AND FRESH FRUIT

EGGS BENNY EGGS

CAPTAIN ROBERTS’ TABLE

(705) 571 5405

CAPTAIN.ROBERTS.TABLE@GMAIL.COM 

HOURS OF OPERATION: WEDNESDAY TO SUNDAY (8AM - 2PM)

OG                                                             17.00
2 POACHED EGGS, PEAMEAL BACON,
HOUSEMADE HOLLANDAISE, SERVED ON AN
ENGLISH MUFFIN

VEGGIE                                                    17.00
2 POACHED EGGS, HOUSEMADE HOLLANDAISE,
SAUTEED SPINACH, SLICE OF SWISS CHEESE
SERVED ON AN ENGLISH MUFFIN

PULLED PORK                                       15.99
PULLED PORK,  2X POACHED EGGS,
HOLLANDAISE, SERVED ON AN ENGLISH MUFFIN

OFFICERS QUICHE                              15.45
BACON, CHEDDAR CHEESE, BAKED IN PASTRY 

QUICHE ROSAMOND                          17.45
MAPLE HAM AND SWISS CHEESE, CARAMELIZED
ONIONS BAKED IN PASTRY

VEGGIE QUICHE                                  14.45
SAUTEED SPINACH, MUSHROOM, WHITE
CHEDDAR, HERBS BAKED IN PASTRY

SERVED WITH HOMEFRIES AND FRESH FRUIT

3 EGGS ANY STYLE, HOMEFRIES, 3 STRIPS OF
BACON, 3 SAUSAGE, HOMEMADE BISCUIT

2 EGGS ANY STYLE, HOME FRIES, BACON OR
SAUSAGE, TOAST (WHITE/BROWN OR RYE)

 add another egg to any benny   1.99

2 POACHED EGGS, FRESH FRUIT, CUP OF
COTTAGE CHEESE, AND A HOMEMADE 
OATMEAL BITE         

SUNDAY BRUNCH
BUFFET

CAPTAIN’S BREAKFAST                       7.99            

DECKHAND BREAKFAST                   14.99

HEALTHY ALTERNATIVE                  14.99

OTHER SECTION TITLE
DESCRIPTION IF NEEDED

B.E.C                                                           7.99
BACON, FRIED EGG, AGED CHEDDAR, LETTUCE
AND TOMATO ON A TOASTED ENGLISH MUFFIN

TOASTED WESTERN                           10.00
WESTERN OMLETTE ON CHOICE OF TOAST,
SERVED WITH HOMEFRIES OR FRIES ON A
TOASTED ENGLISH MUFFIN

PANCAKES                                             11.00
2 BUTTERMILK PANCAKES WITH, HOMEFRIES
AND A SIDE OF BACON OR SAUSAGE 

FRENCH TOAST                                    12.00
MADE WITH 2 SLICES OF BREAD AND A DOLLOP
OF MAPLE, CINNAMON CREAM CHEESE BUTTER,
HOMEFRIES AND A SIDE OF BACON OR SAUSAGE

OMLETTE
SERVED WITH HOMEFRIES, FRUIT AND 

CHOICE OF TOAST

4 EGG OMELET WITH 
CHOICE OF INGREDIENTS:              16.00

28.00
INCLUDES TAX + COFFEE, TEA, OR POP 

SUNDAYS 8AM - 1PM



MADE TO ORDER EGGS BENNY

SAUSAGE

BACON

FRESH FRUIT

COTTAGE CHEESE

VANILLA YOGURT

FRENCH TOAST

PANCAKES

BAGELS 

TOAST 

MUFFINS

SMALL BOXES OF CEREAL

SIDES

EVERYTHING, RAISIN

WHITE, BROWN, RYE

BRAN, CARROT, CHOCOLATE CHIP

RICE KRISPIES, RAISIN BRAN, CORN POPS

CREAM CHEESE, SYRUP, BUTTER,
MARGARINE, CINNAMON MAPLE BUTTER,
ORANGE JUICE

BRUNCH
BUFFET
MENU

holiday parties

private bookings

CAPTAIN ROBERTS’ TABLE

(705) 571 5405

CAPTAIN.ROBERTS.TABLE@GMAIL.COM 

HOURS OF OPERATION: WEDNESDAY TO SUNDAY (8AM - 2PM)

SERVED SUNDAYS, 8AM TO 1PM
PER PERSON, TAX INCLUDED
INCLUDES COFFEE, TEA OR SOFT DRINK 28.00

Cal
l us to book!

(705) 571 5405

Feb 15-17


