
 
Hearts of Romaine Salad  

Crisp romaine hearts, Parma ham, crostini and 

Parmesan. Drizzled with house Caesar             

dressing—9.50 

―Piper’s Garden‖ Salad  

A mix of at least 12 of our baby greens garnished 

with Ontario sundried cranberries, spiced nuts & 

crumbled goat cheese. Drizzled with seasonal vinai-

grette– 9.50 

Traditional Greek Salad   

―Piper’s Garden‖ Greens, tomato, black olives, cu-

cumber Feta Cheese tossed in a herbed                 

vinaigrette—9.50 

Piper’s Soup of the Day 

Please ask your server for today’s fresh               

selection —6.00 

Texas Style Chili       

Our Texas style chili served with cheese, sour cream 

and toasted garlic bread— 6.00   

   

Quesadilla’s  

BBQ Chicken Pizza               

Hickory BBQ sauce, grilled chicken, green onions 

Peppers and tomato with three cheese blend – 12.00  

Piper’s Spring Garden Pizza   

A selection of local spring vegetables to include  

Asparagus, wild mushrooms. Topped with Feta 

cheese – 11.00 

Triple Meat  

Italian Sausage, Prosciutto, apple wood smoked ba-

con. Topped with provolone and parmesan     

cheese —14.00 

Margherita  

Roma tomato, basil leaves and mozzarella    

cheese—11.00 

Down South  

Pulled beef, jalapeño, caramelized onion, bbq sauce, 

honey and topped with goat cheese—14.00  

Chicken Quesadilla’s 

Grilled chicken, avocado, caramelized onions and our three cheese blend served in a 

grilled tortilla.  Garnished with a roasted corn and avocado dip, sour cream and 

sliced green onions—10.00 

 

Andouille and Poblano Quesaddilla 

Andouille sausage, poblano peppers, caramelized onions and Colby cheese served in 

a grilled tortilla. Garnished with a roasted corn and avocado dip, sour cream and 

sliced green onions—11.00 

 

Braised beef and Pepper Quesadilla 

Tender braised beef, fire roasted red peppers and brie cheese. Garnished with a 

roasted corn and avocado dip, sour cream and sliced green onions—12.50 

     Salad & Soup      Thin Crust Pizza  



      Sandwiches       Burger Time   

Entrées  

Pulled Pork on Ciabatta  

Slow cooked BBQ pork with caramelized onions and apples, 

topped with Oka cheese  - 12.00 

Grilled Organic Chicken Club    

Herb Crusted grilled chicken breast & peameal bacon topped 

with lettuce, tomato, and pesto mayonnaise  - 13.00 

Steak and Cheese Sandwich    

Thinly shaved steak topped with caramelized onions Mush-

rooms and gouda cheese  - 12.00 

Croque Monsieur  

Multi Grain Bread, thinly sliced ham, swiss cheese. Dipped 

in egg and pan grilled—11.50 

Piper’s English Beef Sandwich Dip 

Medium rare shaved prime rib stuffed in a Yorkshire pud-

ding with horseradish mayo crispy onions and wrapped in a  

tortilla & served with beef jus—12.00 

 

Piper’s Burger  

Juicy 8oz Ontario ground chuck burger served with let-

tuce, tomato, onion, & dill pickle on a ―Cob’s‖ Bun  - 11.50 

Portobello Steak Burger  

Marinated jumbo Portobello Mushroom grilled to perfec-

tion served with, avocado, sprouts, tomato, & caramelized 

onions  on a ―Cob’s‖ Bun  - 11.00 

Gourmet Chicken Burger   

Made using our house recipe this 8oz ground chicken burg-

er is served with lettuce, tomato, onion, & dill pickle on a 

―Cob’s‖ Bun  - 12.00 

The Decadent Burger 

Taking our Piper’s burger to the next level.  Grilled then 

wrapped in prosciutto & seared. Topped with Oka cheese 

served  with tomato, lettuce dill pickle & onion on a ―Cob’s‖ 

Bun   - 13.00 

Pan Seared Chicken Supreme 

Our organic chicken supreme filled with wild 

rice mushroom and goat cheese. Finished with 

pan jus.  Garnished with seasonal vegetable 

and roasted garlic mashed potato.– 22.00 

Chicken and Ontario Asparagus Risotto  

Organic Chicken with a selection of local wild 

mushrooms finished in a creamy risotto topped 

with parmesan and truffle oil  - 20.00 

Piper’s Farfalle Pasta     

Farfalle pasta, chicken, sun dried tomatoes & 

wild mushrooms in a tomato cream sauce  - 

16.00 

Piper’s Fish and Chips   

Beer battered Lake Huron White Fish Served 

with frites and remoulade dipping             

sauce  - 14.50  

10 oz Ontario Grilled Striploin   

Aged for 28 days and grilled to perfection served 

with wild mushroom sauce, garden vegetables 

and frites.– 28.00 

Grilled Chateau Rib Medallion 

Aged chateau rib grilled to perfection topped 

with crispy fried onions and beef reduction. 

Served with roasted garlic mashed potatoes and 

seasonal vegetable—26.00 

Chicken Parmesan  

 Panko Breaded Chicken Breast pan fried topped 

with tomato sauce and mozzarella cheese. Served 

with pasta and tomato sauce—21.00 

Pipers’s Meat Lasagna  

Five layers of lasagna filled with meat sauce, ri-

cotta and mozzarella cheese served with garlic 

bread—18.00 


