
Kamloops Dinner Menu 
 

Starters 
Wings 
Buffalo, BBQ or Seasoned. 9 
 
Walleye Bites 
What a catch! Lightly seasoned and fried golden. 10 
 
Bruschetta for Two 
Delicious Roma tomatoes, olive relish, basil pesto and assorted cheeses. 
Served with ciabatti bread. 18 
 
Smoked Chicken Quesadilla 
Smoked chicken and a blend of three cheeses folded into an herbed tortilla. 9 
 
Potato Skins 
Fried potato boats loaded with bacon, jalapenos and cheese. 6 
 
 
 
 
Soups and Salads 
All of our soups and salad dressings are made fresh in house. 
Dressings; French, Ranch, Blue Cheese, Thousand Island, Raspberry Vinaigrette and  
Sweet Chili Vinaigrette, Green Goddess. 
 
House Salad of Mixed Greens 4 
 
Classic Caesar Salad 4 
 
Soup du Jour Cup 4 Bowl 5 
 
Wild Rice Fish Chowder Our signature soup! Cup 4.5 Bowl 6  
 
 
 
 
Join us every Friday and Saturday evening for Prime Rib dinner 

Starting at only $17 
 
 
  
Please tell your server if you or a member of your party suffers from food allergies. 
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Lighter Fare 
Entrée Salads 
Thai Salmon Salad 
Seasoned salmon fillet grilled and served over mixed greens with tomatoes, cucumbers, 
fresh croutons and finished with a sweet chili vinaigrette. Served with a garlic bread 
stick. 12 
 
Superior Salad 
Fresh greens topped with grilled chicken breast, bacon, cheddar cheese, scallions, 
tomatoes and olives. Served with your choice of dressing and a garlic bread stick. 11 
 
Sandwiches 
All sandwiches are served with pickles and Yukon gold chips. Substitute steak fries, 
French fries or sweet potato fries. $2 
 
Kamloops Burger with Unlimited toppings 
One- third pound of Angus beef broiled and served with lettuce, tomato and pickle.  
Toppings Swiss, American, provolone, pepper jack.  
Onions, mushrooms, jalapenos, Bacon, BBQ sauce, peppercorn sauce, olive relish. 9 
 
Fisherman’s Shore Lunch 
Ale battered walleye on a grilled ciabatti roll with lettuce, tomato and Aioli sauce. 10 
 
Beef and Brie Panini 
Roast beef, grilled asparagus, Brie cheese and a sun dried tomato spread grilled on a 
French baguette. 9 
 
Muffeletta Sandwich 
A stack of ham, turkey, salami topped with an olive relish, Swiss and provolone cheeses, 
baked and served on a onion roll with aioli sauce. 9 
 
Grilled Chicken Bacon Ranch Sandwich 
Boneless chicken breast flame broiled and topped with bacon, cheddar and tomato. 
Served on a grilled onion roll with ranch dressing. 9 
 
Local Favorites 
Whitefish cakes 
Lake Superior Whitefish, fresh herbs and golden potatoes make up these delicious cakes, 
served atop green goddess dressing with fresh vegetables. 12 
 
Chicken Pot Pie 
Tender boneless chicken simmered with fresh vegetables and baked in a flaky crust. 12 
 
Hearty BBQ Pork Ribs 
Seared with Kamloops special rub seasoning and then slow roasted. 18 
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Pastas 
All of our pastas are served with your choice of soup or house salad  
and our signature garlic bread stick. 
 
Fettuccini Carbonara 
Fresh fettuccini tossed with Prosciutto ham, smoked bacon and caramelized onions in a 
smokey cream sauce. 10 
 
Fettuccini Chicken Alfredo 
Grilled chicken breast tossed with fresh pasta in a creamy Alfredo sauce. 10 
 
Salmon Manicotti 
Fresh pasta sheets filled with a mixture of cured salmon, fresh peppers and creamy 
cheeses. Topped with a pesto cream sauce. 15 
 
Farfale with Vodka and Vegetables 
Fresh farfale pasta tossed with artichokes, sun dried tomatoes, fresh herbs 
and mushrooms in a vodka cream sauce. 13 
 
Signature Entrees 
All entrees are served with your choice of soup or house salad, potato choice, 
fresh vegetables and bread service. Potato choice; Baked, Hash browned, Rice Pilaf. 
 
 Bourbon Peppercorn Steak 
A twelve-ounce hand cut ribeye steak broiled to your liking and topped with a Bourbon 
peppercorn  sauce. 25 
 
The House Specialty Steak  
A hand cut ten-ounce New York Sirloin. 
Broiled to your liking and topped with garlic mushrooms. 19 
Add a half-pound of snow crab legs. 29 
Add three scampi style shrimp. 24 
 
Northwoods Walleye 
A seven-ounce fillet prepared pan-fried or oven broiled. 20 
 
Pork Porterhouse Steak 
A twelve-ounce cut broiled and topped with our apple black jack sauce. 18 
 
Kamloops Seafood Stuffed Shrimp 
Four large gulf shrimp stuffed with a mixture of crab, scallops and shrimp breaded and 
fried golden. Served with champagne sauce.  20 
 
Ginger Maple Salmon 
Fresh Salmon fillet basted with our signature sauce. 17 
 
Champagne Chicken 
Boneless chicken breast sautéed and topped with a champagne cream sauce. 15 
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Kamloops Dessert Specialties 
All desserts are made fresh in our kitchen. 

 
Death by Chocolate 

A chocolate lovers dream! A flourless torte with chocolate ice cream 
and chocolate sauce. 7 

 
White Chocolate Cheesecake 

Velvety vanilla cheesecake topped with a strawberry coulis. 6 
 

Small Treats 
 

Mini Key Lime Pie 2 
 

Mini Apple Tart 2 
 

Mini Cone 
Fresh waffle cone filled with today’s fresh gelato creation. 1 

 
 

Ice Cream Drinks 
7 
 

Blueberry Bliss, Brandy Alexander, Golden Cadillac, Grasshopper 
Pink Squirrel, Pumpkin Pie, Mudslide 

We also offer non-alcoholic varieties 
 

Beverages 
2 

Gourmet dark roasted Sumatra Coffee 
Herbal, Green or Black Tea 

Hot Chocolate 
Cold & Refreshing Pepsi products 

Lemonade, Iced Tea, Skim or 2% Milk 
 

 
 
 
 
 
 
 
Please tell your server if you or a member of your party suffers from food allergies. 
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