
Grazing Plates 

Cheese Board  

Small $22 

3 cheese 

Large $28 

4 cheese 

Charcuterie Board 

Small $26 

3 Cheese, 2 Meat 

Large $35 

4 Cheese, 3 meat 

Gluten Free & Vegan 

Options available 

Small Plates 

Caesar Salad 

Romaine, creamy dressing, bacon & 

Parmesan $14 

Halloumi Salad 

 Warm halloumi, arugula, pistachio, 

dried cherries, lemon vinaigrette $15 

Bruschetta 

Lightly seasoned chopped tomatoes 

with feta $15 

Meatballs 

Pork & beef or vegetarian. With  

garlic toast, Pecorino Romano,  

marinara & fresh basil $17 

Roasted Bone Marrow 

Confit garlic, fresh herbs,  

focaccia and sea salt $18 

Newfoundland Mussels 

Pinot Gregio broth, herb tomatoes 

Served with garlic toast $19 

Entrees 

Stagecoach Burger 

Crispy onion, Cheddar & gouda,  

garlic aioli, pickles. Add bacon $3 

Choice of salad or fries $22 

St Louis Ribs  

1/2 or full rack 

Barbeque sauce, coleslaw & fries 

$25/$34 

Lobster Ravioli 

Herb tomatoes, lemon cream sauce & 

pistachio $27 

Gnocchi 

With a giant meatball, marinara 

sauce, Pecorino Romano, & garlic 

bread $24 

Steak Frites 

8oz sirloin, demi glace, garlic  

confit, truffle fries & aioli $32 

BBQ Chicken Thighs 

Honey garlic BBQ sauce, Torshi  

pickled vegetables with choice of 

fries or salad $24 



Non Alcoholic Beverages 

Soda $3 Coffee $3 

Espresso $4 Perth 0% $5.5 

Latte $5.5 Cappuccino $5 

Dairy free options available 

Cawston Press $3.50 

Made with pressed fruit & sparkling  

water No added sugar.  

Cloudy Apple Tart Rhubarb 

Ginger Beer  Lemon Elderflower 

Pluck Tea $3 

English Breakfast Chai Spice 

Fields of Green CTRL+Alt+DEL 

Verbena Blues Southbrook Berry 

After Dinner Mint Daily Iced Tea www.newboro.com   613-272-2900  

Stagecoach Pizzas $23 

Pepperoni 

Classic tomato sauce & mozzarella 

loaded with dry cured pepperoni   

Triple Cheese 

Mozzarella, gouda, and cheddar, 

brushed with garlic 

Spicy Salami 

Spicy Genoa salami, kalamata olives, 

and red onion with mozzarella 

Mushroom & Onion 

Sweet Vidalia onions, cremini  

mushrooms, mozzarella, and feta on  

a roasted garlic cream sauce 


