APPETIZERS

Minestrone $6.75
FHomemade organic vegetable soup

House Salad $7.75

Organic mixed greens tossed in balsamic vinaigrette

Bruschetta $4.95
Grilled Italian bread topped with fresh Roma tomatoes and basil

Smoked Black Cod $14.95
Organically grown, cold smoked over an alder wood fire Served with homemade caper
sauce on toasted Italian Bread and mixed organic greens.

Smoked Wild Sockeye Salmon $14.95
BC Salmon, capers and red onions on toasted Italian Bread served with mixed organic
greens and a balsamic vinaigrette dressing

Prosciutto di Parma $14.95
Thinly sliced Italian cured ham served with cantaloupe wedges and olives.

MEAT

Wild Boar $34.95
Wild Boar short loins marinated in olive oil and brandy, grilled on an open flame and
topped with creamy wild mushrooms, served with sautéed vegetables.

Pollo AL Sole $23.95

Grilled Chicken Breast topped with our famous sun dried tomato cream sauce

Cottoletta alla Milanese $23.50
Pounded and Breaded Veal Cutlet

Bistecca Alla Griglia $24.95
An 8oz New York Steak flame broiled to perfection

SEAFOOD
Wild Salmon $24.95
Wild BC Salmon brushed with Italian herbs, lemon oil and then flame broiled

Fresh Fish of the Day - Priced Accordingly
AsR your server for the fresh catch of the day!

Complete your Entrée with a side of Mixed Wild Mushrooms $6.95

All Meat and Seafood Entrees are served with your choice of either sautéed vegetables,
mixed organic greens, or French Fries



ENITREES
PASTA

Spaghetti Livornese $16.95
A blend of Pesto and Tomato Sauce

Spaghetti Pesto $17.95
A delightful homemade Pesto

Penne Arrabbiata $17.95
Sautéed bacon, garlic, onion, hot chilies and tomato sauce

Penne Spadellate $17.95
A blend of meat sauce cream and basil

Svaghetti Bolognese $16.95
Meat Sauce served with El Dente Pasta

Penne Gorgonzola $18.95
Italian Gorgonzola and Cream Sauce

Penne Con Funghi $19.95
Coastal Wild Mushrooms with a light cream sauce

Aldo’s Special — Farfalle al Salmon $19.95
Wild Salmon marinated and smoked over cherry wood served with a cream sauce

Svaghetti Con Gamberi $22.95
Prawns Sautéed with tomato, white wine and garlic

Svaghetti Con Vongole $22.95
Fresh Clams sautéed in garlic, white wine, parsley and a touch of olive oil

Bambino Pasta $8.95
Spaghetti and Meat Sauce

Complete your Pasta Entrée with a side of
Sautéed Vegetables $7.95

Enjoy our seasonal greens and vegetables grown naturally and free of chemicals here at
Ruby Lake Resort

Dessert

Please ask your server for our selection of Homemade Desserts and Mario’s Authentic
Italian Gelatos

Menus are subject to change due to market conditions and seasonal availability

Please notify your server of any food allergies or dietary concerns




LUNCH MENU

Minestrone $6.75
FHomemade organic vegetable soup

House Salad $7.75

Organic mixed greens tossed in balsamic vinaigrette

Smoked Black Cod Salad $14.95
Organically grown, cold smoked over an alder wood fire Served with homemade caper
sauce on toasted Italian Bread and mixed organic greens.

Smoked Wild Sockeye Salmon $14.95
BC Salmon, capers and red onions on toasted Italian Bread served with mixed organic
greens and a balsamic vinaigrette dressing

Wild Salmon $18.95
A flame broiled fresh spring salmon filet brushed with Italian herbs.
Served with your choice of mixed greens or fries.

Shellfish of the Day
Seasonally priced
Ask your server for today’s selection

Halibut and Chips $13.95
Two pieces of fresh halibut dipped in homemade beer batter served with fries

Pasta of the Day $14.95
AsR your server for today’s creation.

Sunshine Burger $11.95
Fresh flame broiled chicken breast, mozzarella cheese, tomato  lettuce served on
Italian bread.

Panino di Milano $12.95
A Breaded Veal Cutlet, tomato T lettuce served on Italian bread

Italy Italy $12.95
San Danielle Proscuitto (Italian Cured Ham), mozzarella, tomato < lettuce served on
toasted Italian bread

Aldo’s Special - Sandwich of the Day $11.95

~ Sandwiches and burgers are served with your choice of mixed greens or fries ~

Enjoy our seasonal greens and veggies grown naturally and free of chemicals right here
at Ruby Lake Resort

Please notify your server of any food allergies or dietary concerns





