
A P P I E S  &  S H A R E  P L A T E S

S A L A D S ,  S O U P S  &  C H I L I  

1 L B .  C H I C K E N  W I N G S

naked or breaded. bbq, honey
garlic, honey hot,  lemon pepper,
salt & pepper, sweet chili, hot  or
teriyaki plus carrot and celery
sticks, ranch dip

1 8 . 5 0

Z U C C H I N I  S T I C K S
battered zucchini sticks, ranch dip 

G A R L I C  R I B  B I T E S
tender, crispy fried, spicy mayo

1 7

B U E N O S  N A C H O S
fresh corn tortilla chips, triple cheddar
cheese, jalapenos, black olives, roma
tomatoes, green & white onions, salsa,
sour cream 

ADD-ONS: 
seasoned ground beef   +7
grilled chicken breast   +7
real cheddar & mozza cheese  +3
guacamole   +3.5  

2 2

romaine, creamy dressing, aged
parmesan, house croutons,
garlic toast

S I G N A T U R E  F R I E S  
beer battered, crunchy, lightly
seasoned

8

C H I L I  F R I E S
signature fries, beef chili,
cheddar cheese 

1 3

S W E E T  P O T A T O  F R I E S
crispy sweet potato fries, 
spicy mayo

1 1

V E G G I E S  &  D I P
fresh seasonal veggies, ranch dip

1 2

C A U L I F L O W E R  B I T E S
crispy, beer battered,  seasoned with 
salt and pepper, ranch dip

1 2

G A R D E N  S A L A D
romaine, seasonal veggies,
garlic toast.  ranch, italian,
balsamic, caesar, blue cheese
or thousand island dressing

1 2

C A E S A R  S A L A D 1 5

S U P E R  P O W E R  B O W L
romaine, avocado, hard boiled
egg, almonds, dried cranberries,
chickpeas, carrots, rice, house
dressing, garlic toast

1 8

H E A R T Y  B E E F  C H I L I  B O W L
triple cheddar, garlic toast

1 1 . 5

S O U P S  O F  T H E  D A Y
two selections to choose from every day
cup  ............................................8
bowl ..........................................10

A D D - O N S :  

cup of beef chili & cheese 
side caesar salad
side garden salad   
side greek salad
grilled chicken breast
garlic toast, 1 pc 
side onion rings       
side of gravy
side of signature fries
side sweet potato fries

food

1 2

+ 6
+ 5

+ 6

+ 8
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+ 3
+ 5

G R E E K  S A L A D
cucumbers, tomatoes, mixed bell
peppers, red onion, olives, feta
cheese, creamy greek dressing,
garlic toast

1 2

+ 7

+ 2

+ 7

S I G N A T U R E  S I D E  D I P S :     + 1

O N I O N  R I N G S 1 2
crispy onion rings, smokey bbq sauce
C R I S P Y  P I C K L E  S P E A R S
deep fried pickles, ranch dip

1 4

A p p r o x .  8 – 1 0  p i e c e s , d e p e n d i n g  o n  s i z e

+ 8



C A S U A L  P L A T E S  

C O W B O Y  B I L L ’ S   S T E A K
S A N D W I C H  
6 oz. canadian aaa sirloin steak,
melted cowboy butter, toasted
ciabatta bread, onion ring garnish

2 4 B L T  B I R D I E  B U R G E R
grilled chicken breast, bacon,
romaine, cheddar cheese,
tomatoes, mayo 

B E E F  D I P
prime rib, grilled ciabatta bun,
au jus

2 1

G O L F  C L U B  S A N D W I C H
toasted bread, turkey, bacon,
cheddar cheese, romaine, roma
tomatoes

1 9

fresh beef patty, sauteed garlic
mushrooms, swiss cheese,
caramelized onions, romaine,
tomatoes, mayo

F I S H  &  C H I P S   
golden beer battered cod,
signature fries, coleslaw, tartar
sauce    1pc/2pc

1 7 / 2 1

C H I C K E N  Q U E S A D I L L A
flour tortilla, seasoned chicken
breast, cheeses, peppers, white
onion, salsa, sour cream*

2 0

R A D  B U R G E R
fresh beef patty, bacon, cheddar
cheese, fried white onions, romaine,
tomatoes, house smokey bbq sauce,
housemade relish

2 0C H I C K E N  C A E S A R  W R A P
grilled or breaded chicken
breast, caesar salad, aged
parmesan, grilled white tortilla*

2 1

C H I C K E N  S T R I P S
seasoned breaded chicken. honey
mustard, sweet & sour, bbq or
plum sauce

1 7

R O A S T  B E E F  S A N D W I C H
roast beef, cheddar cheese,
romaine, tomatoes, house
horseradish mayo

1 7

cheddar cheese, swiss cheese,
grilled

M U S H R O O M  S W I S S
B U R G E R

2 2
I S L A N D  G R E E N  
V E G G I E  B U R G E R

1 9

A L B A T R O S S  S P I C Y
C H I C K E N  B U R G E R
breaded chicken burger, cheddar
cheese, romaine, tomatoes, spicy
mayo

2 1

food

2 2

Incudes your choice of signature fries, side garden salad or coleslaw 

D O U B L E  G R I L L E D  C H E E S E 1 3

simply plant based patty, sauteed
garlic mushrooms, swiss cheese,
caramelized onions, romaine,
tomatoes, mayo

B U R G E R S  &  M O R E
Includes your choice of signature fries, side garden salad or coleslaw  

*SUBSTITUTE fries, garden salad or coleslaw for:  sweet potato fries +2, onion rings +3, caesar salad +2 
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A D D - O N S : caramelized onions + 1  sauteed garlic mushrooms + 1   double cheese +1
bacon (3pc) +5   extra beef patty +5   gluten-free bun +1  
substitute bun for a bed of chopped lettuce - on us



OKANAGAN CRAFT COFFEE 3.25
CAPPUCCINO 4.25
“CANADIAN” MISTO 4.25
ESPRESSO 4.25
LATTE 4.25
HERBAL & TRADITIONAL TEA 3.25
HOT CHOCOLATE 3.50

SOFT DRINKS   ginger ale,  sprite,
diet coke, coca-cola, or soda         

4.00

ICED TEA 4.25
ORANGE OR CRANBERRY JUICE 4.25
CLAMATO JUICE 4.25
MILK - 2% 4.50

T H E  H O T  D O G S

K I D ’ S  M E N U

T H E  C L A S S I C  H O T  D O G
jumbo 7" all-beef hot dog, classic
toppings

8

V E G G I E  D O G
plant-based veggie dog, classic
toppings

8

G O U R M E T  C H I L I  D O G
jumbo 7" all-beef hot dog, beef
chili, cheddar cheese

1 3

G R I L L E D  S M O K I E
7" smokie, sauerkraut, classic
toppings

9

C H I C K E N  T E N D E R S -  

O K A N A G A N  I C E  C R E A M 5 . 5
vanilla bean ice cream. blueberry

raspberry or strawberry okanagan syrup 

food

ADD-ONS:  side of fries  +5   I   side of onion rings   +8  

Served with a side, a drink & ice cream.  Just for the littles ones - 10 years & younger

9

G R I L L E D  C H E E S E  
9C H E E S E Y  N A C H O S  
9

D E S S E R T S

 B E V E R A G E S  

signature fries  I   veggies & dip  I   caesar salad                    
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SIDES: select one of the following to complete your meal;

ST. ANDREWS BY THE LAKE GOLF RESORT’S BISTRO IS NOT GLUTEN-FREE AND TAKES NO RESPONSIBILITY SHOULD
CROSS-CONTAMINATION OCCUR. THERE MAY BE TRACE AMOUNTS OF GLUTEN IN DEEP FRIED ITEMS. 

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES WHEN PLACING YOUR ORDER. 

please ask your server what our selection of delicious dessert offerings are today!

 2pcs

CLASSIC TOPPINGS:  black olives, jalapenos, onions (cooked) onions (raw), relish, sauerkraut 



B R E A K F A S T  S I D E S

C O C K T A I L S   

T H E  S U N R I S E  B R E A K F A S T
two eggs any style, crispy hashbrowns, bacon or sausage, two pieces of toast

B I G  B R E A K F A S T  
three eggs any style, crispy hashbrowns, bacon, sausages, two pieces of toast

1 8

T H E  C L A S S I C  B E N N Y
two poached eggs, grilled ham, toasted english muffin, classic hollandaise
sauce, crispy hashbrowns

1 9

1 9

B E L G I A N  W A F F L E
 sweet strawberries, whipped cream, syrup 1 8

T W O  E G G S  A N Y  S T Y L E + 3 . 5
T H R E E  P O R K  S A U S A G E  L I N K S + 5
T H R E E  P I E C E S  O F  B A C O N + 5

T W O  S L I C E S  O F  T O A S T + 2 . 5

S I G N A T U R E  C A E S A R
clamato juice, pickled beans,
tobasco, celery salt rim.  well
vodka, gin or tequila. 1oz  

M I M O S A
orange or pink grapefruit juice,
okanagan sparkling wine.   3.5oz

8

breakfast 

PTB_BREAKFAST MENU_23APR2025

B r e a k f a s t  S e r v e d  D a i l y  f r o m  8 : 3 0  a m  t o  1 1 : 0 0  a m  
W e e k e n d  B r u n c h  S e r v e d  f r o m  8 : 3 0  a m  t o  2 : 0 0  p m

Gluten-Free 

S I P S  F O R  E V E R Y O N E  

T H E  A R N O L D  P A L M E R

O R A N G E  J U I C E C A E S A R  M O C K T A I L

F A U X M O S A

9

orange juice, gingerale 

iced tea, lemonade, lemon
wedge 

clamato juice, pickled beans,
tobasco,  celery salt rim3 . 2 5

5
C L A M A T O  J U I C E  

 O K A N A G A N  C R A F T  C O F F E E  
L A T T E
C A P P U C C I N O
“ C A N A D I A N A ”  M I S T O  

4 . 2 5
4 . 2 5

3 . 2 5
4 . 2 5

H O T  B R E A K F A S T  

4 . 2 5

5

4 . 2 5H E R B A L  &  T R A D I T I O N A L  T E A 4 . 2 5
M I L K  -  2 %  4 . 5 0



M U N C H I E S

D O U B L E  C H O C O L A T E  B R O W N I E 3 . 5

3 . 2 5O K A N A G A N  C R A F T  C O F F E E

A P P L I C A B L E  T A X E S  N O T  I N C L U D E D  .

GRAB & GOLF

C O L D  6 - P A C K  B E E R ,  C I D E R S  &  
C O O L E R S  F O R  T H E  C O U R S E

A V A I L A B L E  A T  T H E  B A R  

W R A P S  &  S A N D W I C H E S
B R E A K F A S T  S A N D W I C H 8

T U R K E Y &  S W I S S  S A N D W I C H
8

E G G  S A L A D  S A N D W I C H 8

B O T T L E D  W A T E R
G A T O R A D E
S O F T  D R I N K S  ( C A N )

2 . 5
3 . 5
3

P O T A T O E  C H I P S
C H O C O L A T E  B A R S

F R O M  T H E  B A K E R Y  

2
2 . 5

B E V E R A G E S  

G & G  _ M E N U _ 2 3 A P R 2 0 2 5

M U F F I N 3 . 5

N O N - A L C O H O L I C  B E E R  C H O I C E S  I N C L U D E
H E I N E K E N ,  C O R O N A  S U N B R E W  &  G U I N N E S S  

R O A S T  B E E F  S A N D W I C H
8

E N G L I S H  B A Y  C O O K I E 3 . 5

H E R B A L  &  T R A D I O N A L  T E A S 3 . 2 5


