
all sandwiches served on Italian ciabatta bun with hand cut 
french fries. Substitute a soup; caesar, or bistro salad   1.5   
Substitute a spinach salad   2

curry chicken salad wrap   9
all white chicken breast mixed with celery, apples, red and 
green onion, mixed peppers and mild curry aoili.

chicken club   10 
char-grilled chicken breast, smokehouse bacon, old white ched-
dar, lettuce, tomato, onion and pickles with house AppleJack 
BbQ sauce. served on Italian ciabatta bun. 

tuscan sandwich   9 
fresh provolone, cappicolo, geneoa, and Italian sausage, let-
tuce, tomato and house sweet-hot mustard.

roast beef sandwich   9  
thinly sliced roast beef topped with caramelized sweet onions 
and peppers, our house AppleJack BbQ sauce and white ched-
dar cheese served on a garlic-toasted Italian ciabatta bun.

pesto chicken   9.5
char-grilled chicken breast with fresh basil, mozzarella, balsamic 
roasted vegetables, lettuce, tomato and pesto aioli, on grilled 
Italian ciabatta.

pulled pork   9
pulled pork tenderloin marinated in our signature AppleJack BbQ 
sauce with coleslaw and hand cut potato chips.

bistro veggie   9
lettuce, tomato, roasted vegetables, cucumbers, provolone 
cheese, onions and pickles with dill mayo.

char-grilled steak sandwich   12 
5 oz. sirloin on toasted garlic points topped with balsamic grilled 
vegetables. served with cabbage slaw and BbQ baked beans.

quiche   8.5
assorted varieties, please ask your server for today’s selection.  
served with fries.

quesadillas  
char-grilled flour tortilla stuffed with grilled vegetables, baby 
spinach, marinated tomatoes, salsa, and a blend of three south-
ern cheeses. served with choice of house or caesar salad, BbQ 
baked beans and sour cream and salsa.
   -veggie quesa   10.5        -chicken quesa   11

grilled goat cheese   9
balsamic grilled veggie sandwich with herb goat cheese, grilled 
tomatoes and capers on char-grilled ciabatta.

sandwichesandsuch

add shrimp 5 add chicken 3.5

asian noodles   12.5 
with grilled chicken and vegetables in a warm sesame soy sauce. 

pesto cream penne   10.0 
with garlic toast points.

tomato & roasted garlic marinara   10.5 
chunky tomato with roasted vegetables and penne. with garlic toast 
points.

penne arrabiatta   12
oven baked penne with spicy Italian sausage and roasted red pepper 
tomato sauce. with garlic toast points. 

three cheese manicotti   10.25 
ricotta stuffed manicotti with a chunky tomato vegetable sauce. with 
garlic toast points.

lasagne   11 
grilled vegetable or spicy Italian sausage and roasted red pepper 
with spinach and three-cheese medley. garlic toast points.

bowls

caesar salad   9 
crisp romaine leaves tossed with a traditional garlic caesar dressing 
& house-made croutons, bacon, parmesan cheese and red onion. 
with garlic toast points.  -starter size   .5

bistro salad    8.5 
mixed salad greens with cucumber, peppers, onions, herb-dried crou-
tons, parmesan and seasonal garnish. served with signature house or 
paprika dressing. with garlic toast points.
-starter size   4.5

spinach salad   10.5 
fresh spinach with mushrooms, mozzarella, and bacon in a sweet, 
red onion dressing. with garlic toast points.  -starter size   6.5

cobb salad   11  
mixed salad greens with chicken, ham, egg and asiago cheese. 
cucumber, peppers, onions, herb-dried croutons, parmesan and 
seasonal garnish. served with signature house or paprika dressing. 
with garlic toast points.  -starter size   7

soup, salad & garlic toast   9.5
side house or caesar salad with soup du jour and garlic toast points.  
spinach salad add   .5

salads

SOUTHVIEW BISTRO SUMMER HOURS

Sunday -10am - 3pm & 5pm - 9pm, Monday - 11am - 9pm
Tuesday - 11am - 9pm, Wednesday - 11am - 9pm
Thursday - 11am - 10pm, Friday - 11am - 10pm

Saturday - 10am - 10pm
These hours are minimums! (we’re open later when you’re here!)

take-out
MENU

to place an order, call:
(807) 547-2471
www.southviewinn.ca

hwy 17, keewatin

NEW take-out FEATURES
For pick-up and go only

CHECK OUT
OUR NEW

take-out FEATURES
on the back of this menu!

      take-outpasta
one lb. of fresh homemade pasta   14
with choice of sauce: pesto cream, arrabiatta and garlic mari-
nara. Served with Garlic toast points.

      take-outpizza12”
Italian style with thin crust. serves 2 (or 1 if you’re REALLY hungy)

Hawaiian   14
pineapple, italian ham

Fresco   14
pesto, chicken, red onions, spinach, mozzarella and feta

Margherita   14
mozzarella (lots of it!) and fresh basil

The Jerk   14
named after the owner, Taras Manzie. jerk chicken, red onions, 
mozzarella, caramelized onions and peppers and cream cheese

Mediterranean   14
tuna and red onions.

Greek   14
Black Kalamata olives, feta, spinach, tomato and onions

Veggie   14
tomatoes, caramelized onions and peppers, spinach, mushrooms, 
roasted garlic

Southview Special   14
arrabiatta sauce, bacon, jalapeños, cream cheese and sausage

Borrelli   14
ham, red onions, salami, mushrooms, artichokes and black 
kalamata olives

BbQ Bonanza   14
Apple Jack BbQ sauce, pulled pork, BbQ beans and medium 
cheddar

EAT MORE BISTRO!

NEW

NEW



garlic artichoke dip   8.5
with crackers and garlic toast points. 

tapas antipasto   10
greek feta, calamata olives, cured Italian meats, and seasonal 
fruit with crackers and garlic toast points.

moules provençal   11 
1 lb. of atlantic mussels – steamed in tomato, garlic and 
vegetable compote with dry white wine. with garlic toast points.

stella moules   11
1 lb. of atlantic mussels – steamed in arribiatta sauce, onions 
and stella artois.

mediterranian bruscetta   8.5 
blend of tomatoes, balsamic roasted vegetables, asiago and 
feta cheese.

crab cakes   9
pan fried, spiced crabcakes with chile garlic aioli.

quesadillas  
char-grilled flour tortilla stuffed with grilled vegetables, baby 
spinach, marinated tomatoes, salsa, and a blend of three south-
ern cheeses. with BbQ baked beans, sour cream and salsa.
-veggie quesa   8    -chicken quesa   9

prawns au pernod   11
sautéed in garlic, finished in a pernod cream sauce topped with 
fried leeks.

starters

soup du jour
every day is different so ask your server for today’s selection. 
served with garlic toast.  -cup   3.5   -bowl   4.75

baked french onion   6.25
with apples, red wine and brandy. with garlic toast points.

side garlic toast   3

soupsandbreads

ny strip loin   25 
10 oz. AAA Alberta beef with port mushrooms.

filet bleu   31 
6 oz. bacon wrapped filet with blue cheese compound butter and  
port mushrooms. 

ribeye   25.5 
10 oz. AAA Alberta beef with port mushrooms.

moules & frites   
2 lbs. steamed atlantic mussels, served belgian style with hand cut 
fries, garlic toast points, and chile garlic aoili.
   -moules provençal – tomato, garlic and vegetable compote with dry  
     white wine   25
   -stella moules – arribiatta sauce, onions and stella artois   25

bbq shrimp   21 
two skewers of garlic citrus grilled shrimp served with seasonal fruit 
puree.

full slab   23.5 
long rack of pork baby back ribs with choice of potato, BbQ baked 
beans, cabbage slaw and choice of BbQ sauce. 
   -half slab   17

ribs n’ chicken   20
pork baby back ribs with a char-grilled chicken breast, choice of house 
BbQ sauce; served with BbQ baked beans and cabbage slaw.

paella risotto   27 
marinated shrimp, atlantic mussels, chicken, spicy italian sausage; 
baked with tomato and garlic infused risotto.

grilled salmon fillet   22 
glazed with our signature bourbon maple dill aioli, with wild rice 
mushroom medley. 

grilled lamb chops   22 
three 4 oz. lamb chops with mint garlic reduction.

thai salmon   25
8 oz. seasame salmon fillet encrusted with toasted seasame seeds, 
finished with a ginger thai glaze. served on bed of asian noodles.

all entrees include a complimentary roasted garlic plate, salad, soup,  
seasonal vegetable and choice of chef’s potato or rice pilaf.

entrées available after 5pm daily

brownie   2.5 
with or without walnuts.
 

carrot cake   5 
carrot cake with toasted walnuts smothered in cream cheese 
frosting.

triple chocolate cake   6 
three layers of decadent chocolate cake filled with a rich choco-
late-fudge frosting and rimmed in chocolate chips and powder.

cheese cake   5.5
please ask your server for today’s just baked flavour.

brownie sundae   5.5
vanilla bean ice cream, warm caramel, brownie bites, and 
chocolate syrup with fresh whipping crème.
 
 

please be aware that our kitchen contains nuts! if you have an 
allergy - please discuss it with us if necessary.

desserts
bistro burger   10 
8 oz. pure beef (hand formed patty) char-grilled. topped with lettuce, 
tomato, onion, pickles, mustard, SweetnSmokey BbQ sauce and mayo 
on toasted kaiser.  -add cheese (cheddar, mozz, cream cheese, old 
white cheddar, blue cheese or provolone), bacon, fried onions or 
jalapenos   1

bourbon and blue   12
8 oz. char grilled pure beef patty topped with blue cheese, port 
sautéed mushrooms and BourbonMolasses BbQ sauce. onion, lettuce 
and mayo, on a toasted kaiser.  

classic bacon & cheese   12 
‘bistro burger’ with SweetnSmokey BbQ sauce, bacon and choice of 
cheese (cheddar, provolone, blue cheese, old white cheddar, moz-
zarella, or cream cheese) on toasted kaiser.

the jimmy dean   12.5 
8 oz. burger on toasted kaiser, SweetnSmokey BbQ sauce, jalapenos,  
bacon, cream cheese, lettuce, onions and mayo.

burgers

we cater:
weddings, parties, birthdays, BbQ’s (& more)

we have room at the Inn:
Check out our website www.southviewinn.ca 
for details on the best rooms in Kenora. 

we have a bar/lounge:
we are fully licensed and are licensed for 
Bring Your Own Wine. Check out our 
NEW late nite menu - we have wings and 
nachos! Drop in and play Guitar Hero III
and Rock Band (ask for details)

don’t forget...

to place an order,
please call us at:
(807) 547-2471

www.southviewinn.ca


