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| “Wlhone everybody '- Steak and Kidney Pie

| Y - i. . . : 5

| bnows youn wame (905) 878-6680 | Braised tender in a mushroom and onion sauce and |
. . finished with an oven golden crust. Served with |

Steak & Mushroom Pie | potato, salad or vegetable. {

. 3 Ibs. Diced Beef 1 Tbsp. Garlic Powder | o |

' 1/2 Ib. Cooking Onions (diced 2 oz. Vegetable Oil : kK ok ok ok kX X .

| 1-1/2 Ibs. quartered mushrooms 10 oz. Flour .

| 2 Tbsp. Thyme 6 Cups Beef Stock  The Jumbo Stuffed Yorkshire

TN T " A jumbo yorkie stuffed with chicken and asparagus,

? 1. Braise beef with the onions and spices in the vegetable ol tODDEd With Cheese and Ho]]andaise and baked Ul’ltil

: | 2. Add the mushrooms and cook for 30 minutes

' 3. Add flour to beef and mushroom mixture and cook for 15 minutes. Be sure to gOlden- Choose pOtatO; salad or Steamed vegetable.

Conssantly sur. Top off any meal with our famous trifle.
4. Slowly add the beef stock to the flour mixture until you have reached your

desired thickness and cook for 15 minutes. .

: R
' 5. Top with a pastry crust and bake until golden. ~ 270 M a | n St. E o 878 8366
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with Linguini Alfredo - $999
Spiced Potato Wedges and Garlic Toast .............. M&;
*Available 7 Days a Week*
“ACTION PACKED WEEKENDS”

|
E Friday’s &
|
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e Platter Size: 1to 2 1b
back or side ribs, slow smoked, lean

& tender

' TOP Secret From: ‘* ~
RIBFEST Recipe!

e Charcoal Broiled Steaks

...and much more! -12to 24 0z. "T - iBOl'EeS
e Plus our “Create Your Own” fresh pasta dishes | o r # -10 oz. New York Sirloin
e Also includes our homemade salads made fresh daily, our chefs daily | T - - 8 oz. Rib Eye
choice of soup, and a variety of tantalizing desserts. ETEKHS BIGHORN From:

“SUPER SUNDAYS"™ All above entrées include soup or salad, choice of potatoes and stir-fried vegetables.
Market House Brunch Market House Family Nite Buffet

There Wednesday Nignts
10 am - 2 pm From 4 pm
$ imOSQ $ 1 299 | Spmn to 1Opin

: fela]l~ \ O 4408 161 Chisholm Dr Miiton 876-03 81
575 Ontario St. S (located in the Derry Centre) %#*3@ j OI9"] i"fﬂ? :

- L
Located in The Quality Inn off Hwy. 401 & 25
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e Roast Beef, Glazed Ham, Chicken, Homemade Lasagna
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