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R
ESTAURANT & BAR

ROBERTS BLOCK

G
LE N SI D E S TATIO

N

s t a r t e r s
STEAMED MUSSELS

garlic wine broth 10

POUTINE
potato skins, bacon gravy, goat cheese curds 10

SHRIMP TERRINE
peach ketchup, leek rings 12

FRIED PIG EARS
herb salad, apple cider maple dressing 9

BAKED CLAMS
garlic butter, bacon chips 12

MAC N CHEESE
chorizo, cheese mornay, bread crumbs 8

CARROT PIEROGIES
onion relish, bacon sour cream, butter sauce 10

PASTA COINS
sautéed mushrooms, butter sauce 10

PASTRAMI BEEF TONGUE
sour cabbage, bourbon remoulade, rye chips 10

GRILLED OCTOPUS
charred onions, curried sweet potato puree, 

golden raisin dressing 12

FETTUCCINE ALFREDO
cheesy cream sauce, chives 9

PASTA RIBBONS
white clam sauce, chives 10

soups & greens
CHICKEN IN A POT

chicken meatballs, potatoes, carrots 6

GRILLED ROMAINE
croutons, parmesan vinaigrette 8

WEDGE SALAD
tomatillos, bacon, buttermilk dressing 8

b u r g e r s

e n t r é e s

FOIE GRAS AND TAPENADE 18

BLOCK BURGER
lettuce, tomato 13

SHROOM BURGER
roasted mushrooms, truffle butter 13

add smoked gouda, american or gruyere cheese 1

CHICKEN ROULADE
maple glaze, waffle stuffing, baby kale, potato puree 18

POT ROAST
potatoes, carrots, mushrooms, smoked stout gravy 18

16 OZ. GRILLED PORK CHOP
chorizo braised collard greens, apple cider honey glaze 22

DUCK BREAST
dirty quinoa, veggie cake, duck gravy 22

BACON STUFFED SCALLOPS
bacon braised lentils, charred carrots, 

garlic white wine reduction 28

FISH OF THE DAY
fingerling potatoes, chowder sauce, celery leaf  salad  

market price

20 OZ. GRILLED RIB EYE
tempura fried scalloped potatoes, steak sauce 40

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of  food borne illness.


