
 
 

 

 

 

Fergusson Salad 

Local greens in our apple cider Dijon garlic vinaigrette with market vegetable garnish Small 8 Large 13 

 

Traditional Caesar Salad 

Crisp romaine with our house made dressing, herbed croutons, Smokey bacon & parmesan cheese Small 8 Large 14 

 

Roasted Beet Salad 

Red, golden and candy cane beets, arugula, caramelized walnuts, mandarin segments, goat cheese and balsamic 

reduction 19 

 

Northern Harvest Salmon Salad 

Mixed greens, feta cheese, roasted peppers, black olives, pine nuts in a honey white balsamic vinaigrette 21 

 

Pierogies 

Fried or steamed, double smoked bacon, caramelized onion and sour cream Small 16 Large 20 

 

 

Bocconcini Stuffed Garlic Bread 

Baby baguette, herb and garlic butter, basil pesto 14 

 

PEI Mussels 

Daily Selection 16 

 

Breaded Chicken Strips 

Smoyd Farm fries served with cabbage slaw & plum sauce 17 - Add wing sauce 1.5  

 

Chicken Wings 1lb 

Choice of sauce: Thai Chili, Mild, Medium, Franks Hot, Suicide, Herb Butter, Honey Garlic, Black Pepper & Bourbon BBQ 

or Dry Rub: Jerk, Montreal, Lemon Pepper, Cajun 17 

 

Natural Angus Beef Burger 

Crisp lettuce, green house tomato, red onion, dilled cucumber pickle and garlic aioli served with fries or salad 17 

HOWF – White Cheddar & Smokey Bacon 3 Cheesemonger – Cheddar, Gruyere & goat cheese 3 
Monaghan – Mushrooms, caramelized onion & cheddar 3 Stones Throw – Double beef burger with bacon 7 

 

Lamb Burger 

Tzatziki sauce, pickled red onion & marinated feta cheese served with fries or salad 19 

 

Ferguson Signature Burger 

Black Angus patty stuffed with Gruyere cheese topped with pickled red onion, blue cheese, bacon bits & smoky bourbon 

BBQ sauce served with fries or salad 19 

 

Grilled Reuben 

Pastrami, sauerkraut, Thousand Island dressing and aged cheddar on marble rye, with kosher dill 19 

 

 



 
 

 

 

 

Vegetable Curry 

Roasted cashews, chilies, julienne vegetables, basmati rice & warm naan bread 19 - Add Shrimp 7 Add Chicken 6 

 

Crisp Pan-fried Pork Schnitzel 

Served with potato, fresh daily vegetables, sauerkraut, lemon and sour cream 22 

 

Shepherds Cottage Pie 

Slow-cooked natural Angus beef and tender vegetables, with parmesan and potato crust served with side Ferguson 

Salad 21 
 

Inn Made Bangers and Mash 

Chophouse sausage with garlic potatoes, glazed vegetables, smothered in gravy 21 
 

House Made Beef Brisket 

Garlic whipped potatoes, seasonal vegetables, red wine and rosemary jus with beet horseradish 27 
 

Chicken Caesar Wrap 

Chicken Tenders, crispy romaine, double smoked bacon & our house made Caesar dressing wrapped in a grilled tortilla 

with fries or salad 17 
 

 

Grilled Chicken Cobb Salad 

Smokey bacon, blue cheese, cherry tomatoes, red onion & farm fresh eggs dressed with our apple cider garlic vinaigrette 

21 
 

North Atlantic Cod & Chips 

Beer battered cod, fresh cut fries, house made dill tarter, slaw & lemon 2 piece 19 / 1 piece 17 
 

 

Whole Rack of Pork Back Ribs 

Smokey Bourbon BBQ sauce, Fries & Slaw 28 
 

Linguini Carbonara 

Double smoked bacon, grated parmesan and fresh herbs 18 - Add Shrimp 7 Add Chicken 6 
 

Spaghetti alla Bolognese 

House made tomato and meat sauce simmered to perfection 19 
 

 

Steak Ask your server for our select cuts 

    

Wednesday’s and Thursday’s after 5:00 pm      

Wednesday Wings 
12 per lb   

Thursday Schnitzel 
15 

Friday & Saturday 
Chef’s Plate 

Sunday Burgers 
10.99 

 
Family Dinner for 4 offered Wednesday through Sunday 50 


