
 

Our Menu 

 

 

 

Great Food, Good Friends, Good Times 

In House Divot’s Daily Specials 

MONDAY  

Burger & a Beer $ 17 

Original 16 $ 5  Bottle of Bud $ 5 

TUESDAY  

El Guapo Tacos (3 minimum) $ 4 

Lime Margarita $ 5  Corona $  5 

WEDNESDAY  

Fish & Chips   1 Piece $ 12   2 Pieces $ 13 

Cider $ 5  Glass of House Wine 9oz. $ 6 

THURSDAY  

Wing Thursday .45¢ Wings 

Original 16 $ 5  Canterbury $ 5 

FRIDAY  

2 Can Dine for $50 

High Balls SG $ 5  Long Island Ice Tea $ 6 

SATURDAY  

Prime Rib Night $ 28 

Vodka Cranberry $ 5  ½ Liter Wine $ 13 

Sunday 

Buy One Appetizer and get Second 50% off 

Bud Draft $ 5  Caesar $ 5 

 



 

The First Tee 

Garlic Dry Ribs $ 14     Potato Skins  $ 10 
Marinated Pork Ribs Deep-Fried         Filled with Tomatoes, Bacon Bits, Green Onions 
then tossed in Montreal Steak Spice   Topped with Cheese served with Sour Cream 

 

 

 

 

 

   New Vegetarian Samosa (8) $ 11    Spring Rolls (7) $ 8 
    with Chutney     Veggie Rolls served with Sweet Thai Sauce 

Popcorn Shrimp $ 14     Spicy Garlic Prawns (7) $ 13 
Panko Breaded Shrimp        Sautéed Tiger Prawns in Sambal, Parsley & Garlic Butter 
served with Lemon Aioli     served with Garlic Bread to Dip 

 

Stuffed Yorkies $ 13      Pulled Pork Sliders (3) $ 13 
Yorkshire Pudding filled           Slowly Cooked Pork Pulled and in our BBQ Sauce 

with Slowly Roasted Prime Rib Beef       in a Mini Ciabatta Bun filled with Coleslaw 

topped with Gravy served with Horseradish 

Bruschetta $ 10       New Crab Cakes $ 14 
  Toasted Garlic Filoni Baguette topped with     2 Dungeness Crab Cakes, Breaded and Pan-fried     

    Tomato Balsamic Salsa with Goat Cheese                    topped with Jalapeno Lime, Corn Salsa 

 

New Jalapeno Poppers $ 11     Edamame Soya Beans $ 8 
Jalapenos stuffed with Cream Cheese      Tossed in Coarse Salt 

      Served with Ranch Dip            

 

New Pickle Spears $11 

Deep-Fried Battered Pickles served with Chipotle Dip 

 

Nachos  $ 18 

Fresh Cut Tortilla Chips topped with Tomatoes, Green Onions, Black Olives, and Jalapeños 

Served with Sour Cream and Black Bean Corn Salsa 

Add Guacamole $3  Add Taco Beef or Cajun Chicken $4  

Divot’s Wings  $ 15 
Breaded Wings tossed in your choice of Flavour 

Dry Cajun, Hot Sauce, Salt & Pepper, Honey Garlic, BBQ, Teriyaki, Dry Garlic, Lemon Pepper, Sweet Thai,  

Hot BBQ, Garlic Parmesan, Honey Hot, Szechwan, Suicide, Plain, Parmesan, Greek 

 

Patachos $ 17 

Lattice Fries topped with Tomatoes, Green Onions, Black Olives, and Jalapeños 

Served with Sour Cream and Black Bean Corn Salsa 

Add Guacamole $3  Add Taco Beef or Cajun Chicken $4  



On the Green 

Dressing Choices: Ranch, Balsamic, 1000 Island, Lime Cilantro Vinaigrette, Blue Cheese 

Cobb Salad $ 17        Caesar Salad $ 15 

Tossed with Tomatoes, Chicken, Egg    Crisp Romaine, Bacon Bits, Croutons, Shredded 

Parmesan, Avocado, Green Onions, Parmesan, Bacon   Parmesan tossed with a Creamy Caesar  

         Add Cajun Chicken or Garlic Prawns $ 4 

New Couscous Salad $ 16       New Taco Salad $ 16 
Roasted Vegetables, Chick Peas, Blistered Tomatoes   Avocado, Tomato, Cheese, Black Bean  

 Sliced Cucumbers & Crumbled Feta Cheese    Lime Corn Salsa, Fresh Salsa, Guacamole 

              in a Lime Cilantro Vinaigrette      Served in a Taco Shell with Crisp Lettuce 
 

Have a Basket 

` Poutine Upgrade $ 3   Mexi Upgrade (Cheese, Jalapeno Corn Salsa with Lime Sour Cream) $ 3 

French Fries $ 7        Onion Rings $ 9   

Lattice Fries $ 9        Sweet Potato Fries $ 8  

Wedge Fries $ 9         Pulled Pork Poutine $ 13 

New Beef Chili & Garlic Toast $ 11          New  Cheesy Garlic Toast $ 8 

New Garlic Parmesan Fries $ 9            New  Chili Fries $ 11 

Pizza LG 16” $ 21 

19th Hole - Ham, Pepperoni, Peppers, Olives, Mushrooms 

Meat Lovers - Pepperoni, Ham, Bacon, Chicken  

VEGGIE  - Roasted Vegetables, topped with Goats Cheese Tomato Salsa  

HAWAIIAN – Ham, Pineapple 

***************************************************************************************************************************** **********************************************************************************************************  

Baked Salmon with Garlic Tiger Prawns  $ 21 
Served on Roasted Vegetable Couscous and Drizzled with Lime Cilantro Vinaigrette  

Breaded Buttermilk Chicken $ 16 
Marinated Chicken Pieces Breaded served with Coleslaw and Savory Wedge Fries 

Pad Thai Chicken $ 17    Prawn $ 17  Vegetarian $ 15  

Our Twist with Rice Noodles, Veggies, Tofu & Egg in an Aromatic Lime, Cilantro Ginger Sauce topped with  

Crushed Peanuts served with Sweet Thai Chili Sauce 

Thai Chicken Curry $ 17 Grilled Chicken, Veggies, Peanuts in a Red Thai Curry Sauce served with  

Rice & Naan Bread 

Szechuan Chicken $ 14 Sweet and Spicy Szechuan Chicken, Peanuts, Cilantro, Oriental Noodle with  

Korean Chili Sauce & Spicy Mayo Drizzle 

  New Mac & Cheese $ 16 Corkscrew Pasta with Apple Smoked Bacon, Jalapeno in an  

    Aged-Sharp Cheddar Cream Sauce served with Caesar Salad & Garlic Bread 
 



Divot’s Favourites 

Quesadilla $ 14 

Flour Tortilla Loaded with Red Onions, Black Beans, Bell Pepper, Tomato, and 3 Cheese Blend.   

Served with Fresh Salsa, Sour Cream & Fries. 

Add Cajun Chicken $ 4  Taco Beef $ 3    BBQ Pulled Pork $ 4 

 

Chicken Tenders (5) $15  (3) $ 13 

Crispy Tenders served with Fries and Plum Sauce 

Fish and Chips         New 
One Piece $ 14 Cod    Two Piece $ 16 Cod  One Piece $ 16  Salmon   Two Piece $ 20 Salmon 

Original 16 Lager battered Cod Tails served with Fries, Apple Slaw, & Tartar Sauce 
 

Spaghetti Marinara $ 15 
Spaghetti tossed with Roasted Vegetables in a Marinara Sauce served with Garlic Bread and Caesar Salad 

 

Sandwiches and Wraps 

Served with your Choice of Fries, Cajun Fries, Market Soup, or House Salad 

The Clubhouse $ 16 
Our Single Clubhouse is layered with Turkey, Bacon, Lettuce, & Tomato.  

 

The Reuben $ 15 
Pastrami, Swiss Cheese, Pickles, Sauerkraut on Grilled Rye Bread served with Dijon Mustard 

 

Beef Dip $ 16 
Shaved Prime Rib with Sautéed Mushrooms and Onions on a Baguette topped with Horseradish Aioli Au Jus 

 

Chicken Caesar Wrap $ 16 
Crispy or Grilled Chicken, Caesar Salad, Bacon & Parmesan Cheese wrapped in a Flour Tortilla Shell 

 

Buffalo Chicken Wrap  $ 16 

Breaded Chicken Tenders tossed in Hot Sauce with Lettuce, Tomato and Cheddar Cheese 
 

Greek Wrap $ 16 
Lettuce, Tomatoes, Cucumbers, Red Onion, Kalamata Olives, Feta, Peppers  

 

Mexi Wrap $ 16 New 
Taco Beef, Salsa, Sour Cream, Guacamole, Lettuce, Cilantro, Cheese, Bell Peppers & Jalapeños 

 

BBQ Beef Philly $ 17 New 
Shaved Prime Rib Smothered in BBQ Sauce topped with Sauteed Peppers, Onions & Swiss  

 

Steak Sandwich $ 25 
Canadian AAA Ribeye topped with Cambazola Cheese and Red Wine Portobello Demi 

 

Smokey BBQ Pulled Pork Sandwich $ 16   

House-made Pulled Pork Smothered in a Smokey BBQ Sauce topped with Apple Coleslaw 
 

Upgrade Onion Rings, Caesar Salad, Sweet Potato or Lattice Fries $ 2.00 

Premium Upgrade Patacho’s, Poutine or Garlic Parmesan Fries$ 4.00 

 



Burger Mania  
 

All Burgers are 6oz. & served on a Brioche Bun which includes Lettuce, Tomatoes, Onion, & Pickle. 

Served with your choice of Fries, Cajun Fries, Market Soup, or House Salad 

 

Divots Original’s 

Beef $15    Chicken $ 16 

Cod Burger $ 16  Grilled or Battered Cod Fillet topped with Apple Coleslaw 

Sante Fe Chicken $ 17 Chicken Breast topped Swiss Cheese with Salsa and Guacamole   

    

RV Delight $ 18  2 Grilled Cheeses with Beef Patty in the middle and Bacon 

      

Greek Burger $ 17 Chicken Breast topped with Feta, Tzatziki Sauce, Kalamata Olives & Peppers 

 

Badger Burger $ 17 Beef or Chicken Breast topped with Bacon, Cheddar Cheese and BBQ Sauce 

 

Hawaiian Burger $ 17 Beef or Chicken Breast topped with Ham, Pineapple Ring and Teriyaki Sauce 

 

Vegetarian Burger $ 16 Balsamic Marinated Portobello Mushroom topped with Tomato, Goat Cheese Relish New 

 

Pulled Pork Sandwich $ 16 Pulled Pork Smothered in a Smokey Bourbon BBQ Sauce topped with Apple Coleslaw 

 

Patty Melt  $ 17  Beef Patty on Grilled Rye Bread smothered with Sautee Onions, Mushrooms & Swiss New 

 

West Coast Burger $ 18 Dungeness Crab Mix, Breaded and Pan-fried topped with Jalapeño Lime, Corn Salsa New 

 

Maple Salmon Burger $ 17 Grilled Sockeye Salmon Marinated in Maple Glaze New 

 

Mexican Burger $ 17     Chicken topped with Jalapeno’s, Cilantro Cheese, Salsa, Sour Cream & Guacamole New 

 

Schnitzel Burger $ 17 Pork Schnitzel Breaded topped with Sauerkraut and a Bratwurst New 

 

Mushroom Swiss $ 17 Beef or Chicken Breast with Sauteed Mushrooms topped with Melted Swiss Cheese 

 

Black & Blue Burger $ 17 Peppercorn Crusted Beef Patty topped with Cambazola Cheese 

 

Turkey Burger $ 17 Ground Fresh Turkey Jalapeño Lime-Corn Salsa New 

 

Chicken Cordon Bleu $ 17 Chicken Breast, Smoked Ham, Swiss Cheese New 

 

Schnitzel Parmesan $ 17 Pork Schnitzel Breaded, Roasted Vegetables, Lettuce, Cheese, Parmesan New 

 

Upgrade Onion Rings, Caesar Salad, Sweet Potato or Lattice Fries $ 2.00 

Premium Upgrade Patacho’s, Poutine $ 4.00 

Big Bertha $ 18 
   Beef Patty, BBQ Sauce, Cheddar Cheese, Fried Egg and a Bratwurst 


