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Served Monday thru Saturday 4:00 p.m. to 10:00 p.m.
and Sunday 4:00 p.m. to 9:00 p.m.

Room Service Charge *2.50
Served from 9:30 a.m. to 2:00 p.m. Reservations Recommended.
Please ask us about our Holiday Brunch and Dinner Buffets.

Visit us online at www.viscount-gort.com



CLASSIC WINGS WITH FRENCH FRIES

A generous portion of our crispy wings smothered in your
favorite sauce. *10.95

Sweet Chili Teriyaki Hot

BBO Salt & Pepper  Lemon Pepper

Sweet & Sour  Honey Garlic ~ Cajun & Caribbean Jerk
GARLIC TOAST

Three thick slices of french bread grilled with garlic butter.
$6.25 / Add Cheese *1.60

QUESADILLA

Flour tortilla layered with cheese, bell peppers, black olives,
tomatoes and jalapeiios, grilled and topped with green
onion, served with sour cream and chunky salsa. *10.25

Add Chicken or Certified Angus Beef® taco meat *3.25
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SOUP O’ THE DAY

Our great home-style soup changes daily. Please ask your
server about today’s creation. *4.25

BOWL OF CHILI
WITH GARLIC TOAST <71.95

GORTS’ BAKED ONION SOUP

A tasty bowl of caramelized onions in beef broth topped
with croutons and baked with swiss and parmesan cheeses.
5.95

CLASSIC CAESAR SALAD

Crisp romaine lettuce tossed in our creamy caesar dressing,
home-style croutons and parmesan cheese served with a
slice of garlic toast. *9.95 / Add Chicken $3.25

GARDEN SALAD

Fresh field greens topped with tomatoes, cucumbers and
red onions, served with your choice of dressing and a slice
of garlic toast. *8.95

DINNER

SHRIMP COCKTAIL
Six tender shrimp served with a zesty cocktail sauce and
lemon wedge. $9.95

BRUSCHETTA

Freshly sliced french baguette toasted and topped with
tomatoes, onions, garlic and herb-olive oil, then topped
with feta cheese. *6.95

POTATO SKINS

Eight potato skins loaded with bacon bits, green onions
and melted nacho cheese, served with a side of sour cream.
$10.25

TRI-COLORED NACHOS

A platter of tri-colored nacho chips topped with spicy beef,
tomatoes, green onions, bell peppers, jalaperios and black
olives, topped with our shredded three-cheese blend and
served with chunky salsa and sour cream. $14.95

CHEF’S SALAD

Fresh field greens topped with cucumbers, sliced tomatoes,
red onions, shaved ham, turkey slices, two boiled eggs and
cheese, served with your choice of dressing and a slice of
garlic toast. *11.95

CALIFORNIA CHICKEN SALAD

Grilled chicken breast atop fresh field greens, topped with
cheese, tomatoes, cucumbers and roasted cashews, served
with your choice of dressing and a slice of garlic toast.
$12.95

TACO SALAD

Fresh field greens mixed with tomatoes, onions, black olives
and taco beef topped with our blend of shredded cheeses,
served in our home-style taco bowl with sour cream and
chunky salsa. *11.95

GREEK SALAD

Crisp romaine lettuce topped with whole black olives,
peppers, onions, tomatoes and cucumbers mixed with greek
dressing and covered with feta cheese. Served with garlic
toast. *12.95

=W For your total taste satisfaction, we serve Certified Angus Beef® brand burgers.
The tastiest, juiciest beef makes them the best-tasting burgers around!

Our own home-style patties. All orders served with choice of French Fries or Tossed Side Salad.

CLASSIC BURGER

Burger patty broiled to perfection, topped with cheddar
cheese on a toasted sesame seed bun, dressed with leaf
lettuce, tomato slices and onions. *10.95

MUSHROOM SWISS BURGER

Burger patty broiled to perfection, topped with sautéed
mushrooms and melted swiss cheese on a toasted sesame
seed bun, dressed with leaf lettuce, tomato slices and
onions. 11.95

CHILI BURGER

Burger patty broiled to perfection, topped with our home-
style chili and melted cheddar on a toasted sesame seed
bun, dressed with leaf lettuce, tomato slices and onions.
$11.95

HEAPING HELPING
Add another patty, if you dare!!! *3.25
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WM@ Served with choice of French Fries or Tossed Side Salad.

SIRLOIN STEAK SANDWICH

Six-ounce Certified Angus Beef® sirloin grilled to order,
served on garlic bread and topped with golden brown onion
rings. $15.95

GORTS’ CLUBHOUSE

Roasted turkey, crispy lettuce, slices of tomato, bacon,
cheese and mayo served on your choice of toasted white,
brown or rye bread. Make it a wrap. *10.95

VISCOUNT GORT HOTEL

All prices subject to taxes.

CHICKEN PARMESAN

Hand-breaded chicken breast smothered in marinara sauce,
topped with mozzarella and parmesan cheeses, baked and
served on a ciabatta bun. 14.95

CLASSIC REUBEN

Shaved corned beef and sauerkraut served on grilled berlin-
style rye bread with swiss cheese and 1000 island dressing.
*10.95



DINNER

Served with your choice of Potato or Rice and Chef’s Veggies and Soup of the Day or Tossed Salad and Bread Basket.

NEW YORK STRIP LOIN

A ten-ounce Certified Angus Beef® New York strip loin
steak grilled to order and topped with caramelized
onions. *26.95

How would you like your steak cooked?

Rare: cool, red center

Medium Rare: warm, red center

Medium: hot, pink center

Medium Well: slightly pink center

Well: no pink in center

PORK TENDERLOIN

Tender pieces of pork, pan-seared and topped with hunter
sauce. *23.95

BABY BACK RIBS

A tender rack of ribs, broiled to perfection, in your
choice of zesty BBQ sauce or teriyaki sauce.

Full Rack $25.95 / Half Rack $19.95

CHICKEN VISCOUNT

Six-ounce chicken breast stuffed with carrots, celery,
onions and swiss cheese lightly breaded, baked and
topped with white wine sauce. *25.95

VEAL CUTLET

Lightly breaded veal grilled and topped with your choice of
marinara sauce or mushroom sauce. 25.95

LIVER & ONIONS

Served with sautéed onions and two strips of bacon. *16.95

SALMON FILLET

Poached or grilled atlantic salmon drizzled with lemon
sauce. $23.95

PAN-FRIED PICKEREL

Lightly dusted and pan-fried until golden brown in white
wine reduction. *25.95

HOME-STYLE MEATLOAF
Three slices of Certified Angus Beef ® meatloaf topped with
onions, mushrooms and gravy. *18.95

We are among an elite group of restaurants
serving Certified Angus Beef® brand entrées.
Ten uncompromising standards ensure it’s
the best-tasting beef available.

Add Side Soup or Garden Salad for *1.99

LOUISIANA JACK DANIELS STEAK
Eight-ounce Certified Angus Beef® sirloin steak grilled to
order and glazed with jack daniels BBQ sauce, topped with
caramelized onions and sautéed mushrooms and served
with your choice of potato and veggie of the day. *19.95

IRISH BEEF STEW

Tender chunks of Certified Angus Beef® stew meat,
carrots, potatoes, onions and celery slow cooked in
seasoned beef broth and served with a side of garlic toast.
$11.95

NORTH ATLANTIC COD

One six-ounce piece of golden ale battered cod fried until
golden brown, served with home-style tartar sauce, french
fries and coleslaw. $14.95

CHICKEN RICE BOWL

Tender chicken, sautéed bell peppers, onions, broccoli,
carrots and celery all mixed with your choice of teriyaki or
sweet chili sauce, topped with crispy noodles and served on
a bed of rice. *14.95

SIZZLIN' FAJITAS

Your choice of chicken or beef fajitas loaded with
mushrooms, onions, bell peppers and monterey jack cheese,
served with sour cream, chunky salsa and warm tortilla
chips. $14.95

CHICKEN SOUVLAKI

Two chicken skewers marinated, grilled and placed atop a
bed of rice pilaf and served with a greek salad and garlic
toast. *17.95

%W All Pasta Entrées served with a slice of fresh Garlic Toast.

BRUSCHETTA CHICKEN PASTA

Angel hair pasta tossed in garlic, basil and roma marinara
sauce, topped with tender strips of grilled chicken breast
and finished with balsamic glaze and parmesan shavings.
517.95

SPAGHETTI & MEATBALLS
A generous portion of pasta and homemade meatballs
tossed in our marinara sauce. *15.95

SUBSTITUTE SWEET POTATO FRIES ¢2.99
SMALL CAESAR ¢3.25 ADD BACON :7.60
FRENCH FRIES *4.99  ADD CHEESE *1.60
POUTINE ¢6.99 GRAVY ¢ .99
ONION RINGS s6.25

SMALL GREEK SALAD s4.25

VISCOUNT GORT HOTEL

All prices subject to taxes.

FETTUCCINI

Fettuccini noodles smothered in creamy alfredo sauce,
topped with your choice of garlic-butter shrimp or grilled
chicken breast. *16.95

SUNDRIED TOMATO SHRIMP PASTA

Delicious garlic-butter shrimp atop fettuccini pasta with our
own sundried tomato sauce. *16.95

COFFEE *2.65
ASSORTED HOT TEAS :2.65

GLASS OF MILK (2% or Skim) OR
CHOCOLATE MILK $2.25

FRUIT JUICE small $2.55 / Large 52.85
Orange, Apple, Cranberry

HOT CHOCOLATE 2.65

SOFT DRINKS 720z 52.55
Pepsi, Diet Pepsi, 7-Up, Brisk Iced Tea, Dr Pepper,
Mug Root Beer, Ginger Ale, Dole Strawberry Kiwi



