
The Ridgehouse
Restaurant

Share Plates

Lemon Pepper Calamari
Thin sliced calamari, breaded and fried until golden.
Tossed with lemon, peppers, onions and served with

tzatziki made in house. 14

Baked Garlic Prawns
Wild Argentinian Prawns sauteed with garlic and white
wine. Baked with both swiss and cheddar cheese, served

with a toasted garlic baguette. 14

Artichoke and Spinach Dip
Spinach and cream cheese blended with fresh herbs and

parmesean cheese. Topped with mozzarella, diced
tomatoes and served with tri colored corn chips made in

house. 17

Oriental Pork Dumplings
Authentic pork dumplings pan fried to a crispy perfection

served with oriental dipping sauce. 12

PEI Mussels
One pound of mussels served creamed, steamed or thai.

All flavors come with sauteed onions, peppers, and garlic
deglazed with white wine. 15

Ginger Beef Carpaccio
Beef tenderloin sliced thin and served with a miso slaw

and orange ginger dressing. 18

Crispy Tempura Vegetables
Assorted seasonal vegetables lightly breaded and fried.
Served with a diablo aioli and and asian sauce for

dipping. 14

Lobster Stuffed Mushroom Caps
Button mushroom caps stuffed with herb blended cream

cheese lightly breaded with panko. 17

Soups and Salads

Chefs Soup of the Day
Chef Williams famous soups made fresh in house each

day!
Cup 5 Bowl 7

French Onion Soup
Hearty onion soup topped with melted mozzarella, swiss

and gouda served with baked crustinis. 8

Seafood Chowder
This hearty soup comes with shrimp, mussels, clams,

salmon, potatoes and onions all tossed in a heavy cream
served with a toasted garlic baguette. 15

Traditional Caesar Salad
Romaine lettuce tossed in creamy asiago dressing

garnished with croutons made in house and parmesan
cheese.

Small 7 Large 11

Crystal Greens Salad
Freshly diced peppers, onions, mushrooms, cucumbers and

tomatoes served over a bed of artisan greens.
Small 7 Large 11

Beet & Goat Cheese Salad
Fresh roasted baby beets sauteed with sweet onions and

peppers. Served over a bed of spinach garnished with goat
cheese and toasted almonds with a citrus balsamic

dressing. 16

Chopped Asian Salad
Cold mixed snap peas with julienne carrots and

cucumbers mixed with seasonal vegetables. Served over
artisan greens dressed with soya ginger garnished with

roasted peanuts and won ton crisps. 15
Grilled Chicken 5  Teriyaki Beef 5  Cajun Shrimp 5



Main Course

Chicken So Gouda
Chicken breast stuffed with smoked gouda cheese and garlic butter and topped with a creamy peppercorn sauce 25

Chicken & Duck
Frenched chicken leg and thigh stuffed with duck confit served with a port and wild mushroom reduction. 26

Spinach and Ricotta Cannelloni
Cannelloni stuffed with spinach and ricotta topped with rose sauce and mozzarella baked to perfection. 20

Pecan Haddock
Alaskan Haddock filet breaded with crushed pecans topped with a chili maple beurre blanc. 26

Sicilian Baked Alaskan Haddock & Prawns
Pan seared Alaskan Haddock and Argentinian Prawns served with peppers, tomatoes and pesto basil topped with a red

wine reduction. 28

Rack of Lamb
Quickly grilled then baked to perfection. Dressed with a mouth watering balsamic reduction this dish will leave you

begging for more. 41

Citrus Dill Salmon
Pan seared salmon topped with a citrus dill beurre blanc. 24

Mango Salmon
Grilled salmon dressed with a tequila lime fresh fruit salsa. 27

Pork Tenderloin Medallions
Pan seared pork cooked in a herb and gran marnier glaze. 23

Veal Scallopini
Pan seared veal topped with capers, lemon, white wine and a touch of brown sugar for sweetness. 34

New York Strip Loin
8 oz NY Strip loin rubbed with special house seasoning and grilled just how you like it. 27

Extra 2 oz 4

New York Mardi Gras
8 oz NY Strip Loin topped with capers and diced peppers cooked in a red wine reduction. 29

Extra 2 oz 4

All main courses are served with Chef's seasonal vegetables and your choice of Chef's
daily potato. Please ask your server for more information

Add to ANY meal:
Garlic Prawns $1ea. minimum 5

3 oz Lobster Tail & Garlic Butter 10



Did you know?

Crystal Ridge is the perfect place to host your special event. We host a
wide range of events from corporate meetings, golf tournaments,

weddings, birthday parties, private dinners and catered events! We
specialize in accommodating large numbers that most restaurants

simply can not.


For more information please email Chris@crystalridgegolf.com or call
403-995-5563 ext 3-1


