
SEAFOOD MUSHROOM CAPS
Jumbo mushroom caps stuffed 
with a blend of crab, lobster and 
fine herbs. Topped with our 
three cheese blend and 
baked golden brown. 21.25

HADDOCK CRISPS
Hand cut Atlantic Haddock, 
battered and fried to golden 
brown, and served with our 
homemade tartar sauce. 
19.95

THAI CHICKEN FLATBREAD
Hand battered, crispy chicken tenders, 
cut and tossed with green cabbage,
shredded carrot and sweet chili sauce.
Placed on an oval flatbread and topped 
with mixed cheese. Then baked to golden
brown. 19.50 NACHOS

Piles of crispy corn tortilla 
chips double layered with 
cheese, tomatoes, onions,
peppers and seasoned 
ground beef. Served 
with salsa & sour cream.
Small 19.25  Large  25.50

FOUR CHEESE SPINACH DIP
Baby spinach, cream cheese, sweet onions 
and peppers with fresh herbs. Served
piping hot with our three cheese blend. 
Tortilla chips and pita points on the side 
for dipping. 20.50

JALAPENO POPPERS
Our signature homemade 
oven baked jalapeno poppers. 
Mixed with cream cheese,  
bacon and topped with our 
cheese blend. 18.25

GARLIC BREAD WITH CHEESE
Slices of Vienna loaf brushed with 
garlic butter. Topped with cheese 
blend and baked to golden brown. 
9.95 Add bacon 2.00

BRUSCHETTA WITH FETA
Italian baguette, topped with house 
made bruschetta mix and feta cheese. 
Baked in oven and finished with
balsamic glaze. 17.25

SOUP OF THE DAY
Made fresh daily. 8.50

FRENCH ONION SOUP
Hearty beef broth, caramelized
Bermuda onions and topped with 
our melted cheese blend. 9.75

SOUP & SALAD COMBO
Daily homemade soup and your 
choice of salad. 17.50 

GARDEN SALAD
Crisp greens with tomatoes, 
cucumbers, peppers and red onion.
Small 9.50 Large 12.50

CAESAR SALAD
Crisp romaine, bacon and croutons
tossed in our creamy dressing. 
Topped with grated parmesan.
Small 10.95 Large 15.95

BOULEVARD’S GREEK SALAD
Traditional Greek salad with tomatoes, red
onions, cucumbers, peppers, feta cheese and  
kalamata olives. Tossed in house-made 
Greek dressing.  Small 11.95 Large 16.95

TACO SALAD
Crisp greens, red onion and tomato tossed 
in our salsa ranch dressing and topped with 
our cheese blend, seasoned nacho beef and 
tortilla strips. Served in an edible bowl. 17.95

BOULEVARD’S SIGNATURE SALAD
Romaine hearts, sweet bell peppers, 
cucumbers, red onions and feta. 
Tossed in oil and vinegar.
Small 10.95 Large 15.95

BBQ CHICKEN SALAD 
A grilled chicken breast on a bed of crisp 
greens with cheese, tomatoes and bacon.
Tossed in our BBQ ranch dressing.
Small 11.50  Large 16.50

Add a chicken breast or a souvlaki skewer to any salad for 5.50

Can be made 
gluten free 
upon request



FAJITA WRAP
A cajun chicken breast sauteed with peppers,
onions and our cheese blend. Served with a 
side of salsa and sour cream. 18.95

CHICKEN PARM SANDWICH
Hand dusted, juicy, southern fried 
chicken breast. Topped with marinara, 
our cheese blend and fresh 
grated parmesan. Oven baked and 
served on a brioche bun. 19.50

SEAFOOD MELT
A rich blend of crab and lobster
topped with our cheese blend
and baked on garlic loaf. 20.50
Half option 16.95

HADDOCK TACOS
Two Atlantic Haddock tacos, topped with 
lettuce, pico de gallo,and our house-
made tartar sauce. 18.95

HADDOCK ON A BUN
Lightly battered crispy 
Atlantic Haddock topped 
with lettuce, pickles and our 
house-made tartar sauce.
Served on a Vienna bun. 18.95

CLUBHOUSE
Classic clubhouse with a twist.  
Grilled chicken breast, bacon, tomatoes, 
lettuce, mayo and cheddar cheese. 
Toasted on a Vienna loaf. 17.95

GYRO
Traditional gyro grilled and served 
with our homemade bruschetta mix, 
feta and our homemade tzatziki sauce.
Wrapped in warm naan bread. 18.95

CHICKEN TENDERS
Hand cut chicken breast dipped in  
buttermilk and seasoned with
our signature spice blend.
Made fresh to order. 18.95

REUBEN GRILL
Thinly sliced Montréal smoked meat  
piled high on a marble rye bread with  
sauerkraut and Swiss cheese. 19.50

PRIME RIB DIP
Slow cooked, thinly sliced prime rib 
with melted Swiss piled high on 
a toasted hoagie. Served with our homemade  
French onion soup for dipping. 18.95
Make it a Philly 
(sautéed mushrooms, peppers and onions) 3.00

SOUVLAKI WRAP
House-made marinated chicken with 
our bruschetta mix, lettuce, feta and 
our homemade tzatziki sauce. 18.95

STUFFED QUESADILLA
Chicken, Tex Mex Steak or Veggie
A baked flour tortilla with our cheese blend,
tomatoes, onions and peppers, served with 
a side of salsa & sour cream. 19.95

All handheld items are served with your choice of fries, garden salad, rice or soup. 
Upgrade to sweet potato fries, onion rings, poutine, caesar, Greek or signature salad. 4.00



CHICKEN SOUVLAKI DINNER
Two house-made marinated chicken skewers  
served on warm naan bread with rice & Greek 
salad. Served with bruschetta mix and our 
homemade tzatziki sauce. 26.95

CHICKEN FETTUCCINE ALFREDO
Grilled chicken breast over fettucine noodles, 
tossed in a rich and creamy Alfredo sauce. 
Served with garlic toast. 24.95

HADDOCK FISH & CHIPS
Lightly battered crispy Atlantic Haddock 
made to order.  Served with fries and 
homemade tartar sauce.
Single Piece 16.95  Two Pieces 22.50

PAN FRIED PICKEREL
Locally sourced pickerel dusted and 
pan seared, then finished off in the oven. 
Topped with pico de gallo. Served with 
rice and garlic lemon pepper green beans. 
27.95

BAKED CAPPELLETTI
Three cheese cappelletti tossed in our 
blush sauce.Topped with our cheese blend 
and crisp bacon. Served with garlic toast. 24.95

CHICKEN PARMESAN AND FETTUCCINE
Hand dusted, juicy, southern fried 
chicken breast. Oven baked with marinara, 
our cheese blend and fresh grated parmesan. 
Served on a bed of fettuccine Alfredo with 
garlic toast. 25.50

Add a salad or soup to any entree for 5.50

SHRIMP AND SCALLOP CARBONARA
Shrimp and scallops mixed with bacon, 
bruschetta mix and red onion. Tossed in a 
cream based Alfredo sauce. Served with 
garlic toast. 29.50

Half (chicken or steak) 23.95
Full (chicken or steak) 30.95
Both chicken & steak add 5.00

FAMOUS FAJITAS
Sautéed onions and mixed peppers,  
served on a hot iron skillet with your 
choice of chicken or steak. Served with 
warm tortillas, salsa, sour cream, lettuce, 
tomatoes and our cheese blend.

BOULEVARD’S FAMOUS RIBS
AVAILABLE ONLY THURSDAY’S AND SATURDAY’S
Low and slow is the secret! Succulent 
fall-off-the-bone ribs finished with
our signature BBQ sauce, glazed carrots 
and your choice of side. Market price 



PERFECT BURGER
Flame broiled and cooked to perfection. 
Served with lettuce, tomatoes, 
onions and pickles. 18.50

COWBOY BURGER
Crisp bacon, onion rings, and crispy jalapeños.
Finished off with our signature BBQ sauce and
cheddar cheese. 19.50

Includes your choice of soup, garden salad, rice, or fries.
All burgers can be substituted with a chicken breast.

ULTIMATE BURGER
Sautéed mushrooms and onions, crisp bacon 
and sliced swiss. Served with lettuce, 
tomatoes and pickles. 19.50

CHEYENNE BURGER
Cajun onion strings, cheddar, crisp bacon
and our signature BBQ sauce. Served with
lettuce, tomatoes and pickles. 19.50

BACON CHEDDAR
Crisp bacon and sliced cheddar cheese. 
Served with lettuce, tomatoes, 
onions and pickles.19.50

MARKET PRICE
SAUCES DRY

SIZZLING STEAK TIPS
Local 10oz AAA New York
Strip steak, sliced with 
mushrooms, peppers
and onions. Sautéed and
seasoned to perfection
and served on a hot iron 
skillet with a garlic 
baguette. 28.95

PESTO CHICKEN
Two baked chicken breasts
smothered with pesto, 
spinach, and Swiss cheese. 
Topped with bruschetta mix.
Served with garlic and 
lemon pepper green beans. 
26.95

•Mild
•Medium
•Hot
•Jerk
•Franks

•Sweet Chili
•Buffalo  
•Original BBQ
•Honey Garlic
•House Signature 

•Cajun
•Jerk
•Lemon Pepper
•Parm N Pepper

•Maple Bacon  
•Sriracha  
•Buffalo
•Dill Pickle

Our burgers are made in-house, with fresh ground beef sourced from our local butcher.

MINIMUM OF 10 WINGS.

We have teamed up with O2 FUEL:  the local  
authority on fitness and  weight loss to provide you with  

delicious and fat burning meals you can enjoy 
exclusively here at Boulevard Grill!

Davy Jones



All Liquor Tax Included

CLASSIC CAESAR (1OZ)
A classic! We use Smirnoff Vodka, pickle juice, Clamato,  
Worcestershire, with a lemon pepper rim and garnished  
with pickle and olives. 8.95

THE PERFECT MARGARITA (2OZ)
Jose Cuervo’s gold and silver tequila, triple sec, 
Grand Marnier, lime juice and our sweet and sour mix 
with a salty rim. 10.95

LONG ISLAND (2.5OZ)
No premade mix here! Vodka, rum, gin, triple sec,  
tequila and sweet and sour mix. A splash of cola 
and lemon. 10.50

MARTINI (2OZ)
Ask your server for details.
10.95

STRAWBERRY COCONUT DAIQUIRI (2OZ)
Daiquiri mix, vanilla ice cream, and Malibu Rum.
Topped with whipped cream and 
shaved coconut. 10.50

FRAPPE (ICED COFFEE)
A Greek tradition,
where it all started. 4.50  
Add Kahlua or Baileys. 5.50

HOUSE WINES
Served by the glass,  
Half litre, or full litre. 

6oz Glass 10.75  
9oz Glass 14.75    
Half litre 25.00

White
Santa Carolina, Chardonnay, Chile

Red
Santa Carolina, Cabernet/Merlot, Chile

Rose
Sutter Home, Zinfandel, California

IMPORT WINES 
Served by the glass
or bottle. 

White
McGuigan Black Label, Pinot Grigio, Australia
Errazuriz, Sauvignon Blanc, Chile
6oz Glass 11.25
9oz Glass 15.25
Bottle 39.00

Red
Trapiche Reserve, Malbec, Argentina
Rosemont Estate, Shiraz, Australia
6oz Glass 11.50  
9oz Glass 15.50
Bottle 41.00

DOMESTIC DRAUGHT
Molson Canadian, Coors Light
12oz 6.70  20oz 8.90  Pitcher 25.00
  
PREMIUM & IMPORT DRAUGHT  
Alexander Keith’s, Rolling Rock, Michelob Ultra
12oz 7.20  20oz 9.90  Pitcher 27.00

BOTTLES
Domestic Bottle 6.50
Premium Bottle 7.50
Well Drink (1oz ) 6.85
House Size 4.25



GRILLGRILL


