
Finer Dining • Casually

SC Menu 2013.indd   1 13-08-09   9:37 AM



Starters________________________________________________________________________________________

Soup
Homemade and delicious. Please ask your server.

Cup 3.50 	 Bowl 5.50

Lime Squeezed Shrimp (signature dish)		  12 
Fresh Atlantic tiger shrimp sautéed in butter and garlic
then finished with lime and cilantro. Served with freshly
sliced French bread for mopping up all the goodness. 

Antojitos		  	 14
Grilled chicken, bacon, cream cheese, cilantro and
Pico de Gallo rolled in a baked flour tortilla.

Roasted Chicken Poutine		  9
Freshly cut, sea-salted fries topped with freshly roasted
pulled chicken, St. Albert’s famous cheese curds and
homemade chicken gravy.

Mini Chicken Quesadillas		  12
Grilled chicken breast, Monterey Jack cheese and
Pico de Gallo in two grilled flour tortillas.
Served with sour cream and salsa. 

Lobster Poutine		  14
Freshly cut, sea-salted fries topped with lobster meat,
St. Albert’s famous cheese curds and melted garlic butter. 

Nachos			   12
A single layer of corn tortilla chips with Monterey
Jack cheese, green onions and Jalapeños. Served
with sour cream, salsa and guacamole.

Add grilled beef, grilled chicken or pulled pork  4

Ahi Tuna Crisps	 12
Ahi tuna loin, marinated in fresh lemon and
ground pepper, thinly sliced and served on fried
garlic flour tortilla crisps with Cajun mayonnaise.
Topped with a red and green pepper, scallion confetti.

Salads________________________________________________________________________________________

Warm Chicken Salad		  14
Grilled lime-marinated chicken and roasted almonds
with craisins and cherry tomatoes. Served on a bed
of mixed greens in a warm, honey-Dijon vinaigrette. 

Taco Salad			   10
A crisp tortilla bowl with assorted lettuce varieties,
Monterey Jack cheese, warm ranch-style beans,
Pico de Gallo and sliced kalamata olives.
Served with choice of dressing. 

Caesar Salad
Romaine lettuce tossed with a creamy Caesar dressing,
croutons, freshly grated Parmesan Reggiano cheese
and bacon crumbles. 

Starter 6 	 Bowl 10

Add To Any Salad		
grilled beef, grilled chicken or sautéed shrimp 4
grilled salmon 7

“The only time to eat diet food
is while you’re waiting for the steak to cook.”

Julia Child

“Ask not what you can do for your country.
Ask what’s for lunch.” 

Orson Welles
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Sandwiches
N’ Stuff________________________________________________________________________________________

Grilled Caesar Wrap	 14
A grilled flour tortilla rolled with romaine lettuce, creamy Caesar
dressing, freshly grated Parmesan cheese, bacon crumbles and
choice of grilled chicken, pulled roast chicken or grilled beef.
Served with freshly cut, sea-salted fries or salad.

Grilled Vegetable Wrap	 12
A grilled flour tortilla with grilled zucchini, grilled sweet peppers,
grilled red onions, grilled mushrooms, grilled cherry tomatoes,
Pico de Gallo, lettuce and guacamole.
Served with freshly cut sea-salted fries or salad.

Pulled Pork Sammy	 13
Pulled pork belly, slow smoked right here on our patio,
in a homemade tangy BBQ sauce, topped with Dijon aioli,
pickles and sharp cheddar, on a toasted bun.
Served with freshly cut, sea-salted fries or salad.

Club Sandwich	 14
Grilled chicken, freshly sliced tomatoes, lettuce,
bacon and mayonnaise nestled between three pieces
of your choice of toasted, freshly baked bread.
Served with freshly cut, sea-salted fries or salad.

Homemade Fish and Chips	 14
(people love this dish)
If you like crunchy batter, juicy fish and hand made fries,
then order this immediately. Freshly made, beer-battered
Cape Capensis fillet, freshly cut, sea-salted fries,
homemade tartar sauce and lemon wedges.

Famous Fish Tacos (soft-shelled)	 14
Lime and chili fried Tilapia in two, soft-shelled,
flour tortillas with Monterey Jack cheese,
Pico de Gallo, shredded lettuce and Cajun mayonnaise.
Served with choice of side.

Angus Burger	 12
A third of a pound, AAA prime rib, flame grilled and
served with lettuce, tomato, red onion and pickle on a
toasted bun. Served with freshly cut, sea-salted fries or salad.

Gourmet Veggie Burger (scratch made)	 12
Don’t let the fact it is a veggie burger fool you –
it is amazingly delicious…and Vegan too! 
A homemade grilled vegan patty with lettuce,
tomato, red onion and pickle on a toasted bun.
Served with freshly cut, sea-salted fries or salad.

Burger Toppings
cheddar cheese 1
bacon (two strips) 2
sautéed mushrooms 1

________________________________________________________________________________________

	                                    House Favourites

“Sandwiches are wonderful.
You don’t need a spoon or a plate!”

Paul Lynde 

“Never eat more than you can lift.” 
Miss Piggy
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Southern Cross Grill on Queen has been a favourite place for 
people to gather and enjoy delicious, homemade food since 1988. 

There have been many changes here over the years, although what 
has remained consistent is our commitment to quality service and 
delicious food.

At Southern Cross Grill on Queen, our food is prepared daily by our 
team of cooks. There is a difference in freshly prepared, quality 
food – better for you and better tasting.

Welcome, thank you for coming and enjoy yourself.

Ron
Owner / Sommelier

Facebook.com/SouthernCrossGrill @SouthernCrossCN

friendS & foLLoWerS
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Fajitas and More
Fajitas
Choose from grilled chicken breast, grilled beef,
pulled pork, grilled vegetables or sautéed shrimp. 
Presented on a sizzling platter with pan-fried onions,
red peppers and bell peppers. Served with flour tortillas,
sour cream, ranch-style beans, guacamole,
Pico de Gallo and Mexican rice.

Quarter pound  16
Half-pound or half-pound combo  27
Pound or pound combo  42

Burrito	 13
A flour tortilla filled with ranch-style beans,
Mexican rice, Pico de Gallo, Monterey Jack cheese
and choice of Mexican stewed chicken, stewed beef
or grilled vegetables. Topped with ranchero or piqante (spicy)
sauce and cheese. Served with sour cream,
Mexican rice and ranch-style beans. 

Chimichanga	 13
Similar to the burrito but deep-fried and no sauce on top.

Mexican Lasagna	 16
Corn tortillas layered with a mixture of grilled chicken,
Mexican rice, chickpeas, red and green peppers,
onion and Monterey Jack cheese. Made to order.
Served with a tomato cream sauce. 

Enchilada	
A Corn tortilla rolled with a choice of either Mexican
stewed chicken, stewed beef or grilled vegetables,
topped with cheese then baked. Served with ranchero
or piqante (spicy) sauce and garnished with more cheese.
Served with Mexican rice and ranch-style beans. 

One  9	 Two  14	 Three  18

Chili
Homemade vegetarian chili topped with Monterey Jack cheese. 
Regular or hot. Served with corn tortilla chips. 

Cup  6	 Bowl  9

More Mains________________________________________________________________________________________

Rigatoni	 10
Rigatoni pasta, tossed in tomato sauce and served
with garlic bread.

Add grilled chicken or sautéed shrimp for 4 

Grilled Pork Tenderloin	 19
Grilled pork tenderloin medallions topped with a
port-rosemary reduction. Served with grilled
vegetables and freshly cut, sea-salted fries.

Grilled Cedar Plank Salmon	 24
Two, four ounce, fillets of North Atlantic salmon,
maple glazed and grilled on a cedar plank. Served
with grilled vegetables and freshly cut, sea-salted fries. 

Half-order  17

“In Mexico, we have a
word for sushi: bait.”

José Simons

“I like rice. Rice is great if you’re hungry
and want 2000 of something.”

Mitch Hedberg
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