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FALLS INN & SPA

Soup of the day
**Not available for takeaway.

7

Organic spring mix salad
14
Baby greens, toasted sunflower seeds, julienne veggies,
sliced almonds, peaches and feta drizzled with a honey
balsamic.
Add chicken or steak +$5
Steak and fries
28
8oz New York striploin served with sautéed onions
and fries.
Chicken Fingers with Yukon gold fries
Served with plum sauce and veggie sticks.

16

House made vegetable burger
16
Made with fresh vegetables, topped with cheddar and
aioli. Served with Yukon gold fries.
Crisp Waldorf salad
17
Gala apples, celery and grapes tossed in a medley of
nuts, fresh tarragon in a yogurt dressing.
Add chicken +$5
Antipasto platter for 1 or 2
19/27
Selection of cured meats, cheeses, grilled vegetables,
olives and ciabatta points.
Atlantic salmon filet
Grilled in a lemon caper butter with risotto.

27

Slow braised lamb shank
32
Herb and onion creamed potatoes with balsamic
scented vegetables.
Summer risotto
25
Fresh herbs, kalamata olives, cherry tomatoes and
asparagus.
Add chicken or steak +$5

Wings by the pound
Choice of sauce and served with veggies & ranch

14

Classic fish and chips
1 pc 14 2pc 18
Beer battered haddock, Yukon gold fries, coleslaw,
homemade tartar sauce and grilled lemon.
Hearts of romaine
Herbed croutons, asiago fritter, maple bacon, and
Caesar vinaigrette.
Add chicken or steak +$5

14

Falls Inn burger
100% Canadian beef, Inn made 8oz patty on a soft
bun. Served with Yukon gold fries.
Cheddar, bacon, blue cheese +$2 each.

16

Flatbread pizza
Inn made sundried tomato pesto, artichoke,
cherry tomatoes, capers, bacon and
mozzarella. Served with a side salad.

17

Steamed mussels
14
Steamed in white wine, garlic, tarragon cream. Served
with flatbread points and lemon.
**Not available for takeaway.
Crispy chicken club wrap
16
Crispy chicken, tomatoes, lettuce, bacon and mayo.
Served with Yukon gold fries.
Penne pasta
25
Grilled chicken with sautéed mushrooms in a Frangelico
cream sauce with garlic flatbread points.
Grilled stacked Napoleon
25
Grilled stacked summer vegetables on a bed of olive oil
mashed potatoes with a balsamic drizzle.

A Brief History Walter’s Falls was founded by John Walter over 163 years ago. John Walter (1804 - 1867)
and his wife Elizabeth Payne (1804 - 1882) are buried in the church yard of St. Phillip's Anglican Church.
This beautiful stone church, built in 1880, is located beside the Inn and is open to the public year-round.
Settling around the river, John harnessed the waterpower to develop a sawmill, feed mill and woolen mill.
The sawmill was operated by the Olmstead brothers until it was sold to Willard Hallman in the early
1940's. The sawmill increased its power capacity and expanded in the 50’s but outgrew the power and
changed to the hydro grid in the early 80's. Willard's son John continued to operate the sawmill until it
burned in 1984.
The sawmill was rebuilt on a larger property on the edge of town.

Executive Chef April MacLean
Please inform your server of any allergies or dietary needs. Reasonable substitutions or omission are gladly
accommodated

