Soup of the day
French onion soup

7
10

Steamed Mussels
14
Curried coconut milk with Julienne vegetables, lime twist and
garlic crostini.

Organic spring mix salad
12
Baby greens, julienne pickled vegetables, pumpkin seeds and
marinated mozzarella cheese and balsamic vinaigrette.
Add chicken +$4.50

House made vegetable burger
14
Fresh vegetables, smoked BBQ sauce, pickled red onion, goat
cheese and tomato. Served with Yukon gold fries.

Hearts of romaine
12
Herbed croutons, asiago fritter, maple bacon, light Caesar
vinaigrette dressing. Add chicken +$4.50

Signature burger
17
100% Canadian beef, bacon onion jam, cheddar cheese, coleslaw
and fried green tomatoes. Served with Yukon gold fries.

Wings by the pound
13.50
Mild, medium, hot, suicide, honey garlic, Thai, tequila lime,
hickory BBQ, salt & pepper. Served with veggie & ranch
dressing.

Classic fish and chips
1 pc 13 2pc 17
Herb and beer battered blue cod, sweet potato fries, spiced
coleslaw, homemade tartar sauce and grilled lemon.

Falls Inn burger
100% Canadian beef on soft bun and Yukon gold fries.
Cheddar $2.00 Bacon $2.00 Mushrooms $2.00
Blue cheese $2.00

13

Chicken fingers and Yukon gold fries
Served with plum sauce and veggie sticks.

14

Personal flatbread pizza
Served with side salad.

Antipasto platter for 1 or 2
17/25
Selection of cured meats, cheeses, grilled vegetables, olives and
ciabatta points.
Sweet potato fries and spicy aioli

Pesto chicken wrap
15
Sliced chicken, cheddar cheese, red onion, cherry tomatoes.
Served warm with Yukon gold fries.

9

15

Classic poutine
12
Yukon gold fries, classic cheese curds in a rich rosemary gravy.
Add chorizo sausage + $4.50
Yukon gold fries

7

Garlic bread

7

A Brief History
Walter’s Falls was founded by John Walter over 160 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 water power 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 mid 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 feed mill is one of the last in Ontario to continue to operate on
water power.

Executive Chef April MacLean

PUB MENU
The Falls Inn is happy to accommodate dietary requests
and reasonable substitutions.

