


Herbed Shrimp Gratiné 
six shrimp broiled in an herbed garlic 

butter, topped with a three cheese 
blend and served with a garlic 

toasted baguette   9.99

Chicken Wings 
crispy wings offered to you suicide, 

hot, medium, plum, bbq, honey 
garlic, teriyaki or rock salt & pepper 

one lb  10.99   two lbs  18.99

Nachos Supreme 
our famous West Texan delight... fresh fried tortilla chips smothered 
with mexi-casa beef, marble & mozzarella cheese, tomatoes, green 
onions and jalapeños, served with sour cream and salsa   14.99 

add extra cheese  1.99     add guacamole  1.99

Pot Stickers 
an oriental delight... these pork 
filled dumplings are hand made 

and presented with an asian teriyaki 
and garlic dipping sauce   8.99

Potato Skins 
crispy fried skins filled with bacon 
crumbles, green onion, a blend of 
marble and mozzarella cheeses, 
served with sour cream   8.99

Sticky Hot Pork Bites 
our boneless pork morsels 

marinated and slow baked tender, 
bathed in our own hot & honey 
garlic sauce... a must try   10.99

Starter Sampler 
available after 2:00 pm... pork bites, 

hot wings, onion rings, nachos 
grande, potato skins and pot 

stickers, served with sour cream, 
salsa and an asian teriyaki garlic 

dipping sauce   29.99

Calamari 
freshly breaded calamari 

fried ‘til golden brown, served 
to you with a lemon-garlic 

aioli on the side   9.99

Pork Bites 
boneless morsels of pork 

marinated then slow baked 
tender, tossed lightly with 
rock salt & pepper   9.99

Nachos Grande 
the meatless version of our famous 

nachos supreme... olé   13.99 
add extra cheese  1.99 
add guacamole  1.99

Bacon Wrapped 
Sea Scallops 

sea scallops wrapped with bacon 
and baked to a crisp perfection, 
served with a lemon wedge & 

cocktail sauce   9.99

Shrimp Caesar Salad 
a skewer of sizzlin’ shrimp placed on 
a bed of fresh, crisp romaine lettuce 
tossed with our homemade caesar 

dressing, shredded parmesan 
cheese and croutons, served 

with garlic toast   14.99

Caesar Salad 
fresh, crisp romaine lettuce tossed with our homemade 

caesar dressing, shredded parmesan cheese and croutons, 
served with garlic toast...  appetizer  5.99   meal  9.99 

add grilled chicken, teriyaki chicken or atlantic salmon for only 4.99

Santa Fe Salad 
mixed greens topped with marble 

cheese, tomatoes, green onion, 
sweet corn niblets and crispy 

golden fried chicken strips, served 
with our signature southwestern 

ranch dressing   12.99

Sirloin Tomato Salad 
marinated tomatoes and slivered 
red onions tossed with fresh baby 
field greens, topped with julienned 

centre cut sirloin steak and crumbled 
bleu cheese, served with a red wine- 

honey dijon vinaigrette   14.99

Sunshine Salad 
baby field greens, vine ripened tomatoes, 
english cucumber, pumpkin seeds, sun-

dried cranberries and crumbled light 
feta cheese, served with red wine- 

honey dijon vinaigrette   10.99  
add grilled chicken   4.99

Soup or Salad & Sandwich 
your choice of a cup of soup, our garden salad or caesar salad 

presented with today’s fresh sandwich creation   9.99

Ever Changing Soups 
ask your server about today’s 

featured housemade soups 
cup  3.99    bowl  5.99

The Club Salad 
lettuce greens, bacon, smoked honey 

ham, smoked turkey, marble cheese and 
egg with your choice of dressing   12.99

dressings:  ranch, thousand island, bleu cheese, italian, 
french, raspberry vinaigrette, sun-dried tomato and oregano



Bourbon BBQ Ribs 
tender baby back pork ribs bathed in our own bourbon bbq 

sauce then flame-grilled to lock in the flavors   22.99

Shrimp Dinner 
skewers of a dozen jumbo shrimp each sautéed in an  

herb butter, served with a lemon wedge   17.99

served with fresh vegetables and your choice of herb 
roasted potatoes or garlic mashed potatoes

New York Strip 
AAA premium Alberta beef, simply the best in the world... 

a ten ounce strip loin flame-grilled to your liking   24.99

Brandied Salmon 
a ten ounce fillet of atlantic salmon oven baked in a glaze 

of brandied asian sauce, fresh garlic and ginger   19.99

Ribeye 
Alberta pride... this fourteen ounce, AAA premium, well-marbled 

ribeye steak is flame-grilled to your liking   24.99

Sirloin Dinner 
AAA premium Alberta sirloin flame-grilled to your preference... 

nine ounce   17.99      twelve ounce   19.99

Malibu Sirloin 
AAA premium Alberta sirloin glazed with the 

perfect blend of malibu rum, asian sauce, fresh garlic 
and ginger, then flame-grilled to your specifications 

nine ounce   18.99      twelve ounce   20.99

BBQ Chicken & Ribs 
a traditional combination  24.99

Sirloin Oscar 
9 oz sirloin topped with scallops, 
shrimp and hollandaise  24.99

these combinations are served with 
fresh vegetables and your choice of herb roasted 

potatoes or garlic mashed potatoes

Steak & Shrimp 
nine ounce sirloin and a 
skewer of shrimp  24.99

9 oz sirloin & Ribs 
the perfect mates  24.99

Chicken Oscar 
chicken breast with scallops, 

shrimp and hollandaise  24.99

NY Strip & Shrimp 
ten ounce ny strip and a 
skewer of shrimp  29.99



Draft Beer 
canadian

 coors light
 budweiser

kokanee
rickards honey brown

kokanee gold
rickards red

alexander keith’s
wild rose brown ale

rickards white

Bottled Beer 
budweiser
canadian
kokanee

coors light
molson dry
labatt blue
bud light
labatt lite

MGD
pilsner urquell

alexander keith’s
sleeman
corona

guinness
kilkenny

stella artois
heineken

Iced Tea  2.99         

Hot Chocolate  1.99

Highballs   ~   Premiums   ~   Cocktails
Martinis   ~   Special Coffees   ~   Shooters

O’Sullivan’s Super Caesar 
2 oz with assorted treats   7.99

Coolers/Ciders 
mike’s hard cranberry

smirnoff ice
wildberry

mike’s hard lemonade
rev

strongbow
bacardi breezers

Wines 
glass
½ litre
litre

bottle

This list is for informative purposes only. It is not finite! 
If there is anything we can make for you and we can, we will! 

If you have any further questions please ask your server... 
and remember please enjoy responsibly... 

all prices do not include GST

© 2009 well done menus * 1-866-935-5366 * 04/09

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, 
poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health 

conditions may be at higher risk if these foods are consumed raw or undercooked.

San Pellegrino (500 ml)   4.99

Juices (orange, grapefruit, pineapple or cranberry)   2.99

Coffee  2.49

Hot Tea  2.49

Soda Pop  medium  1.99   large  2.99

Bellinis 
this frozen concoction is made with real 

fruit puree and a fruity light sparkling wine 
the perfect blended cocktail



Wings O’ Sullivan 
our signature wings served 
suicide, hot, medium, plum, 
bbq, honey garlic, teriyaki 
or with rock salt & pepper 

one lb  11.99    two lbs  19.99

Loaded Quesadilla 
your choice of spicy beef or chicken 
with diced jalapeños, green onions, 

tomatoes, marble and mozzarella 
cheese all presented in a folded and 

grilled flour tortilla, served with 
sour cream and salsa   13.99 

add guacamole   1.99

Fish & Chips 
an old pub classic... three 

plump cod fillets batter dipped 
and fried to a crispy golden 

brown, served with tartar sauce 
and fresh lemon   13.99

served with homecut fries or upgrade to your choice of 
yam fries with garlic basil dip, organic mixed field greens salad, 

signature caesar salad or 7-cheese mac ‘n cheese for 1.50

Baked Enchilada 
two flour tortillas stuffed with chicken, onions and peppers, then 
covered and oven baked with a blend of marble and mozzarella 

cheeses, topped with green onion, fresh diced tomatoes and 
jalapeño peppers, served with salsa and sour cream   15.99

Veggie Quesadilla 
this grilled flour tortilla is filled 

with diced jalapeños, green 
onions, tomatoes, diced red and 

green peppers and a blend of 
cheeses, served with sour 
cream and salsa   10.99 
add guacamole   1.99

Chicken Fingers 
all white meat breaded chicken 

strips fried golden brown, 
served with your choice of 

dipping sauce   11.99 
try them buffalo style  12.99

Spicy Sausage LasagnE 
spolumbo’s spicy italian sausage 
layered and baked with lasagne, 

mozzarella and marble cheese 
in our signature cream sauce, 
served with garlic toast   13.99

Traditional LasagnE 
lasagne layered with a ground 

beef meat sauce, mozzarella 
and marble cheese, baked 
‘til golden brown, served 
with garlic toast   12.99

Yam Fries  4.99

Homecut Fries  2.49

Extra Sauce .59

Sautéed Mushrooms  2.99

O’Sullivan’s Poutine  5.99

Garlic Toast  3.49

Cheese Toast  4.99

Onion Rings  4.99

Guacamole 1.99

Gravy .99

Good karma Pizza 
cheese, mushrooms, onion,  

olives, peppers and pineapple 
10”  18.50     12”  22.50

Vegan Nightmare 
ham, pepperoni, salami, spicy beef, 

italian sausage and bacon 
10”  21.00     12”  24.00

Hey Lucy 
ham, pineapple and bacon 

10”  20.00     12”  24.00

All Nighter 
ham, pepperoni, italian sausage, 

bacon, spicy beef, onion, 
mushrooms and jalapeños 

10”  22.00     12”  24.00



Reuben 
thinly sliced Montreal smoked 
meat with swiss cheese and 
sauerkraut all piled high on 
grilled light rye bread   12.99

Chicken Cordon Bleu 
a flame-grilled chicken breast, black  
forest ham and swiss cheese present-

ed with lettuce and tomato on a  
toasted sesame kaiser bun   12.99

O’Sullivan’s Chicken 
flame-grilled chicken breast 

fillet with roasted red pepper aioli, 
fresh lettuce, garden ripe tomato 

and crisp onion strings, served on 
a toasted sesame kaiser   11.99

Sirloin Burger 
we start you off with a third pound, 100% sirloin beef patty and 

flame-grill it juicy, it is presented to you on a kaiser bun with lettuce, 
tomato, dill pickle and mayo   9.99    with cheese .99 extra

Bacon Cheeseburger   11.99 
Loaded Burger with bacon, sautéed onions, 

mushrooms and cheese   12.99

Spolumbo Melt 
spolumbo’s spicy italian sausage 
with peppers and onions, topped 
with melted cheddar cheese, then 

piled high on a fresh grilled 
italian roll   12.99

Steak Sandwich 
handcut triple A Alberta sirloin steak is flame-grilled to your liking, 

presented open-faced on garlic texas toast, smothered 
with sautéed mushrooms and onion rings 

6 oz. petite  14.99    9 oz. regular  17.99    12 oz. if you dare  19.99

Tuna Melt 
our chefs pile on the skipjack tuna 
salad then top it off with tomatoes, 

melted marble and mozzarella 
cheese, it’s served open-faced 
on a grilled baguette   11.99

sirloin Beef Dip 
the pride of Alberta... triple A 

sirloin beef piled on garlic 
baguette bread, served with 
our rosemary au jus   11.99 
add caramelized onion and 

swiss cheese for 1.99

Clubhouse 
our clubs can’t be beat... your 

choice of smoked turkey or skipjack 
tuna salad piled high with bacon, 

cheddar cheese, lettuce and tomato, 
served on your choice of toasted 

whole wheat or texas toast   12.99

Philly Cheese Steak 
triple A sirloin shaved beef, red  

onion, mushrooms, green and red 
peppers sautéed in housemade 

gravy, served on a garlic baguette 
and topped with melted marble 
and mozzarella cheese   12.99

Strawberry Cheesecake 
a slice of this smooth, creamy 
and rich cheesecake drizzled 
with strawberry sauce   5.99

Chocolate Therapy Cake 
our homemade brownie topped with two scoops of 

vanilla ice cream, drizzled with chocolate syrup 
and finished off with whipped cream   5.99

Mocha Mud Pie 
an oreo cookie crumb base filled with 

mocha ice cream and then drizzled 
with chocolate and caramel   5.99

all desserts are made in house from scratch

California Wrap 
strips of our flame-grilled chicken 
breast with crisp lettuce, cheese, 

diced tomatoes, peppers, red onions 
and ranch dressing all wrapped 

up in a flour tortilla   11.99

Montreal Smoked Meat 
thinly sliced Montreal smoked meat 
piled high on rye bread, served with 

a kosher dill pickle on the side   11.99 
double the meat for 4.00 more 

served with homecut fries or upgrade to your choice of 
yam fries with garlic basil dip, organic mixed field greens salad, 

signature caesar salad or 7-cheese mac ‘n cheese for 1.50


