
Dinner

Shirley’s
Bayside Grillé

Bringing Friends Together
Overlooking Kempenfelt Bay

Pizza

SHRIMP PIZZA 
herb oil, portabella mushrooms, tomatoes, 

sugar snaps and asiago cheese 
$21.00

NIXON’S VEGGY PIZZA
assortment of fresh roasted vegetables, 

mozzarella, extra old cheese, fresh basil, garlic 
and olive oil 

$20.00

SMOKED SALMON PIZZA 
pesto, artichokes, roasted peppers, red onion 
and goat cheese (salmon not cooked on pizza)

$21.00

LOBSTER FRESH FRUIT PIZZA 
lobster, pineapple, mango, red onion, fresh 

mozzarella and aged cheddar cheese 
$23.00

MARVIN’S PIZZA 
pears, blue cheese, caramelized onion, roasted 

chicken, candied pecans, balsamic drizzle
$21.00

$5.00 split charge on all items.

Prices are subject to Ontario Tax(es).

150 Dunlop Street, Unit 102, Barrie, ON  L4N 6H1
(705) 735-0035



Entrées

Pasta

PICKEREL
oven baked with roasted maple pears, amaretto 

cream sauce, candied pecans
$26.00

CHICKEN PARMIGIANA
panko crusted, rich tomato-basil sauce, aged 

cheddar on a Caesar salad 
$26.00

OVEN ROASTED NEW ZEALAND LAMB
apricot dijon glaze on a shiraz puddle

$33.00

APRICOT CHICKEN 
stuffed with green apple and brie, finished 

with an apricot glaze 
$26.00

PARMESAN BAKED COD  
baked cod topped with a roasted tomato 
kalamato olive compote, on a lite lemon

 garlic cream pasta
 

$25.00

VEAL PARMIGIANA
fresh provimi veal, baked in a parmesan herb 

bread crumbs tomato-basil sauce, blend of 
white cheeses 

$27.00

ATLANTIC SALMON
baby spinach and goat cheese stuffing, sun 

dried tomato cream sauce
$26.00

FILET OF BEEF TENDERLOIN - 7 oz.
with wild mushroom and onion au jus 

$32.00

FILET OF BEEF
with fresh asparagus and Bearnaise sauce 

$32.00

STEAK  (10 oz.) AND CAESAR
10 oz. AAA Canadian striploin served with 

roasted potatoes and Caesar salad    
$32.00

STEAK BLUE
10 oz. AAA Canadian striploin with roasted 

peppers and blue cheese 
$32.00

Any steak served with honey garlic shrimp (6) 
add $7.00 or lobster Bearnaise add $8.00

SHIRLEY’S FUSILLI
olive oil, basil and garlic, chicken breast, 

black olives, red onion, sundried tomatoes and 
parmesan cheese (cream sauce add $3.00)

$26.00

SEAFOOD RIGATONI
shrimp, sea scallops, mussels, roasted peppers, 

capers, tomato herb broth, fresh spinach 
(cream sauce add $3.00) $29.00

SPINACH FETTUCCINE
roasted chicken, fresh tomato, red onion, 

mushroom, tossed with an asiago parm garlic 
and white wine cream sauce 

$27.00

PENNÉ
shrimp, lobster and sugar snaps 

in a rich pink cream sauce
$28.00

SECOND PLATES

All Entrées are served with garden 

vegetables and rosemary garlic potatoes.

Starters & Greens

SMOKED SALMON
capers, horseradish cream, traditional 

garnishes
$15.00

BAKED CAMEMBERT
pecans and cranberries wrapped in puff pastry 

with apple raisin chutney
 $15.00

ROSIE’S COCONUT SHRIMP
coconut shrimp dipped in our special batter 

with a zesty plum sauce
$15.00

CALAMARI
fried in a crispy cajun batter, roasted pepper 

and jalapeno yogurt dip
$15.00

BAKED ESCARGOTS
sauteed in fresh garlic butter with mushrooms 
and aged cheddar, topped in a pastry blanket

$16.00

BRUSCHETTA
loads of tomato, onion, basil, parmesan cheese, 

garlic and olive oil
$13.00

Add feta, goat cheese or extra old cheddar 
$4.00

MEDITERRANEAN GREEK SALAD
romaine, tomato, cucumber, red onion, 
kalamata olives, feta, cheese, lite greek 

vinaigrette
$13.00

EGGLESS CAESAR SALAD
romaine, fresh mushrooms and bacon tossed in 

a creamy garlic dressing
$13.00

WARM SPINACH 
red onion, fresh strawberries, baby spinach 

greens tossed with a warm raspberry and fresh 
orange vinaigrette, sprinkled with goat cheese 

& toasted almonds
$13.00

SHIRLEY’S HOUSE
crispy greens, english cucumbers, red onion, 

fresh strawberries and melon topped with our 
homemade poppyseed dressing

$12.00

BEET SALAD
baby arugula & garden greens, mandarin 
orange, goat cheese, candied walnuts in a 

orange vinaigrette
$13.00

BROOKLYN’S COBB SALAD
red onion, fresh mango, dried cranberries, 

Danish Bleu cheese and candied pecans topped 
with maple balsamic dressing

$13.00

Add jerk chicken, cajun chicken or plain 
roasted chicken to any salad (6oz) $9.00

Add grilled oven roasted salmon 
added to any salad (6oz) $10.00

Add honey butter garlic shrimp 
added to any salad (6) $8.00

FIRST PLATES

TODAY’S FRESH SOUP
homemade and delicious $8.00
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Lunch

Pizza

SHRIMP PIZZA 
herb oil, portabella mushrooms, tomatoes, 

sugar snaps and asiago cheese 
$21.00

NIXON’S VEGGY PIZZA 
assortment of fresh roasted vegetables, fresh 
mozzarella, aged cheddar, fresh basil, garlic 

and olive oil 
$20.00

SMOKED SALMON PIZZA 
pesto, artichokes, roasted peppers, red onion 
and goat cheese (salmon not cooked on pizza)

$21.00

MARVIN’S PIZZA 
pears, blue cheese, caramelized onion, roasted 

chicken, candied pecans, balsamic drizzle
$21.00

BROOKESTER LOBSTER PIZZA 
fresh fruit pizza, pineapple, mango, fresh 

mozzarella, aged cheddar
$23.00

150 Dunlop Street, Unit 102, Barrie, ON  L4N 6H1
(705) 735-0035

$5.00 split charge on all items.
Prices are subject to Ontario Tax(es).

Shirley’s
Bayside Grillé

Bringing Friends Together
Overlooking Kempenfelt Bay



Bayside Features

Pasta

GRILLED RIBEYE (6oz) SANDWICH
open face, caramelized onion and 

mushroom with Caesar salad
$18.00

ROASTED VEGGIE WRAP
whole grain, roasted assortment of vegetables, 

basil pesto, tomato salsa, feta, Caesar salad 
$14.00 

BAYSIDE #3
caesar, soup and garlic bread 

$14.00

BAKED CHICKEN WRAP
grilled chicken, onion, mushrooms, 

peppers, whole wheat wrap, tomato salsa, 
warm goat cheese, Caesar salad 

$15.00

GRILLED LOBSTER
cheddar, thick french stick, tomato, 
extra old cheddar with house salad  

$19.00

VEAL PARM SANDWICH
on multi grain bun, provimi veal, panko 

crusted, caramelized onion, melted swiss, 
honey garlic mayo or tomato basil sauce,

 
aged cheddar, house salad 

$17.00

GRILLED DOUBLE CHEESE
smoked salmon, Bermuda onion, aged cheddar 

and asiago blend, arugula, 12 grain bun

 
$16.00

CHICKEN CLUB
smoked bacon, sliced chicken breast, tomato, 

lettuce, mayo with house salad or soup

 
$15.00

SALMON FILLET - 6 oz ROASTED
with lemon dill mayo, tomato, onions,

 
lettuce, multi grain bun, house salad

 
$17.00

Basket of sweet potatoe fries with dip
$7.00

SHIRLEY’S FUSILLI
olive oil, basil and garlic, chicken breast, 

black olives, red onion, sundried tomatoes and 
Parmesan cheese 

$19.00

LOBSTER MAC CHEESE
house salad, garlic toast 

$19.00

RIGATONI
shrimp, sugar snaps, baby spinach, light 

tomato herb broth and topped feta 
$19.00

SECOND PLATES

Starters & Greens

SMOKED SALMON
capers, horseradish cream, traditional 

garnishes

BAKED CAMEMBERT
stuffed with pecans & cranberry, wrapped in 

puff pastry, sweet apple chutney
 $15.00

 $15.00

BAKED ESCARGOTS & SHRIMP
fresh garlic butter, mushrooms, aged cheddar, 

topped with a pastry blanket and Caesar salad
$21.00

BRUSCHETTA
loads of tomato, onion, basil, garlic, olive oil, 

parmesan cheese, balsamic drizzle
$13.00

Add feta, goat cheese or aged cheddar $4.00

MEDITERRANEAN STEAK SALAD
grilled 6oz rib-eye (cooked medium), romaine, 
tomato, cucumber, red onion, kalamata olives, 

feta cheese, lite Greek vinaigrette
$21.00

EGGLESS CAESAR SALAD
romaine, fresh mushrooms and bacon tossed in 

a creamy garlic dressing
$13.00

WARM SPINACH 
red onion, fresh strawberries, baby spinach  

with a warm raspberry and fresh orange 
vinaigrette sprinkled with goat cheese & 

toasted almonds
$13.00

SHIRLEY’S HOUSE
crispy greens, english cucumbers, red onion, 

fresh strawberries and melon topped with our 
homemade poppyseed dressing

$12.00

BEET SALAD
baby arugula & garden greens, mandarin 

orange, goat cheese, candied walnuts,

 

orange vinaigrette
$13.00

BROOKLYN’S COBB SALAD
red onion, fresh mango, dried cranberries, 
Danish Bleu cheese and candied pecans,

maple balsamic dressing
$13.00

Add jerk chicken, cajun chicken or plain 
roasted chicken to any salad (6oz) $9.00

Add grilled oven roasted salmon

 

to any salad (6oz) $10.00

Add honey butter garlic shrimp

 

to any salad (6) $8.00

FIRST PLATES

TODAY’S FRESH SOUP
homemade and delicious $8.00
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