pioneer village

»

caje

B1LL oF FARE
2010

LLuncH MENU SERVED WEDNESDAY-SUNDAY AND
Horibay MONDAYS FROM 10:00-4:30
MAY 15-OCTOBER 11

SUNDAY BRUNCH 10:00-3:00 ALL SEASON

@~ A Brier HisToRY OF THE VILLAGE CAR: —®

In 1918, a young Arthur Keough walked into the Warren Brothers Machine Shop,
then located at 314 Talbot Street, looking for washing machine parts. When one of
the owners offered him an apprenticeship, he enthusiastically agreed. In 1923, the
Warren Brothers moved their business to the corner of Rectory Street and Hamul-
ton Road, and 1 1927 they erected a new building to house the shop. In 1945, af-
ter 27 years working m the Warren Brothers Machine Shop, Arthur Keough pur-
chased the building for $4,707. When the A.E.Keough Machine Shop closed in
1979, Arthur Keough was still using the same turn of the century machinery which
was used by the Warren Brothers. The original shop at 109 Rectory Street has
since been demolished, but the contents of Keough’s shop were donated to Fan-
shawe Pioneer Village in 1979. The Village Café was built in late 1979 and early
1980 to rephcate a typical 1930’s machine shop. It still features the central shaft
and pulleys that once powered Keough’s machinery. We proudly display these
items 1 memory of Mr. Keough.




To STArRT_"®

Potato Leek Soup - This soup has become known as “The Soup of the Village” because of it’s
popularity with both guests and staff.  $5.00

Soup of the Day - Our Chef prepares wonderful soups on a daily basis using the bounty of our
own gardens. Check our poster board for details. $5.00 Small $3.00

“All Soups served with homemade bread with butter

Fresh Garden Greens - Prepared with vegetables from our own gardens and served with home-
made honey lemon dressing. $4.50

Caesar Salad - Crisp Romaine lettuce
tossed with homemade Caesar dressing
and topped with parmesan cheese and

Bacon. $4.50

Potato Salad - Prepared fresh in our own kitchen with
potatoes grown in the Village. $5.00

DaiLy BiLL oF FARE_
Roast Beef Sandwich - thin sliced roast beef served on homemade bread with honey Dijon may-

onnaise. $5.00

Vegetable Sandwich - A medley of marinated zucchini, tomato, red peppers and red onion oven
roasted to perfection and served on homemade bread. $5.00

Sandwich of the Day - Using fresh ingredients, our The Special - Soup and Sandwich
Chef prepares wonderful selections on fresh bread. $5.00 of the Day. $8.50

Ploughman’s Lunch - A hearty platter of cheeses, homemade bread, cold meats, cabbage salad

and pickles. Derived from the basic fare that would be found m a 19th Century rural setting.
$9.50

For LiTtTLE PIONEERS . ®
Classic Grilled Cheese Sandwich - Served on fresh bread with a small side of potato salad. $3.50

All Beef Hot Dog - Served with ketchup, mustard and small potato salad on the side. $3.00

Homemade 6 inch Pizza - Made from scratch in our kitchen, we top our pizza with pepperoni
and mozzarella cheese. $6.00

BEVERAGES % DESSERTS_"®
Homemade Pies-Made in-house from seasonal

Pop $1.10  fresh fruit. By the Slice  $3.50
Bottled Water $1.50 w/ ice cream $4.50
Orange Juice, Apple Juice and Fruit Punch ~ $1.50 Whole Pie  $138.00
Coftee $1.50 Butter Tarts $2.00
Orange Pekoe Tea $1.50 Cookies $1.10
Specialty Loose Tea (Various Flavors) $1.50 Ice Cream Single Scoop $1.50

+ TAX Small (2 Scoops) $2.50
Large (3 Scoops) $3.50




