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Credit: Collection of Port Dover Harbour Museum, 1910,  

William “Winky” Gordon 

 



 

                                                                                                                                                                                                

  

    
Soup & Salads           
           

              Enjoy more and add for $6 - Chicken Breast, Sautéed Shrimp or Crab Cakes 

 

Soup Du Jour            8 
Made daily with fresh seasonal ingredients from the bounty of Norfolk. 

 

Classic Caesar           11 
Crisp romaine lettuce, roasted garlic croutons, bacon bits, shaved parmesan cheese, tossed in a  

creamy Caesar dressing topped with shaved parmesan.  
 

Field Greens             9 
A mix of fresh garden greens, carrots, purple cabbage, tomatoes and bell peppers. 

Served with Schofield’s Balsamic Vinaigrette 
 

Mixed Grains  Salad          12 
Tender red and white quinoa, chick peas, mixed garden greens, drunken cranberries, goats cheese,  

red peppers, shredded carrots topped with spiced pumpkin seeds. 

 

 

Lunch Selections            
All items below are served with choice of Fries or Field Green Salad or Classic Caesar Salad or Soup 

du jour.  
 

Quiche Du Jour          14 
Ask your sever for daily selection.  

 

Chicken n’ Waffles          15 
Crispy buttermilk chicken breast served on a Belgium waffle. Topped with creamy white gravy, 

Jensen’s medium cheddar cheese and chives.  

 

Grilled Chicken & Portobello Mushroom Flatbread     14 
Flatbread topped with grilled chicken, Portobello mushrooms, sundried tomatoes, wilted spinach,  

basil pesto, feta and topped with balsamic glaze. 

 

6oz AAA New York Striploin      15 

Local 6oz Striploin grilled to perfection and topped with garlic button mushrooms.   

 

Schofield’s Burger          16 
Juicy 8oz house made local beef patty. Topped with caramelized onions, crispy bacon, smoked  

gouda, fresh greens and tomatoes. Finished with roasted garlic aioli and served on a  

toasted Bianco bun. 

 



 

                                                                                                                                                                                                

  

 

 

Blue Cheese Burger          15 
Our in-house made 8oz beef patty grilled to perfection and topped with crumbled blue cheese and 

crispy bacon, field greens and tomato. Served on a toasted Bianco bun.  

 

Triple Decker Clubhouse Sandwich       15 

Juicy grilled chicken breast, crispy bacon, mixed greens, tomato, Jensen’s medium cheddar cheese 

finished with chipotle aioli. Served on your choice of white or whole wheat bread. 

 

Fish & Chips                  14 
Ramblin’ Road Dakota Pearl Ale battered Tilapia. Served with house made tartar sauce 

and kale slaw.  Add second filet for an additional $3 

Grilled Reuben Sandwich         15 
Thinly sliced corned beef, swiss cheese, creamy Thousand Island dressing and sauerkraut. 

Served on grilled marble rye. 

 

Mexican Quesadilla          14 
Fresh grilled chicken, corn, refried black beans, caramelized onions and tomatoes tossed in our  

medium chipotle aioli and covered in Jensen’s cheddar & mozzarella cheese. On your choice of  

white or whole wheat flour tortilla. Served with sour cream and salsa.    Add guacamole $1.00 
  

 

 

Vegetarian          
Roasted Vegetable Wrap         13 
Zucchini, onions, sweet peppers and Portobello mushrooms grilled to perfection with fresh mixed 

greens, creamy chévre and basil pesto aioli. Wrapped up in your choice of white or whole wheat 

flour tortilla. 

 

Schofield’s Veggie Burger                  14  
Grilled juicy veggie burger topped with lettuce and tomato. Served on a Bianco bun. 

Stuffed Pepper                  14  
Red pepper stuffed with red and white quinoa, chick peas, diced onion, corn, spinach and goat  

cheese. Served on marinara sauce. 

 

 
                                    

Please Note: 

-Groups of 10 or more will have an automatic gratuity of 18% added to their bill. 

-Please inform your server of any allergies. We can not guarantee that they have not encounter said 

allergens. 

- There will be a $5 fee applied for splitting of entrées. 


