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Built in the late 1830’s, this historical building is one of Huron 
County’s oldest structures. Thomas Mercer Jones, the first 
Commissioner of the Canada Company and his wife moved to 
Goderich in 1843 and lived in this Georgian-style home, which was 
once referred to as “The Castle”. 

The garden beds and spacious lawns were a sight to behold. This 
home was the centre of lavish dinner parties, balls and garden 
parties. This impressive residence had 10 magnificent fireplaces, 
some constructed from imported Italian marble, which heated many 
bedrooms and drawing rooms.

In 1895 an agreement was signed by the Canada Company to sell 
four of the lots which comprised the company’s property, including 
the home. The gracious home of Mr. and Mrs. Jones became a 
railroad hotel, known as Maitland House. On December 9, 1945 a fire 
destroyed the roof and top floor of the hotel which was then rebuilt 
with a flat roof. In the spring of 1976 the hotel was purchased and 
renamed the Harbour Park Inn. It is the oldest building standing in 
Goderich today, a reminder of the vision of the men of the Canada 
Company and the early settlers of Huron County.

Over the years, this building has undergone many changes but one 
thing remains, The Park  House is a friendly meeting place filled with 
atmosphere, overlooking beautiful Lake Huron where unforgettable 
Goderich sunsets can be seen. Enjoy your visit.

Garlic Bread
topped with mozzarella and cheddar cheese      

3 pieces — 12.00

Fried Dill Pickles
Crispy golden spears served with

ranch dipping sauce. 12.00

Potato Cheese Poppers
Golden brown, stuffed with potato,  three

cheeses and spiced up with a little Jalapeno.
Served with ranch dip.— 12.00

Buffalo Cauliflower
Crisp cauliflower florets covered in a thin layer

of batter.  Served with Buffalo sauce AND a side of
ranch or blue cheese dressing. — 12.99

Baked Spinach Dip With 
Roasted Garlic (GF)

Cheesy and fragrant. Served with 
CORN CHIPS  - 15.50

Shrimp Basket
Small tender shrimp coated in a flavourful

breading and Served with sweet chili thai sauce
for dipping.  — 13.99

Garden Salad (GF)
Fresh blend of heritage mixed lettuce, cherry 

tomatoes & cucumber.  
Appetizer Size — 7.50 Full Size — 12.99

Caesar Salad
Crisp romaine, real bacon bits, croutons & 
parmesan cheese, tossed in our homemade 

creamy caesar dressing.   
Appetizer Size — 9.99 Full Size — 16.50

Buddha Bowl Salad (GFO)
Feta Quinoa, chickpeas, cranberries, shredded 

cabbage & carrots, cucumbers, grape tomatoes 
with a sesame ginger hoisin dressing.  — 16.99

Parkhouse Noodle Bowl
Sautéed mix of vegetables, with cilantro, 
green onion with chopped peanuts.  Tossed in a 
savory sesame soy based sauce with touches
 of honey,garlic & red pepper flakes. — 16.99

***Please Advise server of allergies and Dietary Restrictions.  Our Kitchen is not nut free***

Soup of the Day  - 5.99         Basket of Fries - 5.99         BAsket of Onion Rings - 8.99          Basket of Sweet Potato Fries - 8.99

Park House Boats (GF)
Potato skins loaded with bacon & two types of 

melted cheese, served with sour cream. — 15.50

Nachos & Cheese (GF)
Corn chips topped with a cheese blend, dressed 

with peppers, onions, tomatoes and lettuce. 
Served with salsa & sour cream. — 14.75

Add chicken or beef — 6.00
Add Guacamole —— 3.50

Wings, Rings & Things
A platter full of chicken wings (5), onion rings,

Potato Cheese Poppers & garlic bread.
Served with carrot and celery stickS &

dipping sauce. — 21.99

Greek Salad (GF)
Crisp romaine, cucumbers, tomato, red onions,

red & green peppers, black olives  & feta cheese
in a tantalizing vinaigrette dressing.

Appetizer Size — 9.99     Full Size — 16.50

Buffalo Cauliflower Tacos
Lightly coated Cauliflower, crisp romaine lettuce,
tomato, cheese, Drizzled with  hot sauce and ranch

dressing — 15.99

Coffee or Tea (Refillable) — 3.50
Soft Drinks & Iced Tea (Refillable) — 4.00 

Perrier Water — 4.50

Apple or Orange Juice — 3.50 
Herbal Tea — 3.50

Hot Chocolate — 3.50
2% or Chocolate Milk — 3.75 

Shirley Temple — 5.50 
Non Alcoholic Beer (Corona or Heineken)— 5.50 

Virgin Caesar — 6.00
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Compliment your salad or bowl with a protein
Add Grilled, BBQ or Crispy Chicken Breast — 6.00          Add Sweet Thai Chili Chicken Bites — 6.00

Add 6 oz N.Y. Striploin Steak — 12.00         Add Meatless Chick’n Tenders — 6.00      Add grilled garlic shrimp skewer  — 6.00  
ADD One Piece of Perch -— 4.50



Buffalo Chicken Wrap
Crispy breaded chicken fillets with lettuce, tomato, 

cheese & ranch dressing in a grilled tomato basil 
wrap.  Choose crispy chicken or Meatless ChicK'n 

Tenders—— 16.00

Chicken Club Pita
Tender chicken pieces, real bacon bits, tomato, 

cheese & lettuce tossed in ranch dressing into a pita 
pocket. Choose grilled, crispy chicken or Meatless 

ChicK'n Tenders
 One Pocket — 15.00 Two Pockets — 18.50

Park house Steak Sandwich
6 OZ N.Y. StripLoin, Sautéed onions, and Fresh tomato 

served on a toasted garlic butter Ciabatta - 20.00
Add: Cheese or Mushrooms - 1.00 Each

All served with fresh cut fries.  Can be served with the following in place of fries, for a little 
extra: Garden Salad — 3.00 Caesar or Greek Salad — 3.50 

Onion Rings, Sweet Potato Fries — 4.00

All served with Park House fresh cut fries.  Can be served with the following in place of fries, for a little 
extra: Garden Salad — 3.00 Caesar or Greek Salad — 3.50 

 Onion Rings, Sweet Potato Fries — 4.00

Fish & Chips
A generous fillet of Haddock, dipped in a 

light batter & cooked to a golden brown with Fries and  
coleslaw.  — 15.99    

 add second piece — 5.50

Pan Seared SALMON
 Pan prepared Atlantic Salmon fillet with a delicate 
maple glaze. Served with homemade coleslaw & your 

choice of potato or rice — 21.99

Fish & Shrimp
Lightly battered haddock served with breaded 

shrimp (5) and coleslaw — 22.50

Shrimp &  Scallops
shrimp (5) and Scallops (5) lightly breaded,  golden 

brown and delicious — 22.50

Seafood Platter
combination of lightly battered haddock,

(4) shrimp & (4) scallops. — 23.99

Perch Tacos (3 Pcs)
battered and seasoned perch, shredded lettuce, red 

cabbage, carrot, cheese, cilantro, guacamole,              chipotle 
mayo, zest of lime in a flour tortilla shell.  — 19.99

Perch & Chips (4 Pcs)
lightly battered Served with fries & coleslaw.  — 19.99

Pan Seared PickereL
Pan prepared inducing memories of a Canadian 
shore meal. Served with homemade coleslaw 
and your choice  of potato   or rice.   — 21.99 

PICKEREL & CHIPS (NEW)
two pieces of Pickerel, dipped in a 

light batter & cooked to a golden brown with 
Fries and  coleslaw.  — 19.99

Park House Club WRAP
applewood smoked bacon, grilled chicken breast,

 lettuce, tomato, mayo & melted cheese in a grilled
tomato basil wrap. — 16.00

GRILLED TUSCAN CHICKEN Sandwich
Grilled chicken fillets with Fresh Arugula, tomato, 
cheese, GUACOMOLI & GARLIC AOLI  in a grilled PANINI.

Choose Grilled chicken or Meatless ChiCK'n Tenders—
16.00

Grilled Reuben
Shaved corned beef, lots of sauerkraut & melted swiss 

cheese on grilled rye bread.  — 16.50

Chicken Caesar  Wrap
YOUR CHOICE OF chicken with romaine lettuce, cheese, real 

bacon bits, Caesar dressing, in a grilled tomato basil 
wrap.  Choose grilled, crispy chicken or Meatless ChicK'n 

Tenders — 16.50

Chicken Wings (GFO)
The best in town --- Plump & juicy wings, served with 
carrot & celery sticks and blue cheese dip. Lightly 

breaded & crunchy. 
 Small (8) — 14.99 Large (12) — 19.99

Add Fries - 2.00   Add Sweet Potato Fries - 4.00
In your choice of one of the following: 

Mild • Medium • Buffalo • Run for the Lake 
Honey Garlic •  Sweet Thai Chili • Fire & Ice 

DRY RUBs :  Salt & Pepper • Cajun • Maple Bacon Chipotle 
Mango

Chicken Tenders (GFO)
Tender & juicy - all white-meat strips, breaded & cooked 

to a golden brown, served with fresh cut fries & plum 
sauce for dipping or Sub Meatless Chick'n Tenders — 15.50

Wings & Ribs
Best of both - Tender BBQ ribs & plump  

juicy wings (5). Served with your choice of  potato & 
Coleslaw. — 22.99

Liver and Onions (GF)
Baby beef liver pan prepared, browned to perfection on 

the outside, tender on the inside with sautéed onions 
and bacon.  Served with your choice of potato &  

Coleslaw. — 16.50

Chicken Alfredo
A bed of linguine noodles, tossed in creamy homemade 
Alfredo sauce, topped with grilled chicken and Parmesan. 

Served with garlic toast.  — 18.99

Park House BBQ’d Ribs (GF)
Tender Pork Ribs BBQ’d to perfection & brushed with our 

House BBQ sauce.  Served with your  choice of potato &  
Coleslaw. 

Half Rack - 18.50 Full Rack  - 24.50

“The Best In Town”
Park House BurgER

6 oz Ground Sirloin, cooked to perfection and served 
with your choice of lettuce,tomato, mayo, relish, 

mustard, red onion & dill pickle.  — 15.99
(NEW) SUb Beyond Meat Patty (4 oz)  —  2.00

 Load it Up with extra garnishes
Applewood Smoked Bacon, Cheese, Dairy Free Cheese, 

Sautéed Mushrooms or fried Onions —1.00 each

N.Y. Striploin  (Bruce County)
10 oz. juicy AAA striploin Served with caesar or 

garden salad & your choice of potato*.  — 24.99
Add Sautéed  mushrooms or onions  — 2.00      
Add grilled garlic shrimp skewer  — 6.00

*Baked Potatoes Are available after 5:00pm

Parkosauras Burger
our 6oz sirloin burger, topped with Bacon,

Monterey Jack Cheese, Onion rings, a fried egg, and
the regular fixings   — 18.50

All served with fresh cut fries.  Can be served with the following in place of fries, for a little 
extra: Garden Salad — 3.00 Caesar or Greek Salad — 3.50 

Onion Rings, Sweet Potato Fries — 4.00
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