
h a n d h e l d sh a n d h e l d s

| Add Cheese 2 | Add Bacon 3 | GF Bread 2 |

6oz flame broiled beef patty with leaf lettuce,
tomato, onion, pickles, and Cameron sauce on a

sesame seed brioche bun.

BASELINE BURGER | 18 |

BBQ glazed Beyond Meat patty with leaf
lettuce, tomato, onion, and pickles on a sesame

seed brioche bun.

NICE VOLLEY VEGGIE BURGER | 21 |

6oz flamed broiled beef patty with jarlsberg cheese,
caramelized onions, sauteed mushrooms, and

roasted garlic aioli on a sesame seed brichoce bun.

ACE BURGER | 21 |

Triple decker house roasted turkey breast, crisp
bacon, tomato slices, leaf lettuce, and mayonnaise

on your choice of white or brown bread.

CLASSIC CLUBHOUSE | 20 |

Tender braised beef with caramelized onions on
garlic butter grilled French loaf, served with

Bordelaise.

BRAISED BEEF DIP | 23 |
| Add  Provolone 2 |

Crispy breaded chicken breast, gochujang sauce,
lettuce, kimchi, pickled radish, and togarashi mayo

on a sesame seed brioche bun.

GRAND SLAM FRIED CHICKEN | 21 |

Served with coleslaw, a dill pickle & your choice of 
| Sweet Potato Fries 3 | Poutine 4 |Fries or Salad

S A L A D SS A L A D S
| Add Chicken 6 | Add Jumbo Prawns 8 |

Romaine lettuce tossed with garlic croutons,
bacon, and parmesan cheese in the classic

creamy dressing.

CAESAR SALAD | 16 |

Red wine vinagrette dressed romaine lettuce,
loaded with bacon, hard-boiled egg, avocado,

grilled corn, feta cheese, cherry tomatoes,
cucumbers, bell peppers, and capers.

CHOP SALAD | 16 |GF

Tender greens tossed in our sun dried
vinaigrette with cucumbers, cherry tomatoes,

pickled red onions, and toasted pumpkin seeds.

CAMERON SALAD | 15 |VGF

M A I N SM A I N S
| Add Chicken 6 | Add Jumbo Prawns 8 |

9oz haddock fillet, fried to crispy perfection.
Served with house made tarter sauce, french

fries, coleslaw, and a pickle.

FISH N’ CHIPS | 25 |

Fork tender beef with bordelaise sauce, served
with garlic mashed potatoes and seasonal

vegetables.

BRAISED BEEF | 32 |

Seasonal vegetables in house made coconut
curry sauce with chickpeas, mango chutney,

and basmati rice.

CHRIS SMITH COCONUT CURRY | 19 | VGF

Crispy duck leg served with roasted baby
potatoes, seasonal vegetables, duck jus, and

berry gastrique.

DUCK CONFIT | 28 | GF

Basil tomato sauce, garlic confit, fire roasted
red peppers and loaded with fresh parmesan

cheese. Served with grilled garlic bread.

| Add Meatballs 8 |

SPAGHETTI POMODORO | 18 |

Sesame tamari salmon on seasoned short grain
rice with kimchi, avocado, grilled corn,

cucumber, pickled ginger, radish, and togarashi
mayo.

SALMON POKE | 24 | GF

Crispy chickpea fritters on brown rice with
hummus, pickled turnip, cucumber, tomato,

cauliflower, sweet potato, lemon herb tahini
and tamarind sauce.

FALAFEL BOWL | 21 | V

 V Vegan   GF Gluten Free        Spicy          Happy Hour, ½ Price 5PM to 6PM, Sun-Thurs ONLY. 
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Garlic and chickpea dip with olives
and grilled flatbread. 

HUMMUS PLATE | 12 |

S h a r e a b l e sS h a r e a b l e s

Formerly Loaded Nachos — renamed by Mario
one menu at a time. Resistance was futile.

Served with sour cream and salsa. 

| Add Chicken 6 | Add Guac 4 |

MARIO’S NACHOS**| 20 | GF

Three soft corn tortillas filled with chili lime
marinated salmon, topped with grilled corn,

pineapple salsa, jalapeños, pickled red onion,
and cilantro crema.

FISH TACOS | 22 | GF

1 pound of crispy fried chicken wings tossed in
your choice of hot, BBQ, or honey garlic sauce*.

CHICKEN WINGS | 19 |
| Add Blue Cheese Dip 2 |

*Contains gluten

GF

Marinated jumbo prawns with thai
red curry cocktail sauce and lime.

PRAWN COCKTAIL | six 14 | doz 26 | GF

Six crispy dumplings with soy ginger
dip, chili oil, and pickled radish.

PORK & KIMCHI GYOZA | 16 |

Homemade avocado dip with
corn tortilla chips.

GUACAMOLE | 13 | GFV

Served with roasted garlic aioli.

BASKET OF FRIES | 6 | GF

Served with chipotle mayo.

BASKET OF SWEET POTATO FRIES | 8 | GF

Cripsy french fries, loaded with St. Albert’s
cheese curds and our beef gravy

POUTINE | 12 |

4 crispy chicken fingers tossed in buffalo
style hot sauce.

BUFFALO CHICKEN FINGERS & FRIES | 18 |

Served with ranch dip and a lemon
wedge.

FRIED PICKLES | 13 |

P U B  F A V O U R I T E SP U B  F A V O U R I T E S

Two crispy chicken fingers with a side of plum
sauce.

Served with your choice of Fries or Salad.

CHICKEN FINGERS | 11 |

Golden brown and crispy, oozing real
cheddar cheese.

Served with your choice of Fries or Salad.

GRILLED CHEESE | 9 |

Kid-sized grilled chicken breast, served
with mashed potatoes & seasonal

vegtables.

BBQ CHICKEN DINNER | 15 | GF

Fusilli pasta tossed in house made tomato
sauce. Loaded with parmesan cheese.

Served with grilled garlic bread

FUSILLI BAMBINO | 12 |
| Add Meatballs 4 | Add Chicken 6 |

K I D ’ S  C O R N E RK I D ’ S  C O R N E R

Grilled 3oz beef patty with lettuce &
tomato on a sesame seed bun.

Served with your choice of Fries or Salad.

Hamburger | 12 |
| Add Cheese 2 | Add Bacon 3 | GF Bread 2 |

The Ottawa Tennis Club is committed to sourcing locally and prioritizing Canadian
products whenever possible. We take every measure to support local businesses, reduce
our environmental impact, and provide our members with high-quality, homegrown goods.
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D R A F T  B E E RD R A F T  B E E R

IPA 6% 

Lager 4.0% 

Lager 5.0%  

DOMINION CITY SUNSPLIT

CAMERON'S FIRST LIGHT

OTC LAGER

| PINT 8 | PITCHER 22 |

C A N SC A N S
OTC LAGER| 6 |
Lager 5% | 473ml |

SANDBAGGER | 8 |
Hard Seltzer, Assorted Flavours 5% | 355ml |

CAMERON'S PASTIME | 8 |
Pilsner 5% | 473ml |

DOMINION CITY SUNSPLIT | 8 |
IPA 6.5% | 473ml |

PERTH PLAY Non-Alcoholic Beer | 7 |
Lager 0.1% | 473ml |

PERTH IPYAY Non-Alcoholic Beer | 7 |
IPA 0.5% | 473ml |

COUNTY APPLE CIDER | 8 |
Cider 6.5% | 473ml |

ABC AMBER ALE| 8 |
Ale 5% | 473ml |

ABC BLUEBERRY WHEAT ALE | 8 |
Wheat Ale 5% | 473ml |

D E S S E R T SD E S S E R T S
MINI CHURROS | 8 |

Warm and cripsy churros, tossed in cinnamon
sugar with warm fudge dip.

BANANA CHOCOLATE LAVA CAKE | 13 |
Served warm with fresh berries and chocolate drizzle.

BERRIES & CREAM CHEESECAKE | 12 |
Graham crusted vanilla cheesecake, topped

with fresh berries & wildberry compote.

SERVE & SPIKE APEROL SPRITZ | 12 |
Aperol, prosecco, soda, & orange. 

MATCH POINT MOJITO | 12 |
White rum, lime juice, simple syrup, soda, 

berries, & mint.

THE GRAND MARGARITA | 12 |
Tequila, triple sec, lime juice, & simple

syrup with a salted rim.

GRANDSLAM WHISKEY SMASH | 12 |
Whiskey, lime, berries, mint, & simple

syrup.

TENNIS TWIST NEGRONI | 12 |
Gin, campari, lillet blanc, & orange.

SANGRIA | Glass 12 | Pitcher 28 |
RED or WHITE

COURT CAESAR | 12 |
Clamato, vodka, worcestershire, & tobasco

with a old bay rim.

C O C K T A I L sC O C K T A I L s

THE DOUBLE FAULT FIZZ | 7 |
Orange, lemon/lime soda, & grenadine.

BLUEBERRY DROP SHOT | 7 |
Ginger beer, lime, blueberries, & mint.

LOVE-LOVE LEMONADE | 7 |
House lemonade & green tea.

POP | 3 |
Pepsi, Diet Pepsi, GingerAle, Orange Crush, 

7UP, Brisk Ice Tea, Brisk Lemonade.

City Seltzer | 3 |
Assorted flavours.

Coffee & Tea | 3 |

Juice | 3 |
Assorted flavours.

N O N -  A L C O H O L I CN O N -  A L C O H O L I C
b e v e r a g e sb e v e r a g e s

W H I T E  W I N EW H I T E  W I N E
TERRE GAIE, PINOT GRIGIO 
ITALY | Glass 10 | Bottle 40 |

TRIUS, SAUVIGNON BLANC
NIAGARA | Glass 9 | Bottle 40 |

THIRTY BENCH, RIESLING
NIAGARA | Glass 12 | Bottle 50 |

KUPELWIESER, CHARDONNAY
ITALY | Glass 10 | Bottle 40 |

R E D  W I N ER E D  W I N E
KINGSTON ESTATE, SHIRAZ

AUSTRALIA | Glass 11 | Bottle 50 |

RACINE, PINOT NOIR
FRANCE | Glass 12 | Bottle 50 |

TRIUS, MERLOT
NIAGARA | Glass 9 | Bottle 40 |

r o s er o s e
BAUDRY DUTOUR, CUVEE MARIE JUSTINE 

ITALY | Glass 10 | Bottle 40 |

S P A R K L I N GS P A R K L I N G
ITALY | Glass 10 | Bottle 45 |
TERRE GAIE, PROSECCO 

GFV



OTC & The Cameron are Supported BY:OTC & The Cameron are Supported BY:

Mondays
Happy Hour 

Pricing 
All Night! 

(Select Menu Items ½ off)

TUESDAYs
50% OFF 
Nachos!

When you purchase a
Pitcher of Beer/Sangria.

Wednesdays

50% OFF
Spaghetti & 
Meatballs!

tHURSDAYs

50% OFF a
Cocktail!

With the purchase of a
Shareable.

fRIDAYs
Family Night! 

$15 Kids Buffet 
&

6PM Kids Movie Night with
FREE Popcorn

sATURDAYs
$10/pound of

Wings!

With The Purchase 
Of A Drink. 

SUNDAYs
50% OFF 
Nachos!

When you purchase a
Pitcher of Beer/Sangria.

The Cameron Daily specialsThe Cameron Daily specials


