
APPETIZERS
PAN SEARED GARLIC SHRIMP

Toasted Lemon Cream     
14

SESAME CRUSTED SCALLOPS
 Truffled Celeriac Puree, Leek Straw     

 13

ECLECTIC CAESAR SALAD
Double Smoked Bacon, Grana Padano Shavings

10

STEAMED ISLAND MUSSELS
Garlic, White Wine, Smoked Tomato      

11

JUMBO ONION RINGS
Panko “Brattered”, House Made Catsup      

 9

“BEEF, BACON and BLUE”   
Beef tenderloin tips, Benedictine bleu cheese wrapped in bacon

Peppered port reduction
12

Oysters
Fresh Oysters

2.50 each
Served with our House Made Sauces

Cocktail and Creole Mustard

Broiled Oysters
2.75 each

Broiled to perfection with Roasted 
Garlic Provencal Butter, bacon, Grana 

Padano Shavings

Sims Quite simply offers the best and freshest oysters found right here in PEI. We 
offer a selection from different bays, coves and points from around our Island 

and each offers a unique character and flavour.
Please ask your server for our daily selections.



“OUR STEAKS”

Sims Corner is proud to serve only fresh cut Prime Beef, which is specially aged 35 days 
for extra tenderness. The result is a juicy, more flavourful steak.  Enjoying a great steak 
starts with the perfect primal of meat, aged appropriately, cooked properly and to your 

own specifications.

All of our steaks are hand cut and come with our Signature Demi Glace

 RIB STEAK
 14 OZ OR 20 OZ        

32/ 45

CENTER CUT TENDERLOIN
 8 OZ    

    35

NEW YORK STRIPLOIN
Hand Cut to order (Min 8 oz. Steak)        

3/ oz

SIMS SURF AND TURF
10 OZ. Striploin and Butter Poached Lobster Tail, Béarnaise          

 42

SPECIALTY STEAKS OF THE HOUSE

ISLAND BEEF SIRLOIN STEAK 
10 oz., House Spice Rub       

 23

Grilled Pepper Steak
 10 oz. Striploin with our own house signature pepper rub

 Balsamic cranberry Gastrique
33

The “Sims Steak Burger”      
“Flat Out the best Burger You Will Ever Eat”

16

Starches
Roasted garlic Yukon gold mash

Baked potato 
 Steak cut fries

Enhancements
Wild Mushroom Fricassee     4

Béarnaise Sauce    3
Grilled Jumbo Shrimp    5

Giant Scallop     5
Candied Onions    4



LAND, SEA AND AIR

PUMPKIN SEED CRUSTED BREAST OF CHICKEN
 Chicken stuffed with sun-cured cranberries and goats cheese

Blueberry Thyme Jus  
24

MAHOGANY GLAZED ATLANTIC SALMON
Maple Three Mustard Butter

     25

BEEF TENDERLOIN “STROGANOFF”
Chive Crème Fraiche     

22

DOUBLE SMOKED, DOUBLE THICK CUT PORK CHOP
Apple, Sage Butter    

 24

BRAISED ANGUS BEEF SHORT RIB
Bacon and Caramelized Onion    

 21

Local Commitment:

Sims Corner Steakhouse prides itself in using as many fresh locally grown 
items as we can. We look to our farmers and fishermen at each and every 
opportunity. Buying local, using local and serving local keeps money and 

jobs on our Island and allows us to give back to our community. We are 
very proud to use our locally procured food products and even more 

proud to serve it to you here at Sims Corner. Enjoy your stay with us and we 
look forward to serving you time and again.

General Manager- Craig MacMillan                  Chef- Ross Munro
Assistant manager- kelli Gillis              Sous Chef- Kirk MacLeod

Sims Cellar

Have you heard about our private dining room?
Sims Cellar provides the perfect venue for an intimate sit down dinner, 

retirement party, family celebration, evening meeting, or stand up 
cocktail reception.  

Our chef will even create a signature menu just for your party.
The possibilities are endless!

Ask your server for details, or take a peek downstairs for yourself!
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