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The charming blue and white building at Lefroy Harbour has been
on site for eighteen years. It has a nautical feel with interior beams
reminiscent of a great ship’s structure. A skylight and a bank of windows bring the beauty of the harbour in. There is a large, open patio
surrounded by green lawns and lots of shiny white boats bobbing
nearby. Ahh the patio- “the landlubbers dock”.
footprints staff have passed many lunch hours on our local patio.
This time though, myself and photographer Penny Gilbertson were
accompanied by our husbands, both of whom happen to be middle
school music teachers. They had lots to talk about. So we had the
first requirement of a good meal covered: good company. It was late
May, early in the boating and patio season, when we “christened the
patio” at Fork & Plate @ Lefroy.
Their lunch and dinner menu offers lots of variety and includes
burgers, sandwiches and wraps, Italian selections, beef, ribs, chicken and fish. There is a full breakfast menu for early birds. All entrees
are served with your choice of fries, mashed potatoes, rice pilaf, veg
of the day, baked beans, coleslaw or kettle chips served with ranch
dip. So many choices! I personally endorse the fantastic, handmade kettle chips.
The restaurant and patio are fully licensed and we were pleased

to find locally brewed Robert Simpson beer on tap. The daily special
(sometimes fresh fish), was Shanghai Chicken and Shrimp Stir-Fry
“with sweet and not too spicy sauce”. After much deliberation I opted
for the Beef Melt, one of their “fork & plate favourites”. Consisting of
tender, sliced beef on garlic baguette, fried onions and mushrooms
with melted cheese and a side of gravy, the meal was hearty and
delicious. The soup of the day, beef vegetable, was a highlight, filled
with a rainbow of just-tender vegetables, including local asparagus.
Both the Chicken Caesar Wrap and Triple Decker Club Sandwich
were made with tender grilled chicken breast in generous amounts;
great with the creamy, tangy coleslaw. The Caesar salad was commendable with crisp bacon and freshly shaved parmesan cheese.
To finish, we shared the Dessert Sampler Plate. There is a new
dessert feature each weekend.
Ours had crepes oozing with chocolate ganache and some with
lemony filling; also fudgy brownies with airy whipped cream. The
pretty platter was presented with a showy Cape Gooseberry. I could
hardly wait to “just put a fork in it” and I was glad I did!
The Fork and Plate @ Lefroy Harbour is open Thursday 4:00 9:00pm, Friday 12:00 Noon - 10:00pm, Saturday 8:00am - 10:00pm,
and Sunday 8:00am - 8:00pm.
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