CAESAR SALAD
Romaine, shaved parmesan, bacon and croutons

Locally Imagined, Seasonally Inspired, Classically Crafted

$10

GREEN SALAD
Micro greens, baby spinach, sliced crimini mushrooms,
orange segments and dried cranberry.
Tossed in herb vinaigrette
$10

S ALAD ADD’S
Chicken Breast 8 │Scallop 12 │ Lobster 14

SEAFOOD CHOWDER
Classic Nova Scotia chowder made with fresh local seafood
$10

ROASTED PEAR FLATBREAD
Walnut, cranberry and smoked gorgonzola cheese
with honey balsamic drizzle
$9

CHICKEN WINGS
Hot, Mild or Honey Garlic
$16

PEI NACHOS
Tomato, jalapeno, green peppers and green onion
served with spicy paprika sour cream and salsa
Vegan

$16

Vegetarian
Gluten Free
Dairy Free
South Shore Lobster Crawl
, Chowder Trail

HAMBURGER
Classic burger; lettuce, tomato and pickle
$15 Gluten free bread add $3

GRILLED CHICKEN BURGER
Roasted garlic and herb aioli, Swiss cheese tomato and lettuce
$16 Gluten free bread add $3

LOBSTER ROLL
Nova Scotia favourite, composed lobster salad
with greens on our signature roll from Boulangerie La Viendenne
$22 Gluten free bread add $3

FISH & CHIPS
Beer battered and served with coleslaw, lemon and tartar
One piece $14 │Two Piece $17

GRILLED PORTABELLA STEAK
Stuffed with asparagus, roma tomato and chick peas
$22

PAN FRIED HADDOCK
Served with seasonal vegetables and choice of rice or potato
$20

LOBSTER & PANCETTA PENNE
Lobster and pancetta in a lobster cream sauce
finished with grilled asparagus and shaved parmesan
$28 Gluten free pasta is available add $3

We believe in ingredients, so we start there. Our approach is to give you upscale flavours in a casual and fun setting. We
work closely with our local farmers, growers and purveyors to source products with integrity, flavor and soul. The result is
food that is honest, straightforward and pays homage to the bounty of the region we are so lucky to call home. Our wine
and beer list are the same way. You’ll notice that we have an entire page just for exclusively made Nova Scotian product.

