
Appies

SOUPE DU JOUR   Cup $7.5   Bowl $9.5
Ever Changing, This Is Chef's Choice Of Seasonal Ingredients Hauled In By All The Amazing Farmers We Know

SEAFOOD CHOWDER   Cup $12   Bowl $17
Fresh Haddock & Mussels In A Herbed Cream Broth With    Potatoes, Carrot & Onion, Served With Fresh Bread 

CAESAR SALAD   $15
Organic Romaine With Creamy In-House Dressing, Olive Oil focaccia croutons, House Smoked Bacon & Parmesan

DEM BREAD STICKS $18    
Our Creamy hot Mix Of Three Cheeses Served With Grilled bread sticks For Dipping - One Of Our Favourites!

quinoa arugula salad                        $16.5
arugula with quinoa, goat cheese, roasted asparagus, drizzled with a poppy seed vinaigrette                            

~ add smoked duck         $5

eggplant parmesan         $17.5
grilled eggplant tower with fresh mozzarella, house marinara sauce, basil, parmesan & farm greens

roasted red pepper hummus $15
roasted red pepper hummus finished with black olives & olive oil served with fried pita

seared scallop polenta                                   $20
seared digby scallops on a soft lime polenta topped with a chili oregano oil

pork belly tacos $18
flour tortillas stuffed with matt's crispy braised pork belly with house pico de gallo

shrimp risotto $18
creamy risotto with pan fired shrimp topped with a fresh herbed tomato compote



Mains
all sandwiches below are served with a mixed green salad 

& fried potato wedges

SMOKED CHICKEN CLUB                        $22.5
Our In-House Smoked Chicken With Cranberry Aioli, Asiago Cheese & Back Bacon On toasted 7 Grain Bread

SALMON FILET HOAGIE $23
a salmon filet on a hoAgie bun with house miso aioli & pickled cucumber

ARTICHOKE FOCACCIA $21
focaccia bread topped with artichoke, prosciutto, arugula, sliced egg & manchego 

YELLOWFIN TUNA NICOISE SALAD              $24
a tuna salad bowl of romaine, green beans, sweet peppers,  red onion, cherry tomatoes, cucumber, boiled egg,  
capers, black olives, & an anchovy crumble with a red wine vinaigrette.....yummy

DUCK CONFIT SANDWICH           $22
an open faced sandwich on 7 grain bread topped with house duck confit, caramelized onion & gruyere

HADDOCK BURGER $22
our panko haddock on a bun topped with  house tartar sauce, lettuce & tomato

BURGER OF THE DAY $23.5
Ever Changing Burger served w/potato wedges & salad

Brunch
served between 11:00 am - 2:30 pm

FRENCH TOAST  $18
Brioche french toast dipped in an egg wash with orange juice, Chantilly cream, seared bacon strips, coulis & whip cream

OMELETTE $18
our chef's daily creation served with mixed greens & wedges

CLASSIC EGGS BENNY             $21
two poached eggs & back bacon on a toasted english muffin with house hollandaise aside mixed greens & wedges

SMOKED DUCK BENNY                    $24
smoked duck breast with two poached eggs & fresh hollandaise on a toasted english muffin with salad & wedges

SPINACH & TOMATO BENNY             $20
sauteed spinach &tomato with two poached eggs on a toasted english muffin, house made hollandaise, salad & wedges


