
Appies
Dinner

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!

Zucchini parm fritter                  $16.5
baked then crisped zucchini, parmesan & basil fritters, served with a fresh marinara sauce

tuna Edamame          $21
wasabi dusted tuna atop a salad of arugula, edamame, mango toasted cashews and dressed with a honey soy vinaigrette

caprese bruschetta $17.5
classic caprese tower built atop a focaccia crouton with fresh basil, balsamic reduction and olive oil

seared scallops & shrimp risotto                $21
seared digby scallops served with a shrimp fresh green snow pea risotto. Brown butter and herbs

pork belly tacos $18
flour tortillas stuffed with matt's crispy braised pork belly with house pico de gallo, sour cream and lettuce

chili corn dip $16
chili spiced roasted corn, sweet peppers, onion & sour cream. Served with fried pita chips



main dishes

PANKO HADDOCK         $29
Pan Fried Panko Crusted Haddock Topped With a dill creme fraiche Served With Roasted Vegetables & Mashed Potatoes

BEEF            market price
our cut of the day topped with a balsamic bacon fig jam &cherry tomatoes accompanied by creamy mashed potatoes & vegetables

salmon           $37
land raised blackened salmon topped with a bareface whiskey butter cream sauce. served with rice & fresh vegetables

chicken milanese            $29
breaded chicken breast topped with a fennel and arugula salad dressed with a dijon citrus vinaigrette atop Mashed and vegetables 

duck two ways $38
seared duck breast & confit glazed with a peach gastrique sauce and served atop creamy potatoes and roasted vegetables   

smoked tofu stir fry           $27.5
home smoked tofu tossed with a vegetable stir fry, a general tso sauce and served atop asian noodles

sesame yellowfin tuna                $34
sesame seared tuna loin over a warm rice noodle salad with sweet peppers, carrots, peas, bok choy and a sesame miso coconut milk 
broth

honey sage pork loin $31
roasted pork loin glazed with our own sage & honey sauce. Served with basmati rice and roasted vegetables 

BURGER OF THE DAY           $23.5
Ever Changing Daily Burger Choice, Served With Mixed Green Salad  & Potato Wedges 

PASTA OF THE DAY  market price
your server will let you know about our chef's choice of  flavours for today

**  please consider paying by debit or cash to 
help lower our costs  **


