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GRILL FRIDAY

~ dinner apps ~

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. Cur $12 BOWL $17
FRESH HADDOCK & MUSSELS IN A HERBED CREAM BROTH WITH LOCAL POTATOES, CARROTS & ONIONS, SERVED WITH FRESH BREAD

CAESAR. SALAD $15
ORGANIC RLOMAINE WITH CREAMY IN-HOUSE DRESSING, OLIVE OIL FOCACCIA CROUTONS, HOUSE SMOKED BACON & PARMESAN

DEM BR.EEAD STICKS $18
OUR CREAMY MIX OF 3 CHEESES SERVED WITH GRILLED BREAD STICKS FOR DIPPING. ONE OF OUR FAVOURITES!

GRILLED SAUSAGE SALAD $17
FRESH ARUGULA WITH MARINATED TOMATOLS & GRILLED SAUSAGE TOPPED WITH CROUTONS & A MUSTARD VINAIGRETTE

MUSSELS $18
FRESH PEI MUSSELS STEAMED IN YOUR CHOICE OF GARLIC & WHITE WINE OR OUR FAMOUS CREAMY THAI CURRY

YELLOWEIN TUNA NICOISE SALAD $20
A TUNA SALAD BOWL OF ROMAINE, GREEN BEANS, SWEET PEPPERS, RED ONON, CHERRY TOMATOES, CUCUMBER, BOILED EGG, CAPERS, BLACK OLIVES &
AN ANCHOVY CRUMBLE WITH A RED WINE VINAIGRETTE....YUMMY

PORK BELLY $18

CRISPY GRILLED PORK BELLY SERVED ON A FENNEL SLAW

QUINOA ARUGULA SALAD $16.5

ARUGULA WITH QUINOA, GOAT CHEESE, ROASTED ASPARAGUS, DRIZZLED WITH A POPPY SEED VINAIGRETTE
~ ADD SMOKED DUCK ¥5

GRILLED SHRIMP SKEWER $17

GRILLED SHRIMP & BELL PEPPER SKEWERS, SERVED ON A BULGAR WHEAT SALAD WITH PINEAPPLE, LOVAGE MIXED GREENS & A LEMON VINAIGRETTE



GRILL FRIDAY

~  diner mains ~

GRILLED CHICKEN THIGHS $29

GRILLED CHICKEN THIGHS WITH TZATZIKI, PICKLED TURNIP, HERBED RICE & PITA BREAD

HALIBUT $42

FRESH HALIBUT FILET OFF THE GRILL TOPPED WITH A HERBED LEMON BUTTER & SERVED WITH GRILLED VEGETABLES & BABY POTATOES
ULTIMATE CHOWDER $32

IT'S BACK! OUR AWARD WINNING CHOWDER WITH FRESH MUSSELS, HADDOCK, GRILLED LOBSTER CHUNKS, SHRIMP & DIGBY SCALLOPS
SUSTAINABLE SALMON $30.5

LAND RAISED SALMON GRILLED WITH MEDITERRANEAN SPICES & CHARRED LEMON ASIDE GRILLED POTATOES & VEGETABLES

DAN DAN NOODLE BOWL $27.5

VKINCS1127EGGIE STIR FRY NOODLE BOWL WITH A SESAME GARLIC ASIAN SAUCE TOPPED WITH PEANUTS & CILANTRO

TUNA STEAK $31

GRILLED YELLOWEIN TUNA LOIN SERVED ATOP AN ORIO GREEK SALAD

GRILLED LOBSTER - 1/2 OR FULL MARKET PRICE

LOCALLY CAUGHT LOBSTER DOUSED WITH CLARIFIED BUTTER, SERVED WITH MIXED GREEN SALAD

BEEF TENDER.LOIN $a4

A GREEN EGG BEEF TENDERLOIN TOPPED WITH CHIMICHURRI & SERVED WITH GRILLED POTATOLS & VEG

RIB EYE $41

A CHARBROILED RIBEYE STEAK WITH A WHISKY BBQ_SAUCE SERVED WITH GRILLED POTATOES & VEGETABLES

BURGERS SER.VED WITH MIXED GREEN SALAD $23

MATT - A LAMB BURGER WITH GOAT CHEESE, TOMATO LETTUCE &HOUSE AIOLI

MORGAN - A GREEK STYLE BEEF BURGER WITH TZATZIKI, BACON, LETTUCE, TOMATO & OREGANO OLIVE AIOLI
CLEM — A BEEF BURGER WITH GRUYERE, SHROOMS, TOMATO, LETTUCE & AIOLI

KEIGAN - A BEEF BURGER TOPPED WITH BLUE CHEESE, PICKLED ONION, TOMATO, LETTUCE & AIOLI

COLBY - A BEEF BURGER W/CHEDDAR, GRILLED JALAPENOS, LETTUCE & AIOLI

PORTOBELLO MUSHROOM BURGER $21
A GRILLED BALSAMIC & HERB MARINATED PORTOBELLO CAP TOPPED WITH GOAT CHEESE, TOMATO, LETTUCE & AIOLI SERVED WITH A MIXED GREEN SALAD



