
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         Cup $12     Bowl $17
Fresh Haddock & Mussels In A Herbed Cream Broth With Local Potatoes, Carrots & Onions, 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 Mix Of 3 Cheeses Served With Grilled bread Sticks For Dipping. One Of Our Favourites!

Grilled sausage salad                             $17
fresh arugula with marinated tomatoes & 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

yellowfin tuna nicoise salad                     $20
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

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
~  dinner 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 yellowfin tuna loin served atop an orzo greek salad 

grilled lobster - 1/2 or full                                market price
locally caught lobster doused with clarified butter, served with mixed green salad

beef TENDERLOIN                                              $44
a green egg beef tenderloin topped with chimichurri & served with grilled potatoes & veg 

rib eye                                                                  $41
a charbroiled ribeye steak with a whisky bbq sauce served with grilled potatoes & vegetables                                 

burgers SERVED 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


