
Appies
Lunch

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 $10   Bowl $15
Fresh Haddock & Mussels In A Herbed Cream Broth With Local 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 $17    
Our Creamy hot Mix Of Three Cheeses Served With Grilled bread sticks For Dipping - One Of Our Favourites!

ROASTED beet salad                        $16.5
roasted local beets tossed in a goat cheese dressing accompanied with a micro and mixed green salad

okonomiyaki    (japanese pancake)    $17.5 
a japanese napa cabbage pancake topped with fried pork belly and a traditional soy and apple  drizzle, & our home kimchi, japanese mayo 
 

mexican corn dip $15.5
a roasted corn and vegetable sour cream dip served with fresh fried pita chips. A great sharing plate!

Tempura SHRIMP $19.5
crispy shrimp with a soy and mirin sauce, served atop an asian cabbage slaw with cilantro



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 Seven Grain Bread

vegetable pho $21
vegetable based pho with rice noodles and vegetables topped with bean sprouts, green onion, lime & roasted garlic chili sauce
Add: pork belly: $4.5    shrimp: $5    chicken: 6

MATEUS BLT             $19
bacon, lettuce & tomato with aioli on toasted boulangerie seven grain bread            add: fried egg $2

kimchi quesadilla            $19
our house made kimchi quesadilla with cheese, sour cream and 
topped with a chili oil crisp.  Add a fried egg if you want at no charge

HADDOCK BURGER $21
our panko haddock on a bun topped with  a citrus  creme fraiche,       lettuce & tomato

BURGER OF THE DAY $22
Ever Changing Daily Burger served with mixed greens                  & potato wedges 

steak sandwich $22.5
our steak cut of the day sliced on focaccia with mushrooms, brie cheese and aioli 

Brunch
available Saturday & Sunday 11 – 2:30

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

OMELETTE $17
our chef's daily creation served with mixed greens & wedges

CLASSIC EGGS BENNY $20
two poached eggs & back bacon on a toasted english     muffin with house hollandaise aside mixed greens & wedges

FRIED HALLOUMI BENNY         $20
fried halloumi cheese 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

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


