Snacks & Starters
Tacos

red cabbage slaw, charred corn salsa, jalapeño jam,
lime buttermilk
choice of:

Fresh Shucked Oysters (3)
horseradish. traditional
mignonette & lemon

bbq pulled chicken
cornmeal crusted shrimp
braised beef brisket

10

Mussels

7 (each)

light curry velouté, pickled red onion,
cilantro, lime buttermilk

Popcorn Arancini

12

brown butter mayo, jalapeno jam, parmesan
truffle oil

Seafood Chowder

13

mussels, cod, salmon, bacon, fresh herbs,
root vegetables

Onion Rings

14

harissa mayo, salsa verde
13

Salt Fish Cakes

Roasted Cauliflower

house made mustard pickles
14

garam masala, smoked date purée, pistachio
14

Po-Boy Shrimp

pickled cucumber, dill, preserved lemon aioli,
crispy capers
16

Green Salad

roasted squash, smoked mushroom, cucumber, apple,
crispy chick peas, walnut crumble, tahini dressing
12

Scallops & Octopus

roasted tomato sauce, pickled mustard seed, radish, arugula,
sweet peppers, corn, parsley purée
18

Kale Caesar Salad

fennel, parmesean cheese, bacon, croûtons, lemon
12

Yellowfin Tuna Tartare

avocado, corn, pickled red onion, confit lime, green goddess
dressing, house tortilla chips

Beet Salad

honey lemon yogurt, pickled beets, granola, greens, puffed
wild rice, blueberry & balsamic dressing

18

13

fried chicken
seared salmon
seared tuna

add to any salad

po-boy shrimp
grilled striploin

8
8

8
10

8

Seared Pork Belly

brussel sprout salad, smoked mushrooms,
apple butter, bourbon mustard, grilled sour dough
17

House Charcuterie

assortment of house cured meats, pickles,
preserves, crackers & atlantic canadian cheese
22

Executive Chef

Adam Grevatt

Entrées
House Burger & Fries

bacon, aged cheddar, greens, tomato jam, harissa mayo, deep fried pickle
18

Umami Bowl

grilled tofu, shiitake mushrooms, beets, spinach, house made kimchi,
dynamite sauce, unami bomb broth
18
add fried chicken 8

Seared Salmon

white beans, chorizo, tomato sauce, carrot, celery, parsley purée, arugula, confit lemon,
chillies, black olive crumble
32

Roasted Chicken Breast

parisian gnocchi smoked parmesan cream, charred broccolini, peas, fennel salad,
black garlic balsamic, pickled black trumpet mushrooms
34

Boar Loin

smoked potato, brussel sprouts, braised cabbage, roasted celeriac purée, pickled pecans, apricot jus
34

Duck Breast

roasted squash, charred shallots, coco nibs, coffee oil, salt baked beets, cauliflower purée, fig jus
38

Beef Striploin

turnip aligot, crispy onions, grilled asparagus, braised kale, mushroom fricassee,
sauce bordelaise, bourbon mustard
6oz - 24 10oz - 34

Duo of Lamb

red wine lamb sausage cannelloni, carrot parmesan cream, rosemary bread crumbs and
grilled lamb leg, couscous, caponata sauce, fresh herb salad
38

