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A ppetizer & S alad

Roasted Mushroom Salad

blueberry bacon vinaigrette, goat cheese - $9

Candy Cane Beet & Garden Greens

cucumber lemon yogurt, roasted shallot vinaigrette - $7
Caesar Salad - Modern Styling

cream dressing, parmesan cracker, smoked bacon - $10
Scallops - Pan Roasted

feta & green tomato, saffron oregano vinaigrette - $14

Seafood Chowder

lobster, clams, halibut, shrimp, seared scallop - $14

Trio of Charcuterie — In House
daily offerings, assorted accompaniments
for one - $12 for two - $14
Soup Creation

garden inspired - $7
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Fine/Dining

New York Striploin — Canada AAA Prime

braised beef, wilted swiss chard, truffle gnocchi

cut to order, minimum 8 oz. - $4.5 per oz.

Lamb Rack - Australian

fat chips, sumac, preserved lemon butter, figs & caramelized
shallots - $36

Duck - Brome Lake

peach & apricot salsa, curried lentils - $28
Chicken Breast — Eden Valley

bean pot de créme, husked corn, red pepper relish - $24
Halibut - Day Boat

crisp mango sticky rice, watermelon, tomato basil,
bocconcini - $28

Fish & Chips (2?)

arctic Char, pea puree, salt & vinegar chips, fennel
endive slaw $26

Pork — Annapolis Valley

celery root puree, poached plums, lavender, green bean
& bacon - $26

Seafood Pasta - Tarragon
lemon, parmesan, crab, shrimp, bread crumbs - $27
Vegetarian — Chanterelle Mushroom Risotto
$21
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