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L I QU I DS & L EA V ES
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Seaf ood Ch ow der 19

Fresh Atlantic lobster, shrimp, scallops, salmon, 
haddock, PEI potatoes, carrots, green onion, creamy 
dill cream broth.
Hai l  Caesar 13

Crisp romaine lettuce, double smoked bacon, Parmesan 
petals, croutons, signature classic house made 
dressing.

Add Chicken + 6 / Add Shrimp + 7 to any salad.

H A N DH EL DS

Ar t i san al  Br ead
A basket featuring select artisanal breads from local 
bakeries, served with extra virgin olive oil and 
balsamic vinegar.

6

Les Fr i t es (THE Fr i es)
Hand cut PEI potatoes, lightly dusted with our 
signature seasoning, parmesan topped, roasted garlic 
and truffle aioli.

11

TBB -  THE Best  Bu r ger 19

6oz. house made burger with  frizzled onions, jalapeno 
crisps, garlic aioli, lettuce, tomato, on a signature 
brioche , bun, slaw, with a side of Frites. 

Add smoked bacon + 2; cheddar cheese + 2.

21 Fi sh  'N  Ch i ps 22

Nine Locks "Dirty Blonde" beer battered haddock 
fillets, house made malt vinegar tartar sauce, Frites, 
and slaw.

Ch i ck en  A l f r edo 21

Broad I talian pasta, seasoned julienne chicken breast, 
creamy house made garlic alfredo sauce, 
parmigiano-reggiano.

Seaf ood Li n gu i n e 22

Al dente linguine pasta, scallops, shrimp, creamy house 
made garlic alfredo sauce, parmigiano-reggiano. 

Wi n gs 15

10 plump and juicy wings, sauce on the side choice of 
Dave's Mild/Medium/Hot, Honey Garlic, Thai Chili, 
BBQ, crudites.

BOW L S

PL A T ES

St eak  Fr i t es 29

8oz. AAA Atlantic, Albany, PEI Striploin, peppercorn 
demi glaze, Frites, roasted garlic aioli, seasonal 
vegetables.

Pork
6oz. pan roasted chop, Dijon jus, basmati rice pilaf, 
seasonal vegetables. 

21

Pan  Sear ed At l an t i c Haddock 25

Atlantic haddock fillet, basmati rice pilaf, seasonal 
greens, lemon cream dill sauce.

Substitute Caesar or 21 Greens Salad + 4

21 Gr een s 12

Crisp local spring greens, baby spinach, onions, 
tomatoes, carrots, celery, dry roasted sunflower seeds, 
pumpkin seeds, dried cranberries, smoked peach 
vinaigrette.

Steamed fresh Maritime mussels in Nova Scotia Grand Banker 
Pinot Grigio, garlic, and butter sauce, grilled local artisanal 
bread.

M ar i t i m e M u ssel s 16

TBBB -  Bey on d Beef  Bu r ger
6oz. plant based patty with  frizzled onions, jalapeno 
crisps, garlic aioli, lettuce, tomato, on a signature 
brioche , bun, slaw, with a side of Frites. 

Add smoked bacon + 2; cheddar cheese + 2.

20
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