
Dinner
Atlantic Lobster & Crab

Drop by the tank or ask your server for what's fresh today.

Caesar Salad
Romaine, herb croutons, bacon bits, Parmesan cheese  

............................................................ 9

Tossed Salad
Field greens, grape tomatoes, cucumbers, roasted pine nuts,
balsamic vinaigrette with goat cheese

........................................................... 8

Seafood Chowder
Shrimp, scallops, haddock, salmon and mussels

................................................... 12

Bacon Wrapped Scallops
Pan-seared and cajun-dusted

....................................... 14

French Onion Soup
Caramelized onions, rich broth, herb croutons topped with
smoked gouda

................................................ 10

Mussels 
Steamed with your choice of white wine broth or nantua
sauce

................................................................. 10

Crab Cake
Roasted corn cob salad, avacado yuzu vinaigrette, crumbled
stilton

.............................................................. 14

Escargot Au Gratin
Pernod flambéed, button mushroms, leek, gruyère cheese

................................................. 12

Fish & Chips
Beer battered haddock with fries and house made cole slaw

........................................................... 13

Seared Digby Diver Scallops
Toasted almond, kaffir coconut sauce, beurre noisette

.................................. 26

Seafood Bouillabaisse     
Shrimp, scallops, haddock, salmon and mussels with saffron
& fennel broth

....................................... 20

Planked Salmon
Maple soya glazed with a chardonnay cream sauce

..................................................... 22

Pan Seared Chicken
Wilted spinach, szechuan pepper rubbed, double smoked
bacon cream sauce

.............................................. 19

Seafood Linguine
Double charred tomato sauce, parmesan

................................................... 22

Lobster Fettuccine
Shiitake, asparagus, tarragon pecorino sauce

.................................................. 26

Short Ribs
Slow braised short ribs with garlic mashed potato, veal jus

............................................................... 18

Nachos 
Corn chips, hot peppers, olives, onions, tomatoes & cheese. 
Served with salsa and sour cream.  Add chicken $3

.................................................................. 12

Wines by the glass
Prosecco Extra Dry, Fratelli Gancia - Italy ................ 7

Pinot Grigio, Sartori Villa Mura - Italy ....................... 7

Sauvignon Blanc, Villa Maria - New Zealand ........... 9

L'Acadie Blanc, Grand Pre - NS ............................... 8

Orvieto Classico, Ruffino - Italy ................................ 8

Chardonnay, Bonterra (Organic) - USA .................. 10

 

Valpolicella, Sartori Villa Mura - Italy ........................ 7

Malbec, Trapiche Broquel - Argentina ...................... 8

Chianti, Ruffino - Italy ............................................... 8

Merlot, Carmen - Chile ............................................. 7

Cabernet Sauvignon, Casillero Del Diablo - Chile .... 8

Clancys, Peter Lehmann - Australia ....................... 12


