
Starters     

     

Soup* 
Ask your server about today's fresh 

selection. 
$8 

 

Crab Cakes 
Breaded crab cakes with a hint of heat, 

served with tzatziki sauce and 
seasonal chutney. 

$11 

Seafood Chowder* 
Creamy chowder with scallops, shrimp, 

haddock & mussels, small or large. 
$14 

 

Mussels Pomadoro* 
A pound of Atlantic mussels steamed 

with tomato sauce and garlic. 
$9 

Caesar Salad* 
Crisp romaine hearts dressed with the 

house Caesar dressing topped with 
parmesan& roasted garlic croutons. 

$9 

 

Creamy Garlic Mussels 
A pound of Atlantic mussels sautéed in 

garlic butter with red onion and 
spinach and finished with real cream. 

$11 

Apple Spinach Salad* 
Baby Spinach with mushrooms red onion 
and mozzarella dressed with our Apple 

Dijon dressing. 
$8 

 

Smoked Salmon Pinwheels* 
Cold smoked salmon pinwheels filled 

with pesto cream cheese. 
$13 

Greek Salad* 
Cucumber, red onion and tomatoes tossed 

in lemon juice and olive oil, on a bed of 
romaine lettuce topped with black olives 

and feta cheese. 
$8 

 

Thai pork Skewers* 
Oven roasted Thai-marinated pork 
tenderloin skewers served with our 

own red curry peanut sauce. 
$10 

House Salad* 
Mixed greens topped with red onion,        
julienned carrot, roasted red pepper, 

artichoke hearts and dried cranberries      
with our fresh basil dressing. 

$8 

 

Seafood Trio* 
Salt cod fritter with cajun aioli, 

Haddock & Salmon fish cake lightly 
fried and served with house made 

tartar sauce and our savoury crab cake 
oven baked served with tzatziki 

 

Caprise Toast 
Garlic baguette topped with freshly sliced 
tomato, melted mozzarella and basil oil. 

$9 
 

Calamari* 
Calamari tossed in seasoned flour and 
flash fried, served with tzatziki or spicy 

tomato sauce. 
$9 

Garlic Shrimp Florentine* 
Atlantic Shrimp saut6ed with spinach and 

finished with a garlic cream sauce and 
served in a puff pastry bowl. 

$12 

 

Blackened Scallops* 
Pan seared blackened Atlantic 

scallops served with a buttery sweet 
potato puree. 

$14 

 

 



Mediterranean Spread* 
Creamy Spinach, artichokes and garlic      
topped with parmesan and peppercorns 

served with garlic toasted melbas. 
$ 11 

 Potato Tart* 
Baked layers of sliced potato, cheddar 
and asiago cheese between a bacon 

crust. 
$9 

PIZZA 
Mushroom Pizza 

Garlic buttered crust with sautéed button   
and crimini mushroom in a reduced veal 

stock   topped with our white cheddar and 
a siago blended cheese. 

$15 
 

 BBQ Chicken Pizza 
Sliced chicken and red onion on top of 
our house made BBQ sauce topped     

with mozzarella and green onion. 
$15 

 

Pepperoni Pizza 
Savoury pizza sauce, white onion, button 

Mushroom and pepperoni with            
mozzarella. 

$15 
 

 Meatza 
Italian Sausage, pepperoni and sliced 
meatballs on top of our meat sauce 

and topped with mozzarella. 
$15 

Vegetarian Pizza 
Savoury pizza sauce with mushrooms, red onion, diced peppers, black olives and 

sliced   tomato, topped with our cheddar and a siago cheese blend. 
$15 

 

Add Sliced Chicken, Seared Scallops, Sautéed 
Shrimp or Warm Smoked Salmon for an addition cost. 

 

* Gluten Friendly 

   

   

   

 

 

 

 

 

 

 

 



 

Pastas and Entrees    

 
Bolognese.……………………………..$16 
Our rich house made Bolognese 
sauce and meatballs served on 
spaghettini. 
 

   
Shrimp and Prosciutto Spaghettini … $15 
Julienned prosciutto and shrimp 
sautéed in olive oil with diced tomato, 
crushed chilies, roasted garlic and 
green onions. 

 

Pork ……………………………….…….$22 
Seared and oven roasted pork 
tenderloin with three peppercorn veal 
reduction served with potatoes and 
seasonal vegetables.  
 

Shrimp Fettuccine …………………..…..$13 
Atlantic shrimp and baby spinach 
sautéed with roasted garlic and olive 
oil. 

 

Chicken Sundried Florentine……… $13 
Sliced chicken breast and sundried 
tomatoes saut6ed in garlic butter with 
wilted baby spinach and cream on 
fettuccine. 

Smoked Salmon Penne…………………$15 
Smoked salmon tenders tossed 
in a garlic cream sauce. 

Curry Chicken and Shrimp………….$14 
Sliced chicken and shrimp sautéed 
with a fragrant curry powder in a 
cream sauce on spaghettini. 

Chicken………………………………….…$24 
Oven roasted chicken breast 
smothered with a feta, sundried 
tomato and spinach butter sauce 
served with potatoes and seasonal 
vegetables. 

 

Pesto Chicken ………………………..$15 
Sliced chicken breast and our house 
made pesto tossed with penne and 
finished with a touch of cream. 

 

Haddock …………………………………..$20 
Baked crab and quinoa crusted 
haddock filet with a roasted red 
pepper rose sauce served with 
potatoes and seasonal vegetables. 

 

Primavera ……………………………..$13 
Tomatoesm, ushroomsr,e d onion, 
peppersa nd babys pinachi n tomato 
sauce and tossed with penne. 

 

Lamb …………………………………….. $24 
New Zealand lamb shank slowly 
braised in Espresso and veal stock 
until tender, served with potatoes and 
seasonal vegetables. 

 

Prosciutto Penne …………………….$14 
Julienned prosciutto and baby spinach 
in a crushed peppercorn cream sauce 
tossed with penne. 
 

Scallops ……………………………….…$28 
Pan seared scallops served with a 
garlic butter and white wine sauce 
served with potatoes and seasonal 
vegetables. 
 



Santa Fe Spaghettini………………..…$13 
Atlantic shrimp and mussels sautéed 
in olive oil with crushed chilies, 
cilantro and finished with white wine. 

 

Salmon ………………………………….…$24 
A seared salmon filet glazed with 
honey and topped with oven roasted 
pecans served with potatoes and 
seasonal vegetables. 

 

Sausage and Mushroom Fettuccine $14 
Savoury Italian sausage and 
Mushrooms sautéed with white onion, 
crushed chilies and roasted garlic in 
olive oil. 

 

Steak…………………………………..…..$28 
10oz house cut NY Striploin topped 
With our tarragon aioli served with 
potatoes and seasonal vegetables. 

Vegetarian………………………….…..$18 
Sautéed peppers, red onion, 
Mushrooms and spinach with our 
spicy tomato sauce served on a bed 
of quinoa with white cheddar and 
jalapeno skillet corn bread. 

 

*Choice of Rice, Quinoa or Rice Pasta 
Instead of Wheat Pasta at no extra cost. 

 
* Gluten Friendly

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Desserts     

     

Vanilla lce Cream ……………………….$7 
Traditional Vanilla ice cream  
Served  in a chocolate chip 
Cookie bowl. 
 

 

Double Chocolate Molten …………………..$8 
Half baked dark chocolate molten 
cake with a white chocolate center. 
 

 

Tasting Plate …………………………….$8 
Daily inspirational plate. 
 

 

Crème Brulee …………………………………$8 
Ask your server about today's 
featured brulee. 
 

Lemon Curd ……………………………. $8 
Tangy lemon curd served 
and season fruit garnish. 
 

 

Chocolate Truffle Cake…………………..… $8 
Rich and dark flourless chocolate 
cake served with seasonal coulis 
and vanilla ice cream. 

ln-Season Crisp …………………………$8 
Seasonal fruit and traditional 
Crisp topping oven baked 
to a golden brown. 

 

 

Baked Cheesecake ………………………….$8 
Slow baked NY Style cheesecake 
Topped with your choice of 
seasonal sauce. 

Ginger Cake ……………………………..$7 
Warm and moist ginger cake 
topped with caramel rum sauce. 

 
 

 

 

 

 

 


