
Halifax Location: 1533 Barrington Street • Dartmouth Location: 149 Hector Gate, Dartmouth Crossing • go2doorsdown.com

Availble from 
4 PM DailyDinner

Appetizers

Buttermilk Biscuits 5 (GFO/V)
2 per serving with whipped molasses butter

The Hot Pot 11
seasonally inspired soups, fresh from the market

Seafood Chowder 20 (GF)
lobster | scallops | shrimp | mussels | salmon |
haddock | potato, leek & cream soup

Green Goddess Wedge Salad 16 (GF/VO)
iceburg | bell pepper | crispy prosciutto | blue cheese |
cucumber | cherry tomatoes | shaved shallot | 
hard cooked egg

Kale Caesar Salad 16 (GFO/VO)
hutten farm kale | bacon | grana padano | house
caesar dressing | fried capers | focaccia croutons |
black pepper | lemon vinaigrette

2DD Buttermilk Calamari 16
flash fried calamari | red dragon sauce | green onion |
sesame | hot honey

Smoked Salmon & Grilled Asparagus
Bruschetta 15
grilled house-made focaccia | herbed goat cheese &
ricotta | pickled red onion | capers | lemon vinaigrette

Main Plates
add to any main course grilled shrimp 10 | seared scallops 12

Beef Brisket Stroganoff 26 (GFO)
maria’s pantry mafaldini pasta| sour cream peppercorn
sauce | crimini mushrooms | baby spinach |
buttermilk onion rings

N.S. Lobster, Crab & Shrimp Stuffed 
Atlantic Salmon 31 (GF)
irish potato “colcannon” | spring asparagus |
beurre blanc | kale chips

General Tso Pork Belly & Shrimp 26 (GF)
ginger, sesame, & honey glaze | jasmine rice |
broccolini | kimchi slaw | 5-spice vinaigrette

Braised Lamb Shank 28 (GF)
rosemary, garlic, & red wine braised lamb shank |
lentil & root vegetable ragout | spring greens |
chestnut mint gravy

Herb & Garlic Roasted Chicken 26
basil pesto & hand-stretched mozzarella arancini |
spring vegetable cortoni | smoked tomato & red
pepper pomodoro | asiago

Valley Fried Green Tomatoes 23 (GF/VG/V)
lentil & root vegetable ragout | spring greens |
dijonaisse

Scallop “Carbonara” 28 (GFO)
caramelized sea scallops | egg yolk | parmesan |
pancetta | sweet peas | spaghetti | parsley

Brown Rice Risotto Primavera 25 (GF/VGO/V)
spring vegetables | grilled spiced haloumi cheese |
asparagus | roasted garlic “cream” |
pumpkin seeds

House Burgers
(Served with your choice of hand-cut fries or daily soup)
Personalize your burger or sandwich: $3.50
“Kale, Caesar!” salad | wedge salad | parmesan fries |
buttermilk onion rings w/ hot honey |
house-made gluten free vegan burger buns
____________________________________________
Old School Smashburger 23 (GFO)
2 custom ground chuck patties | smoked bacon |
american cheese | kosher dills | burger sauce | grilled
onion | ketchup | mustard

Smokehouse Smashburger 23 (GFO)
2 custom ground chuck patties | smoked bacon |
double white cheddar | earl’s hawaiian swine bourbon
barbecue sauce | caramelized balsamic onions |
chipotle aioli | crispy onions

Feature Chicken Sandwich (priced daily)
Ask about what creation we’re offering this week!

Garden Burger 21 (GFO/V/VGO)
our signature oat, cashew, & mushroom patty, iceburg
lettuce | tomato | cucumber | pickled red onions &
peppers | havarti | vegan dijonaise

Desserts
Lemon Meringue Crème Brûlée 11 (GFO/V) Vanilla Bean Cheesecake 12 (V)

salted caramel | chocolate covered cornflakes

Ice Cream Sandwich 10 (GF/V/VGO)
vegan chocolate oatmeal cookie | vanilla ice cream |
coffee ganache


