
S E A S O N A L  M E N U

C H E F  S T E P H A N I E  O G I L V I E  •  P R O P R I E T E R  C R A I G  F L I N N

appetizers
Daily Farmer’s Market Selections   The Soup: 10 • The Salad: 12  VO GFO 

these two rotating dishes change as we find new items from our local market vendors  

Roast Corn on the Cob Chowder  16
crispy fried fish cake with newfoundland coldwater shrimp | digby scallops |  

poached mussels | old bay oil | baby greens  

Scallop alla Diavolo   18 GFO
caramelized sea scallops | warm swiss chard & bacon lardon salad |  

honeyed carrot pureé | chimichurri | chilli citrus butter  
Beef Carpaccio   16

black lime & corriander crusted beef tenderloin | charred broccoli |  
whipped tahini | garlic scape relish | spiced crispy quinoa 

Summer Vegetable & Ricotta Tart   14
ciro’s ricotta | tomatoes | marinated zucchini | pickled red onion | herbs | cheddar shortcrust

Nova Scotia Seafood “Assiette”   29 (2 pp.) • 56 (4 pp.) GFO
oysters on the half shell w/ shallot blueberry mignonette | halibut tarragon mousse |  

salmon gravlax w/ pickled asparagus relish | lobster salad w/ sauce marie rose
served with crostini & housemade focaccia

mains
Prince Edward Island Butcher’s Cut Steak   MP GFO 

our classic steak plate features a rotating select cut from our suppliers on the island
caramelized onion & smoked cheddar mash | market vegetables | buttermilk onion rings |  

savoy sunday gravy  
add caramelized sea scallops 14 (4 oz.)  

Bacon Wrapped Campfire Chicken   29 GFO
smoked thousand hills farm free range chicken breast | streaky bacon | aged cheddar polenta 

cake | sauteéd n.s. mushrooms | roast chicken jus | black truffle butter  
Vegetables!   25 V GFO

roasted masala cauliflower | rutabaga fondant | spiced tofu | smashed pea daal |  
onion compote | vegetable bouquetiere | chimichurri  

Dayboat Fish Dish   MP  
serving the freshest selections of what our local suppliers catch

Roasted Atlantic Salmon   28 GFO
butter roasted salmon loin | israeli couscous “paella” | dry cured chorizo | smoked red pepper 

olive oil emulsion | orange & grilled fennel salad  
Seafood Linguini   30

scallops, lobster, clams, cold-water shrimp, & calamari | tomato fennel broth | cherry tomatoes | 
nicoise olive crumb | chilli olive oil | parsley | housemade pasta  

Chives’ Lobster Risotto   29 GFO 
poached lobster, braised leek, sweet pea, and pecorino risotto | lobster bisque cream |  

café de paris buttered asparagus | pea shoots

sides
Caramelized sea scallops (4 oz.)   14

1/2 Lobster au Gratin   18
Green beans with Café de Paris butter   9

Garlic sautéed N.S. mushrooms   10
Buttermilk biscuit   2

Gluten free biscuit   2.50

desserts
Triple Chocolate Layer Cake    11
raspberry | vanilla bean ice cream

“Coffee & Tea”   10 GFO
lady grey & honey crème brûlée | chocolate  

espresso macaron
Raspberry Linzer Torte   11

pink peppercorn crémeux  | almond streusel |   
buttermilk ice cream

•  Vanilla bean with strawberry rhubarb

•  Peanut butter with chocolate  
ganache & candied peanuts

•  “After 8” Chocolate mint ice cream, 
brownie bits

Housemade Ice Creams   6 each GFO
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Drinks

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

2 Doors Down Happy Hour
Halifax 4pm - 6 pm Daily  $7
Coldstream Vodka Strawberry Lemonade (1 oz) 
White/Red House Wine
Big Spruce Camp Lager

Sparkling 5oz 8 oz Bottle

Prosecco Mionetto Brut 
Prestige Collection Venice, Italy $14 $20 $50.00

Brut NV Benjamin Bridge 
Gaspereau, Nova Scotia $61.00

Rose 5oz 8 oz Bottle

Monastrell Rose Romeo Castilla 
La Mancha, Spain $11 $17 $40.00

Cinsault-Grenache Rose 
Whispering Angel Provence, France $72.00

White 5oz 8 oz Bottle

Sauvignon Blanc Squealing Pig 
Awatere Valley, NZ $13.5 $19 $48.00

Pinot Grigio Spinelli Abruzzo, Italy $11 $17 $40.00

Tidal Bay Grand Pré 
Nova Scotia, Canada $12 $18 $46.00

Chardonnay-Viognier Maison Castel 
Grande Reserve Languedoc, France $11 $17 $40.00

Chardonnay Josh Cellars 
California, USA $54.00

Chenin Blanc Demorgenzon DMZ 
Western Cape, South Africa $50.00

Pecorino Barone Di Valforte 
Abruzzo, Italy $54.00

Sauvignon Blanc Clos Roussely L’Escale 
Loire Valley, France $60.00

Red 5oz 8 oz Bottle

Malbec El Esteco Blend de Extremos 
Calchaqui Valley, Argentina $13  $19 $45.00

Pinot Noir-Gamay Bouchard Pere et Fils 
Coteaux, France $14 $20 $48.00

Cabernet Sauvignon Liberty School 
California, USA $14 $20 $40.00

Tempranillo Cala And Ja Ja! Castilla 
La Mancha, Spain $12 $18 $40.00

Cabernet Sauvignon Beringer 
Knights Valley California, USA $80.00

Cabernet Franc Big Flower 
Western Cape, South Africa $65.00

Frapatto-Nero d’Avola Occhipinti SP68 
Sicily, Italy $86.00

Grenache-Syrah M. Chapoutier 
Belleruche Cotes-Du-Rhone $50.00

Sangiovese Chianti Classico DOCG 
Villa Cafaggio Tuscany, Italy $64.00

Zero Proof Whiskey Sour $11
HP Juniper Single Malt Whiskey Sour, lemon, honey syrup
Zero Proof Coconut Rum Punch $13
Myth Zero Proof Coconut Rum, passionfruit, Peychauds Bitters.
Big Spruce Non Alcoholic Pale $9
Bulwark Non Alcoholic Cider $9
Benjamin Bridge Piquette Zero Rose $9
Iced Latte (sweetened) $6
Add Zero Proof Coconut Rum, Baileys, Coldstream 
Spiced Rum, or Vanilla Infused Vodka

+$5

Housemade Strawberry Soda $6
Propeller Ginger Beer	 $4.5
San Pellegrino 750ml $6
Coffee/Tea $3.5
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The Hugo 2 $15
St. Germain Elderflower Liqueur, mint, lime, prosecco, soda.

Poolside 2 $12
Tanqueray Rangpur Gin, St Germain Elderflower Liqueur, Blue 
Curacao, lime, simple syrup, tonic

Orange Dream Supreme 2 $13
Vanilla infused vodka, Aperol, passionfruit, cream

Up the Dill 2 $13
Plantation White Rum, Tio Pepe Fino Sherry, sesame orgeat, dill, lemon

Spicy Margarita 2 $15
Teremana Blanco Tequila, Cointreau, lime, jalapeno

The J-BBQ 2.25 $14
Suntory Toki Whiskey, Amaro Montenegro, maple togarashi, 
lemon, Rudi’s Hot Sauce

Brooklyn 3.25 $15
Makers Mark Bourbon, Dolin Dry Vermouth, Amaro Nonino, 
Luxardo Maraschino Liqueur, Orange Bitters

16 oz
Camp Spruce Lager Big Spruce, Baddeck NS	  4% $9.5
Jamboree Sour 2 Crows, Halifax NS 4.8% $9.5
Right Some Red Nine Locks, Dartmouth 5% $9.5
El Diablo Mexican Lager Good Robot, Halifax 5.6% $9.5
Southbound IPA Propeller, Dartmouth, NS 7.5% $9.75
Crisp and Dry Cider Annapolis Cider Company 7.7% $9.75

CANS 355ml
Wild Blueberry Cider Moonrise Ridge 5.3% $9.75
Wabamo Session Cider Sourwood, Halifax NS 4% $9
Dirty Blonde Nine Locks, Dartmouth NS 5% $9
Schooner Olands, Halifax NS	 5% $7


