
SMALL PLATES & SHAREABLES
BUTTERMILK BISCUITS (GFO/V) 5
2 per serving with whipped butter & molasses
TUNA TARTARE (DF) 18
Marinated tuna, cucumber & avocado in ginger & 
sesame vinaigrette, sriracha mayo, furikake,  
prawn crackers
HEIRLOOM TOMATO TOAST (GFO/V) 18
Local heritage tomatoes on Maria’s Pantry focaccia,  
Ciro’s stracciatella, pesto cream, olive oil,  
balsamic reduction
LOADED POTATO TATER-TOTS (GF/VO) 16
Queso cheese sauce, parmesan, green onion,  
bacon bits, sour cream, paprika 
FRIED CALAMARI (DFO) 17
Flash fried calamari, baja crema, lime, chilies, cilantro
EAST COAST OYSTERS (GF/DF) 20
Half-dozen fresh-shucked local oysters, lemon,  
house mignonette, horseradish
WARM BROCCOLI & SEARED HALLOUMI (GF/V/VGO) 18
Charred broccoli, Mediterranean garlic yogurt sauce, 
pickled turnip, seared halloumi, sunflower &  
sesame seed dukkah

SOUP & SALAD
Add to any salad: roast chicken 8 /  
seared Digby scallops 14
MARKET SOUP 12
Weekly feature from the farms on NS
KALE CAESAR SALAD (GFO/VO) 16
Ted Hutten’s kale, double smoked bacon, grana 
padano, house caesar dressing, fried capers,  
focaccia croutons, black pepper, lemon vinaigrette
VALLEY GROWN GREEN SALAD (GF/V/VGO) 15
Choice of ranch or maple vinaigrette dressing,  
local greens, tomato, carrots, cucumber, radish,  
red onion, crumbled Homestead feta,  
toasted sunflower seeds

MAIN PLATES 
CHILLED ASIAN NOODLES with  
FRIED TOFU (GF/V/VGO) 23.50   Add grilled jumbo shrimp 8
Sweet potato vermicelli noodles, napa cabbage,  
bok-choy, carrots, cucumber, radish, scallions, chili crisp, 
hoisin bbq fried tofu, peanuts, Cabbage Patch kimchi,  
soft boiled egg, sesame-soy dressing
EGGPLANT PARMESAN (V) 25 
Breaded eggplant, tomato sauce, mozzarella,  
zucchini ribbon, aglio e olio tagliatelle, Ciro’s asiago
PAN FRIED COD (GFO/DFO) 27
Line-caught cod, buttered mashed potatoes, market veg,  
Cape Breton mustard pickles, Tidal Bay beurre blanc
BUTTERMILK FRIED CHICKEN (GF) 27
Boneless chicken thighs, house buffalo sauce, pickles, warm 
roasted potato salad, ranch dressing, garlic-sautéed greens
OULTON’S CIDER BRAISED PORK BELLY (GFO) 28
Fennel BBQ sauce, panko-crusted mac & cheese pave, 
market veg, chipotle aioli, corn relish
SWEET HEAT SCALLOP, SHRIMP & CORN TAGLIATELLE (GFO) 32
Seared Digby scallops, wild caught shrimp, sweet corn, 
lemon, Sichuan peppercorn, crème fraîche, local cherry 
tomatoes, parmesan
MARITIME SEAFOOD CHOWDER (GF) 29
Mussels, haddock, shrimp, scallops, lobster, leek cream,  
baby potatoes, lobster oil
BRAISED LAMB SHANK MILANESE (GF/DFO) 29
Slow-cooked in white wine and tomatoes, market vegetables, 
saffron risotto, parmesan

WINES
	 5OZ     	8OZ 	BTL 

SPARKLING	

Prosecco Mionetto Brut Prestige	 13	 19	 60
Venice, Italy

Lambrusco Cleto Chiarli Vecchia Modena	 13	 19	 60
Emilian Romagna, Italy

Sparkling Rosé L’Acadie Vineyards	 13	 19	 60
La Vie On Rose 
Gaspereau, NS

ROSÉ
Rosé Mercator Vineyard Compass  	 12	 18	 50
Wolfville, NS

WHITE
Tidal Bay Lightfoot & Wolfville	 12	 18	 50 
Wolfville, NS 

Sauvignon Blanc Vina MontGras Amaral	 12	 18	 50
Leyda Valley, Chile

Pinot Grigio Spinelli Terre Di Chieti IGT	 12	 18	 50
Abruzzo, Italy

Chardonnay-Viognier Maison Castel	 12	 18	 50
Languedoc, France

Trebbiano La Thadee Du Rasole IGT	 		  68
Umbria, Italy

Albariño El Camarón	 		  76
Rias Baixas, Spain

RED
Nero d’Avola-Cabernet  
Il Rosso di Ludovico Riserva IGT	 13	 19	 60 
Sicily, Italy

Monastrell Vivir sin Domir Tino 	 13	 19	 60 
Jumilla, Spain

Merlot	 13	 19	 60 
Château Dorléac Revelations D’hubert 
Boudreaux, France 

Barbera d’asti Cascina Castlet	 13	 19	 60 
Piedmont, Italy

Sangiovese 		  	 69 
Chianti Classico DOCG Villa Cafaggio	  
Tuscany, Italy

Tempranillo Coto De Imaz Gran Reserva	 		  76 
Rioja, Spain

ON TAP 160Z
Pale Ale Kitchen Party Big Spruce Brewing	 		  9.5
Baddeck, NS • 5.5%
Blonde Ale Propeller Brewing			   9.5
Halifax, NS • 5.0%
Raspberry-Rhubarb Sour Girl Hold My Earrings		  9.5
Lunns Mill Beer Co • Lawrencetown, NS • 4.3%
New England IPA Galaxy Propeller Brewing			  9.5
Halifax, NS • 6.5%
Lagered Ale Little Beast North Brewing	 		  9.5
Dartmouth, NS • 4.0%
Dry Cider Intrepid Chainyard Cider	 		  9.5
Halifax, NS • 6.0%

CANS CIDER / BEER			  471ml
Earl Blue Cider Annapolis Cider Co			    
Wolfville, NS • 7.0%  			   11
Peach Cider Lake City Cider		   
Dartmouth, NS • 5.5%   			   11
Oatmeal Stout Cereal Killer Big Spruce Brewing		   
Baddeck, NS • 5.4%  			   11  
Grapefruit-Tangerine Crafty Radler Pumphouse		   
Moncton, NB • 4.7%   			   11

COCKTAILS
That’ll Peach Ya Coldstream Clear Vodka, 		   
peach puree, jasmine green tea, simple syrup 1.75oz 	 13
The Nova Scotian Compass Royal Gin,  
Creme de Violette, lemon juice, blueberry juice,  
soda water, saline  1.5oz 			   14
Sunset Sour Bearface Triple Oak Whiskey,  		   
Amaretto, lime juice, Port, Angostura Bitters  2.25oz		  14
Lilypad 5 Fathom Dark Rum, grapefruit juice,   	  
nasturtium syrup, Peychauds Bitters, basil  1.5oz		  14
Lambrusco Spritz Lambrusco, Montenegro Amaro, 		
grapefruit juice, soda water  3.5oz			   14
Paper Plane Bearface Triple Oak Whiskey, 		   
Amaro Nonino, Aperol, lemon juice  2.25oz			   15

HAPPY HOUR  3-5PM  			   10
Chili Mango Margarita Jose Cuervo Traditional Plata, 
Cointreau, lime juice, chilli mango mix  1.75oz			
5oz Lambrusco or Sparkling Rose

ZERO PROOF
Dirty Chai-tini N/A Noa Spiced Rum,  
espresso mix, chai syrup, cream			   12
Citrus Spritz grapefruit juice, lemon juice, 
orange bitters, soda water			   11
Big Spruce Kitchen Party Non Alcoholic Pale Ale 		  9
Bulwark Non Alcoholic Cider 			   9
Benjamin Bridge Piquette Zero Rose 			   9

HANDHELDS
Served with your choice of hand-cut fries or daily soup 
PERSONALIZE YOUR HANDHELD 3 
kale salad / green salad / parmesan fries /  
buttermilk onion rings with hot honey / 
house-made gluten-free vegan bun 2
OLD SCHOOL SMASH BURGER (GFO) 23.50
2 custom ground chuck patties, smoked bacon, 
Canadian cheese, kosher dills, burger sauce,  
grilled onion, ketchup, mustard

SMOKEHOUSE SMASH BURGER (GFO) 23.50
2 custom ground chuck patties, smoked bacon, double white 
cheddar, Earl’s Hawaiian Swine Bourbon Barbecue Sauce, 
caramelized balsamic onions, chipotle aioli, crispy onions
VEGETARIAN QUESO BURGER (GFO/V/VGO) 23.50
Our signature oat, cashew, & mushroom patty, pepper jack 
cheese, creamy guacamole mayo, jalapeño-tomato relish, 
corn chips, red onion, warm spicy queso
PHILLY CHEESE STEAK (GFO) 24
Pulled short-rib, house cheese sauce, sautéed onions & bell 
peppers, crispy onions, buttered toasted soft hoagie roll

GF/GFO - Gluten Free or Gluten Free option available
V/VO - Vegetarian or Vegetarian option available.
DF/DFO - Dairy Free or Dairy Free option available
VGO - Vegan option available
Our menus are seasonal, responsible, and always support our 
local food producers first. Thank you for joining us today.

FOR ANY DIETARY CONCERNS, PLEASE 
INFORM YOUR SERVER AND SEE BELOW:




