
 

 

 

 
 
 

 
SUMMER LUNCH 

 
 
 

CLASSIC N.B. CHOWDER   cup   12   bowl 17 
seared scallops, crab, 
fingerling potatoes, bacon 
 
 
TOMATO PEACH GAZPACHO  cup   8    bowl 13 
avocado, cucumber, mint oil 
basil whipped ricotta 
 
 
CAESAR SALAD     15 
Crispy pancetta, sourdough croutons, 
cured egg yolk, parmesan, preserved lemon 
 
add chicken        6 
or 
3 scallops     10 
 
 
CHEESE FROM HOME & AWAY   20 
preserves, crostini, jelly, candied nuts 
 
 
CHARCUTERIE BOARD    20 
house pickles, tapenade, crunchy mustard 
 
 
BEET CURED SALMON GRAVLAX   18 
pickled blueberries, dill, 
crème fraîche, capers 
 
 
PEARL COUSCOUS SALAD   20 
grilled halloumi, hummus, 
raita, grilled pita 
 
 
LOBSTER ROLL     32 
old bay aioli, preserved lemons, 
granny smith, celery 
 
 
TURKEY BURGER    22 
brie, cranberry aioli, arugula, 
pickled red onion, potato roll 
 
 
JERK CAULIFLOWER STEAK    (V)   24 
sweet potato purée, cilantro, 
mango and kidney bean salsa 


