
not all ingredients are listed, please advise your server of any allergies or dietary restrictions 

 

 

Dine Around Nova Scotia 

January 15th – March 15th 2018 

 

$35 DINNER MENU 

ENJOY YOUR CHOICE OF ONE APPETIZER, ONE ENTRÉE PLUS A DESSERT 

(excluding beverages, taxes & gratuities – not available February 14th 2018) 

CHOICE OF APPETIZER 

 CALAMARI (l) beer battered calamari, chipotle lime aioli 
 SEAFOOD CHOWDER lobster, mussels, haddock, scallops, fennel cream base 

 

CHOICE OF ENTRÉE 

 BROWN BAG FISH & CHIPS (l) Atlantic haddock, Sir John A’s beer batter, 

house-made tartar sauce 

 RIBEYE STEAK SANDWICH grilled Atlantic beef ribeye, garlic & rosemary 

baguette, mushroom, onion, Sydney St. stout demi 

 CURRY BUTTER CHICKEN creamy house-made butter chicken sauce, onion, 

mushroom, naan bread served on rice (gf), fries or ½ rice & ½ fries (vegetarian option available by 

substituting vegetables for chicken) 

 

CHOICE OF DESSERT 

 APPLE CRISP Nova Scotia apples, granola honey nut gelato 

 CHOCOLATE BROWNIE with raspberry gelato 


