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Ingonish Bgach Chowder - $9
Fresh varicty of local lobster, shrimp, scallop, clams, salmon & haddock
Calamari - $13
Flash fried calamari & breaded hot peppers served with horsgradish cocktail sauce
Reltic Rettlg Chips - $14
Fresh made kettle chips tossed in salt & pepper, piled with cheese, bacon & green onion
*add olives or jalapenos for $1.50*
dmoked {tlantic Salmon Platter- $15

Smoked salmon, deep fried capers, lemon, dill cream cheese, cucamber, red onion served
with housemade melba toast

dpinach Salad ~ $7 ®
Spinach with sirawberries, goal cheese, dried cranberries & maple dressing

®

Summer Garden Salad - $7
Greens of the day, strawberries, carrots, lomatoes & cacamber with honey lemon dressing
Cagsar Salad- $8
Romaing lettuce, bacon bits, Parmesan, croutons, authentic housemade Cagsar dressing
Chickegn Wings- $13

Housg smoked wings tossed in your choicg of BBQ, hongy garlic, mild, megdium, hot or
Rentucky sauce

@

Storm Chasger Mussgls ~ $12

Y2 pound of local cape north mussels, sicamed in a fragrant black pepper broth featuring
Breton Brewery's Storm Chaser Stout

*option for classic steamed mussels
Hrduaing’s Prunken Shrimp Cocktail -~ $14

Plamp tiger shrimp poached in Breton Brewery's Red Coat 1le served in a housgmade
cocklail sauce

*71dd chicken to any salad or kettlg chips for $4*

*@Qratuity & tages not included in pricegs*



Sandwiches & |Vraps

Ciabatta Club Housg Sandwich - $14
Turkey, bacon, lettace, tomalogs, fried ¢99 & pesto mayo on a ciaballa ban served with
Jries
Chicken Cagsar Wrap - $15
Grilled chicken, fresh romaing, house-smoked bacon, Parmesan & house made Cagsar
dressing served with fries
@rilled Veggie Sandwich - $15
Freshly grilled muashrooms, red peppers, zacchini & onion finished with red pepper
hammus on a rosemary focaccia bun served with a garden salad
Coconut Shrimp Po’boy - $16
Coconat erusted shrimp on a baguette with smoked serrano aioli, cacamber, radish,
cilantro & scallions served with sweet potalo fries
Rib-gye Philly Chegse Steak - $18

Flame broiled rib-ege, grilled onion, pepper and mushrooms topped with Mozzarella &
Parmesan featuring a housemade chipotle mago on a rosemary focaccia bun served with
[fries

Chorizo fdvocado Sandwich - $16
Whiskey smoked chorizo sausage & housgmadg guacamolg pairegd with feta, tomato &
pickled red onion segrved on a Vignna roll with a side of lattice frigs
Pullegd Pork Tacos- $16

Wpplewood smoked pork butt, smothered in our Ransas City BBQ saucg on sun-dried
tomato tortillas, topped with Isian slaw & toasted sgsame sgeds served with a gardegn
salad

*Side options frigs, darden salad, soup or mashed potatogs
*Upgradge to spinach salad, Cagsar salad, sweet potato frigs or onion rings $2
*Super upgrade to pouting or chowder $4
*QF options for buns

*@Qratuity & tages not included in pricegs*



[rom 7776 Sea

Breton Beer Battered Fish & Chips - $16

Fresh haddock hand battered with Breton Brewery's Island Time lager served with hand
cut fries & housemade tarfar sauce

@

11/4 pound of locally caught lobster, served with mashed polatoes & butter

Ingonish lsobster — Market Pricg

Salmon & dalad - $19 ¥
Fresh ftlantic salmon segared to perfection served with a summer garden salad

Fresh Fish Tacos - $15
Three tacos featuring fresh caught ftlantic haddock with jalapeno scallion ceviche,
topped with housemade corn salsa sgrved on goar choice of hard or soft shell with a
mixed greens salad
lsobster Roll - $22
Fresh, locally caught lobster served on a Vienna roll with lemon mago, mescaling & a side
garden salad
Pan deared Haddock ~ $17
Flash fried fresh Nova Scotia haddock with lemon & white wine sauce served with
vegetables & mashed polatoes
Fettuceini Pescatorg - $26
Fresh local lobster, pan-scared scallops, Cape North mussels, shrimp & spinach fettaceini
tossed in a blush vermoath sauce finished with fresh peppers, red onion & garlic focaccia
lsimoncgllo lsobster linguing ~ $19
Fresh, locally caught lobster tossed in aromatic bimoncello cream sauce with mussels &
garlic focaccia bread
lsobster Mac & Cheese - $24

Nova Scotia lobster tossed in housemade mac & cheese with hints of white wine &
pomodoro

*@Qratuity & taxes not included in pricgs*



[rom T he [ and

tlantic Grass Fed Beef Burger - $15

6oz burger with house smoked bacon, Nova Scotia organic aged cheddar, lettace, tomato
& pickie on a pretzel bun served with fries

Capg Breton Raised Chickgn Parmgsan - $17
Panko & Parmesan breaded chicken served with authentic ltalian putfanesca on fop of
linguini
Ribeye-$24

120z flame-broiled rib ege served with saatéed batton mushrooms & onions with mashed
potatoes & vegetables

*“"dd shrimp $6
Veggie Burger- $14
Rustic black bean barger, grilled carrot, zacchini & tomato served with garden salad
Pasta Primavera-~ $12
Our house made rosg sauce & seasonal vegelables with goar choice of pasta
Chicken dlfredo-~ $17
Grilled chicken, fettucine & authentic alfredo sauce with fresh broceoli
Black ngus Chili- $15

Ground chuck & chorizo sausage with Breton Brewery's Black 1ingus [P7 topped with
housemade guacamole, cheddar, sour cream & scallions served with fortilla chips

*Wng pasta dish can be made with linguini, penne, rotini or gluten free*

*@Qratuity & taxes not included in pricgs*



Dcsscrts
Carrot Cake

With cream cheese mousse & roasted candied pecans
$9

Strawbgrry Shortcake
With vanilla Chantilly &strawberrg coulis. fresh strawberries & whipped cream
59

@luten Pree dimond Orangg Cake
With vanilla ice cream, strawbgrrigs and orange

38

Chocolatg Fudge Brownig
Topped with strawberry coulis, candied pecans, vanilla bean ice ecream & whipped cream

$9



