Appilizon’.

WINGS 18

1lb of hand dusted chicken wings served with your choice
of sauce, fresh crudité & blue cheese or ranch dressing
‘mild, medium, honey garlic, bold bbq or sweet thai chili

NACHOS FULL 22 HALF 15

corn tortilla chips, three cheese blend, bell pepper,
tomato, black olive & jalapefio-choose either

mexican spiced beef or seasoned chicken, topped HICKORY MOZZA STICKS 18

with green onion and served with sour cream & salsa five crunchy, melty mozza sticks

breaded with a blend of
panko and savoury hickory sticks,

ROASTED AR“(HOKE & SPINA(H Dlp 18 served with marinara

a warm, four cheese creamy blend with roasted

artichoke hearts & spinach, served with a combo GIANT PRETZELS 16

of corn tortilla & fried pita chips crispy, chewy, salty goodness, served

CRAB CAKES 18 with infused cheese sauce for dipping

three crab cakes seasoned, panko breaded and
fried, served with a house lemon & dill aioli POACHED PEAR & WALNUT FLATBREAD 13
crispy baked flatbread with poached

CLASSIC MUSSELS 16 pear, walnut & melted mozzg, drizzled
steamed in garlic butter with white wine & with a balsamic glaze
green onion, served with a garlic breadstick

THAI MUSSELS 17

steamed in a sweet chili cream sauce with
fresh ginger & garlic, topped with green
onion and served with a garlic breadstick

“ask us how we can modify your order as vegan, vegetarian or gluten free
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SWEET POTATO FRIES 6 cSl'llE_l:_‘S SOUP OF THEIDAY FU|}|. 12CUP 7|
elicious rotating selection of seasona
FRENCH FRIES 6 house soupos, served \A?i’rh a garlic breadstick

ONION RINGS 6
HERBED RICE 6 SEAFOOD CHOWDER FULL 16 CUP 10
BAKED POTATO 6 Selelelele msc_:lley wfi‘rh ﬁurro‘rs, ceigry, Dnior; & po’r?’roes
simmered in perfectly seasoned cream fo create an
LOADED BAKED POTATO 10 east coast fc:%ouri‘re,ierved with a garlic breadstick

BiSTRO
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CLASSIC CAESAR SAI.AD FUlI. 16 HALF 13

fresh romaine, caesar dressing, croutons, local bacon & parmesan,
topped with a lemon twist & served with a garlic breadstick

TRADITIONAL GREEK SALAD FULL 17 HALF 12

tomato, red onion, cucumber, green pepper, feta & kalamata olives,
fossed in our greek dressmg & served with a garlic breadstick

ROASTED BEET SALAD FULL 17 HALF 12

fresh roasted beets on a spring letfuce blend, topped with mandarin
oranges, local blueberries, red onion, candied pecans & goat cheese,
drizzled with a balsamic reduction & served with a garlic breadstick

COBB SALAD FULL 19 HALF 14

two eggs quartered, julienned roast beef & ham, cherry tomato,
cucumber, mixed greens, mixed shredded cheddar & goat
cheese, served with a poppy seed dressing & a garlic breadstick

‘add crispy or grilled chicken to any salad +6

u)bj/e)w/ 4
MAPLE WHISKEY BBQ BURGER 20

7oz local ground beef patty, topped with maple bbg sauce,
candied bacon, crispy jalapeiio, white cheddar, romaine,
tomato & red onion on a sweet brioche bun

CHICKEN PARMESAN BURGER 19

choice of breaded & seasoned crispy or grilled chicken
breast, served with herbed tomato sauce, parmesan
cheese, long cut fried pepperoni & green onion strings

BISTRO VEGGIE BURGER 18

savoury bean patty served with guacamole,
vegan cheese & salsa on the side

“all burgers are served with fries or baked potato, substitute onion rings
or sweet potato fries +3, side salad +4, or 6 pc. shrimp skewer +12

‘plant based burger patty +5

BiSTRO
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CLASSIC FISH & CHIPS 1pc 15 2pc 21

fresh atlantic haddock coated in our Coldstream
Clear NS Lager batter & fried until golden, served
with crispy fries, creamy coleslaw & lemon

ORANGE GINGER GLAZED SALMON 25

grilled atlantic salmon finished with an orange ginger glaze,
served on a bed of herbed rice & seasonal vegetables

SHRIMP FETTUCINE 25

perfectly cooked shrimp with red onion & snow peas in a
white wine rosée sauce, served with a garlic breadstick.

SPINACH & MUSHROOM RAVIOLI 22

pillowy, savoury bites, served with a lemon sumac parmesan
sauce & a garlic breadstick ‘add vegan chicken +5

CHICKEN SUPREME 27

fresh seared chicken, served over mushroom and prosciutto
duxelles, topped with mushroom & cheese sauce, served
with your choice of side & seasonal vegetables

*estimated cooking time 25 minutes

WILD GAME MEATLOAF 25

8oz wild game meatloaf, generously herbed and baked,
topped with a portobello mushroom glaze & crispy ( o I)
onions, served with baked potato & seasonal vegetables

RIBS FULL RACK 28 HALF RACK 22 CHOOSE FROM BAKED POTATO,

, _ CRISPY FRIES OR HERBED RICE
slow roasted baby back ribs, glazed in a smoky,

local maple bbq sauce, served with baked potato
and coleslaw “add a fully loaded baked potato +4 FULLY LOADED BAKED POTATO 5

SAUTEED ONIONS 3
SAUTEED MUSHROOMS +3
STRIPLOIN 80z 34 100z 40 :
- ask us how we can
AAA certified angus beef seasoned and modify your order as
grilled to your preference, served with your vegan, vegetarian or
choice of side & seasonal vegetables gluten free

BISTRO
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CREME BRULEE 13

silky & decadent vanilla custard topped
with hardened, caramelized sugar

DEEP FRIED BUTTER TART 13

lightly battered and served with whipped
cream & vanilla ice cream

DOUBLE CHOCOLATE FUDGE CAKE 13

irresistibly moist chocolate cake, served with ice
cream & dusted with flavoured powdered sugar

CARROT CAKE 13

three layer carrot cake with an orange scented
cream cheese icing, spicy caramel sauce & topped
with crunchy, candied pecan

STRAWBERRY SHORTCAKE 13

fresh local strawberries, biscuits & whipped cream

CLASSIC CHEESECAKE 13

velvety, rich & tangy, served with fresh berry compote

ADD COFFEE OR TEA FOR 3

BiISTRO



