Appetizors

ouse Qbalads Sm. $6.95 Lg. $8.95
Ghoice of Gaesar, Mediterranean or Mized Green. (Add chicken §%)

Creamy Maritime Seafood Chowder Cup $6.95 Bowl $8.95
Che undee’s award winning recipe of local seafood simmered in a creamy
KNow England siyle broth.

Orion Oboup Gratinee  $7.95
Qbavoury Obpanish onions simmered in a traditional Sfrench broth and baked under a crust of
domestic three cheese miz.

Ghefs Qboup sfeaturs Cup $4.95 Bowl $5.95
ach day the chef prepares a featured soup using only  the freshest. ingredients.

Malpeque @ysters - $14.95

Rlump choice aysters on the half shell au naturel” QBerved with cockiail sauce-or HMignonette.

RES sl from HNew London By $9.95
undee classic mussels poached in a savoury white wine and garlic bouillion

or Ghefs Sflavor of the Night" §10.95

Escargot Diables rouges”  $10.95
Red  evils (Diables raugw) sauteed in oil with tomats, garlic, red pepper, cayenne pepper and
tobasco. Copped with chopped parsley and  garnished with  toast - points.

QBeafood Obample, Rlatz $13.95

Qbeared scallop with grapes and spinach, mized seafood ceviche (shot glass), -mini crab. cake with
aotli and salmon graviaz on polato crisp.

Glassical OShrimp Gocktail  $10.95
6 jumbo tiger prawns poached in garlic, shallots and spices.
Qberved with traditional cocktail sauce.

QBavoury ICerb and Goat Gheess Cheosecake  $8.95

A blend of creamy goat cheese, thyme, rosemary and sage baked on a pistachio crust garnished
with baby greens, black olives and our roasted red pepper tomato jam.

Qbmoked uck SBreast Obweet ' RPotate Oalad $9.95

HCouse smoked duck breast, thinly sliced, on roasted spiced swest potato and spinach garnished
with a sweet chili vinaigrette, sunflower sceds, dried cranberries and currants.
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Qbour Gherry Ghicken $22
Qbupreme  breast of chicken filled with goat cheese and apple.
O8aked and glazed with sour cherry sauce.

uck OBreast  $24

Curd seared Brome Lake duck breast with « blackcurrant drizale.

HMaple Rorkloin ~ $18
CMaple marinated porkloin chargrilled. QBerved with peach relish and apple butter.

Atlantic Obalmon “"Repe Rosa”  $19

Ban seared salmon topped with roasted red pepper and tomato garlic salsa.

CBlavkened FCudibuwt . $26

Gajun seared halibut, baked then topped with lobster butter sauce. Qberved on lime rice.

Lobster Linguini— $27
Rlump  pieces of sland lobster sauteed with sweet cherry tomatoes, garlic and chesse in a
brandy cream. garnished with black olive croustini,

Ginger Mango Odhrimp and Odeallps $27

Jumbo  sea scallops and plump_tiger prawns pan roasted. Qberved with « ginger mango sauce.
(6 shrimp only 825 / 4 QBcallops only $26)

Roast Rack of Lamb (§ point)  $27

Qbage and mint rubbed lamb rack roasted to perfection. QOberved with red currant, balsamic: and
mint reduction.

Beof Tonderloin -~ $30
CGenerous  portion. - of AAA beef tenderloin chargrilled with portabello  mushrooms
and rich port sauce.

Now QPurk Qburiloin~ $27
8 o3 striploin of beef grilled and topped with a herb garlic butter.
(Add « lobster tail for §7 extra)

Qbeafood SBouillabaise  $28
Chis classic Marseilles seafood stew recipe uses « variety of fish and shellfish to make « seafood
lovers delight. Oberved with couscous.



