APPETIZERS & SHARABLES

Cup o’ Soup Ask your server about today’s kind, served with toasted bread $5 ¥ WV
Caesar Romaine tossed in our house dressing, topped with homemade croutons, parm, and bacon $6 VO GFO

Greek Panzanella Greens, homemade croutons, tomato, artichoke, and feta tossed in a briny marinade $7 GFO

Small Pear & Blue Cheese Salad Bed of greens, sliced pear, blue cheese, walnuts, balsamic drizzle, & olive oil $7 v

Small Mediterranean Salad Bed of greens, roasted bell pepper, zucchini, & onion, marinated artichokes, & crispy chickpeas,

drizzled with tahini sauce & spicy pepper sauce $7 * WV
Fries Home-cut fries tossed in sea salt $3.75

Patatas Bravas Our fries drizzled with garlic aioli & spicy pepper sauce, finished with fresh parsley $5.75

Poutine Our fries with house-made mushroom gravy & melted mozzarella $7

Onion Rings $3.75

Mozza Sticks Served with garlic aioli for dippin’ $7

MAINS

Sandwiches and Burgers
Schnitzel Breaded & fried pork, garlic aioli, mustard, and greens on ciabatta $6
ABC Apple, bacon, cheddar, and garlic aioli on miche $7.75 GFO
Green Giant Pea smash, roasted zucchini & onion, marinated artichoke, & arugula on spelt sourdough $7.75 # GQFo

Pulled Pork Burger Gochujang pulled pork, ginger sesame slaw, and spicy BBQ sauce on a viennois bun $8.75 GFO VO

Fish Burger Breaded and fried haddock, house tartar sauce, shredded cabbage & carrot, & fresh greens on a viennois bun
$8.75

Club Burger Breaded & fried pork, cheddar, bacon, garlic aioli, sliced tomato, & greens on a viennois bun $8.75

Lobster Roll A viennois roll with fresh greens, stuffed full of NS lobster salad (no fillers! just generous pieces of tasty tasty
lobster tossed in lemony aioli...) $19.756 GFO

+Add as a side to any sandwich or burger:
Fries $3.75
Patatas Bravas $5.75
Onion Rings $3.75
Soup $4
Caesar $6
Greek Panzanella $7
Mediterranean Salad $7
Pear & Blue Cheese Salad $7

o= Vegan VO = Vegan option V' = Gluten friendly GFO = Gluten friendly option

Please understand that we have a small kitchen where we do use meat, dairy, eggs, and wheat. These labels only indicate that we have not
used the applicable ingredients, but do not guarantee against contact.



Soup & Salads

Bowl o’ Soup Ask your server about today’s kind, served with toasted bread $7.75 # GFo

Pear & Blue Cheese Salad Bed of greens, sliced pear, blue cheese, walnuts, balsamic drizzle, & olive 0il $12.75 WV

Mediterranean Salad Bed of greens, roasted bell pepper, zucchini, & onion, marinated artichokes, & crispy chickpeas, drizzled

o<

with tahini sauce & spicy pepper sauce $12.75 # W

Pulled Pork Salad Greens and shredded cabbage + carrot, tossed in ginger sesame dressing, topped with gochujang pulled pork
and cashews, drizzled with spicy BBQ sauce $13.75 GFO VO

Scotian Salad Bed of greens, a drizzle of garlic aioli, lobster salad, bacon, lemon wedge, & homemade croutons $19.75 GFO

Pizzas (11-127” thin-crust)

Margo and Kathy’s Garlic Fingers Served with garlic aioli for dippin’ $11.75

Cheese Homemade tomato sauce & mozzarella $11.75

Pepperoni Tomato sauce, mozza, & pepperoni $13
3 Meat Tomato sauce, mozza, pepperoni, bacon, & Webber’s sausage $15
Formaggi e pepe Tomato sauce, mozza, brie, blue cheese, freshly cracked pepper, & a handful of arugula $15

The Hangover Cure Tomato sauce, mozza, pepperoni, hot peppers, garlic aioli, & fresh arugula $15

The Allyssa Tomato sauce, wilted arugula, mozza, freshly sliced tomato, & feta $15
The Sonah Mozza, brie, pear, walnuts, balsamic drizzle, & a handful of fresh arugula $15

The Christoph Tomato sauce, mozza, blue cheese, prosciutto, & fresh arugula $15

The Nick Tomato sauce, mozza, pulled pork, roasted onion, hot peppers, & spicy BBQ sauce $15
The Anja Tomato sauce, roasted bell pepper, zucchini, & onion, dolloped pea smash, & fresh arugula $15 %

The Jo Garlic pea smash, roasted zucchini & onion, marinated artichoke, fresh arugula, & chili flakes $15 #

B by the Sea NS lobster, bacon, garlic aioli, fresh parsley, lemon wedge, & a crack of fresh pepper $19.75

From the Fryer
Fish n’ Chips 2 pieces of breaded & fried haddock served with our fries & house tartar sauce $11

Clams n’ Chips Breaded & fried clam strips served with our fries & house tartar sauce $11

Jagerschnitzel 2 pieces of breaded & fried pork topped with mushroom gravy, served with our fries $12

DESSERTS

Asgk you server about today’s selection.
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o - Vegan VO = Vegan option V' = Gluten friendly GFO = Gluten friendly option

Please understand that we have a small kitchen where we do use meat, dairy, eggs, and wheat. These labels only indicate that we have not
used the applicable ingredients, but do not guarantee against contact.



