
Lunch 
Monday to Thursday 12 pm to 3pm 

Starters
Choice of one per person 

Farmer Salad 
field greens, shaved veggies, pickle red onions, feta & candied walnuts 

Buffalo Shrimp 
Blue cheese & crudite 

Main Course
Choice of one per person

Fish & Chips
beer battered fish, vinegar slaw & farmers tartar sauce 

Crispy Chicken Sandwich 
cajun spiced, shishito slaw, sriracha aioli on a Bavarian pretzel roll 

Grass-fed Double Stacked Burger 
aged cheddar & smoked bacon

Dessert

Chef’s Selections 

$29.95
tax, tip and 3% cook’s appreciation excluded 



Dinner
Monday to Thursday 5pm to 9pm 

Starters
Choice of one per person 

Raw Bar Sampler 
 oysters, clams &  shrimp cocktail 

Lobster & Shrimp Bisque 

Farmer Salad 
field greens, shaved veggies, pickle red onions, feta & candied walnuts 

Main Course
Choice of one per person

Hidden Fjord Scottish Salmon 
Seasonal veggies & charred lemon 

Crispy Chicken Sandwich 
cajun spiced, shishito slaw, sriracha aioli on a Bavarian pretzel roll 

PEI Mussels
chorizo, butterbeans, tomato & homemade bread 

GrassFed Flat Iron Steak 
12 oz, Sweet potato puree, oyster mushroom  & pomegranate steak sauce 

Dessert

Chef’s Selections 

$44.95
tax, tip and 3% cook’s appreciation excluded 


