
GFO - Gluten-Free Option                        DFO - Dairy Free Option                               VO - Vegan Option 

HST and Gratuity not included - November 2023 

Salad 

Caesar 

fresh romaine with House Caesar dressing, Parmesan, 
Roasted Garlic Croutons and Smoked Bacon Bits                                       

GFO/DFO   Sm. $10  Lg. $18 

spinach 

Baby Spinach, Dried Cranberries, Red Onion, candied       
Pecans and Goat Cheese with a Maple Balsamic                  

Vinaigrette Drizzle  GFO/DFO/VO Sm. $9  Lg $16 

Appetizer 

Soup  Ask your server about todays specialty $10 

Chowder  Chowder Base with Shrimp, Haddock, Salmon and Mussels   

GFO  $17 

Potato Tart  Layers of Sliced Potato baked with White Cheddar and 

Asiago Cheese Between a  Bacon Crust  GFO  $18 

Mussels  Garlic Cream Mussels with Spinach and Red Onions        

GFO/DFO  $19 

Scallops   Blackened NS Scallops  with a rich Sweet potato puree                   

GFO/DFO $22 

Calamari  Flash-Fried Calamari, Served with Tzatziki or Spicy Tomato 

Sauce    DFO  $17 

Mediterranean Spread  Creamy Spinach, Artichokes and Garlic 

baked with Parmesan  and Peppercorns, served with toasted melbas 
GFO   $18 

Family 
owned and 

operated 
Since 2013 

OVEN 

Mushroom Pizza  Garlic crust with Balsamic, port and herb infused 

Mushrooms Topped with our White Cheddar and Asiago Blended Cheese 
GFO/DFO/VO  $22                    

Roasted Veggie Pizza  BBQ Pizza Sauce  with Goat Cheese, Sliced   

Tomato, Mixed Peppers, Red Onion, Button Mushrooms, Black Olives 
and Balsamic Drizzle  GFO/DFO/VO  $21 

BBQ Chicken Pizza  Sliced Chicken, red onion and spinach with      

Bedford BBQ Sauce and Mozzarella GFO/DFO $21 

Pepperoni Pizza  Cured pepperoni with resto pizza sauce, red onion, 

sweet peppers, button  mushrooms and mozzarella GFO/DFO  $21 

Pesto Fingers  Fresh Pesto and Garlic Butter topped with               

Mozzarella and served with Donair Sauce GFO/DFO/VO $19 

Please inform your server of any allergies before ordering 
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HST and Gratuity not included - November 2023 

Mains 

Haddock  Pan fried Haddock and accompanied with resto Tartar 

Sauce. Served with Roasted Potato and Seasonal Veg. GFO/DFO  $28 

Pork  Pan seared and oven roasted pork tenderloin glazed with     

Bedford bbq sauce and served with roasted potatoes and veg                 
gfo/dfo  $28 

Scallops  NS Scallops baked in a white wine cream sauce with 

sauteed mushrooms & leek with piped potatoes  and side of roasted 
veg  GFO  $36 

Chicken  Oven Roasted Chicken Breast Supreme served on  roasted 

potatoes  with a   mushroom cream sauce and season veg                  
GFO/DF SUBSTITUTION  $30 

Salmon  Grilled salmon filet topped with a maple chili glaze. And    

garnished with candied pecans.  Served with roasted potatoes and 
seasonal veg GFO/DFO  $30 

 Pasta         

Italian Rose  Sauteed Onions, garlic, Italian Tomatoes and cream on 

Spaghettini With fresh Spinach  GFO/DFO  $18 

Sundried  Sun-dried Tomatoes and Garlic sauteed in Butter with    

Wilted Spinach and Cream on  Fettuccine  GFO/DFO/VO  $18 

Crispy Prosciutto Olio  Shaved Prosciutto Sauteed in Olive Oil with 

julienned Tomato, Crushed Chillies, Garlic and Green Onions       
GFO/DFO  $18 

Pesto  House Made Pesto, Sauteed Mushrooms, Peppers & Onions 

Tossed with Penne and Finished with a Touch of Cream                       
GFO/DFO/VO  $18 

Maple  Sweet Peppers, Red Onion and mushrooms with our Cajun  

Blackening Spice, Maple and Cream on Fettuccine GFO/DFO/VO  $18 

Curry and Veg  Yellow Curry, Cream and Sherry with Red Onions, 

Peppers and julienned Carrots, finished with pink peppercorns    
GFO/DFO/VO $18 

Add Some Protein! 

     4oz Chicken Breast   $7 

     5pc Shrimp    $9 

     Nova Scotia Scallops    $13 

     Crispy Marinated Tofu   $6 

     6oz Blackened Chicken Breast    $10 

We are so happy to be back 
serving you! 

Thank you for all your      
support 

All pastas are garnished with mixed parm and local greens 


