
BIG PLATES
SMOKED MEATLOAF 25
Local beef & pork meatloaf, Brussels 
sprouts,  mashed potato, onion jus 

STEAK & FRITES 33
AAA strip loin, demi, wilted greens, 
frites, roasted heirloom carrots 
(GF/DF)

FISH & CHIPS 19
Tempura battered local haddock, 
lemon, tartare sauce (DF) 

MAPLE ROASTED 
ATLANTIC SALMON 31
Black forbidden rice, kefir lime, coconut, 
roasted heirloom carrots 
(GF/DF)

BURCERS � SAINI DWIICIHIES 
All served with fries or upgrade to truffle fries 2, house greens 2, power salad 6, 

arugula Caesar 6, loaded fries 6, plain mac 'n' cheese 7 

LOBSTER CLUB 24
Crispy bacon, vine-ripened tomatoes, 
lemonnaise, lettuce, toasted sourdough 

THE GOAT SMASH BURGER 18
DOUBLE 21
Atlantic beef smash patty, Jarlsberg 
cheese, lettuce, pickles, burger sauce, 
brioche bun 

SG BURGER 19
Beef patty, truffled goat cheese, arugula, 
bacon, roasted garlic aioli 

FRIED CHICKEN SANDWICH 18
Cornflake-crusted chicken, buffalo sauce, 
mornay, pickles, lettuce 

HALLOUMI SANDWICH 19
Sourdough, avocado, roasted tomatoes, 
lettuce, ranch aioli

LOBSTER 23
Nova Scotia lobster, lemon, ricotta 

BACON 15
Getaway Farms double smoked bacon, 
whiskey maple 

TRUFFLE MUSHROOM 18
Roasted seasonal Maritime Gourmet 
Mushrooms, arugula, truffle oil (V) 

SMALL PLATES
QUESO FUNDIDO 17
Baked goat cheese, black beans, chipotle, 
roasted tomatoes, masa tortilla chips (GF/V)

CROQUETTES 13
Risotto, bocconcini cheese, prosciutto, basil (GF)

TRUFFLE FRIES 9
Black truffle salt, roasted garlic aioli 
(GF/V/DF)

LOADED FRIES 13
Chef's daily creation 

THAI CAULIFLOWER 19
Oven-roasted cauliflower, red curry coconut sauce, 
Thai chilies & cilantro 
(GF/V/VE/DF)

EVERYTHING FRIED BRUSSELS 11
Cream cheese aioli (GF/V)

COCONUT SHRIMP 18
Coconut cream, sriracha, toasted 
shaved coconut (GF/V/DF)

NACHOS 19
Cheese blend, pepperoncini, onions, green olives, 
roasted tomato salsa, sour cream  (GF/V)

ADD ONS: Roasted or fried chicken 8, bacon 3, 
pepperoni 5, smashed avocado 2 

WINGS 18
Buffalo or smoky brown sugar BBQ sauce, served with 
ranch aioli (GF)

FRIED MAC BITES 13
Roasted red pepper ketchup (GF/V)

TUNA TARTARE 20
Sesame, chilies, green goddess dressing, kettle chips 
(GF)

LIL DIPPER 13
Cream spinach & artichoke, fried spinach, masa tortilla 
chips (GF/V)

SMOKED MEATLOAF 17
Applewood smoked meatloaf, onion jus 

FRENCH ONION 16
Caramelized onions, beef jus, baked with 
gruyere, topped with crispy fried onions 

SALADS 
ARUGULA CAESAR 18
Boiled egg, bacon lardon, sourdough 
croutons, Caesar vinaigrette (GF/DF/V)

POWER SALAD 15
Kale, lentils, dried cranberries, 
toasted almonds, crispy chickpeas, 
feta, apricot tarragon vinaigrette 
(GF/DF/V/VE)

COBB SALAD 19
Roasted chicken, iceberg lettuce, boiled 
egg, bacon, roasted tomatoes, blue cheese 
crumble, avocado, green goddess dressing 
(GF/DF)

ADD ONS: Roasted or  fried chicken 8, 
salmon 9, bacon 3, lobster 10, 1 pc  fish 6, 
smoked mushrooms 2, smashed avocado 3 

cf/Jadta 
LOBSTER & SHRIMP LINGUINE 25
Nova Scotia lobster, butter sauteed shrimp, lemon-dill 
cream sauce, shaved parmesan, crispy capers 

WOODSlrOINIIE OVEN-FIRED PIZZAS 

CANADIAN EH? 18
Marinara, mozzarella, bacon, Brothers 
pepperoni, smoked mushrooms, whiskey 
maple drizzle 

FUNGHI 19
Roasted seasonal Maritime Gourmet 
Mushrooms, mornay sauce, arugula, 
ricotta, truffle oil (V)

MARGHERITA 18
San Marzano tomato sauce, fresh basil, 
bocconcini, Maldon sea salt (V)

WISE GEIR 19
Marinara, bacon, avocado, mozzarella 

CHICKEN BACON RANCH 18
Cheddar, house-made smoky brown sugar BBQ 
sauce, roasted chicken, bacon, ranch aioli 

GOAT BREAD 14
Garlic butter, mozzarella, parmesan, pesto 
aioli & marinara dipping sauce (V)

MAC 'N' CHEESE 
All served with cheesy mornay sauce, toasted butter panko crumbs & 

shaved Grana Padano 

Please advise your server of any allergies or dietary restrictions
( GF - Gluten Free   DF - Dairy Free   V - Vegetarian    VE - Vegan )

Gluten Free Bun  2
ADD ONS: bacon 3, cheddar cheese 2, smoked mushrooms 2




