
STARTERS   

 

 

   

 

Inverary Signature Dish 
S E A F O O D  C H O WD E R  

creamy soup with a blend of lobster, scallops, 
shrimp, haddock and salmon with          

toasted focaccia. 

$22 

 
S T E A M E D  M U S S E L S 

local mussels in a garlic and white wine sauce 
with toasted focaccia. 

$18  

 
T H A I  C HI C KE N B I T E S 

breaded chicken pieces, Thai chili glaze, green 
onion, sesame. 

$16  

 

S PI N A C H  S A L A D 
lemon-poppyseed dressing, fresh berries, 

almonds and deep-fried red onions. 
$14  

 
C A E S A R S A L A D 

romaine, croutons, bacon bits, and parmesan, 
tossed with our Lakeside Caesar dressing. 

$14  

 
B RU S C H E T T A 

fresh tomato and basil, roasted garlic, 
parmesan, balsamic glaze on toasted focaccia. 

$16  

 
S H RI M P C O C KT A I L 

five poached jumbo shrimp, horseradish seafood 
sauce. 

$18  

 
R A W O Y S T E R S  

six freshly shucked, on the half shell, pickled 
shallot mignonette, lemon. 

$20  

 

C RA B  L E G S 
Cape Breton snow crab, steamed, split and 

served with lemon, fresh herbs and         
drawn butter. 

$18  

 

S E A F O O D  T O WE R  
chilled poached shrimp, six oysters on the half 

shell, crab legs, whole chilled lobster, 
steamed mussels. 

$98  

 


