KITCHEN

rppetyers

CHICKEN WINGS (GFO*) S 24
1 pound with choice of Firecracker
(sweet/spicy), sweet chilix, honey garlic,
buffalo*, Dave’s medium* or house BBQx*.

BONELESS WINGS S 24
1 pound and breaded. Choice of Firecracker,
sweet chili, honey garlic, buffalo, Dave’s
medium or house BBQ.

WONTON NACHOS (V) $20
Fried wontons, melted mozzarella, green

onion, shredded carrot, sesame, sweet

chili glaze. Add grilled chicken for $7.

CRAB CAKES $ 2
Two NS rock crab cakes, lemon balsamic mixed
greens, red onion marmalade, chipotle mayo.

Small / Large

SWEET POTATO FRIES (GF, VE) §8/ 12
Crispy fries, custom spice blend,
vegan chipotle aioli.

ONION RINGS (V) $9/14
Panko breaded, deep fried,
roasted garlic aioli.

CREAMY CHICKEN SOUP (GFO) $ 13/ 20
Sundried tomato pesto, spinach,
rice, parmesan, basil, focaccia.

HOUSE SALAD (V, VEO, GFO) $13/ 20
Mixed greens, dried cranberries, wonton
strips, mozzarella, lemon balsamic

dressing. Add grilled chicken for $7.

CAESAR SALAD (GFO) $13/ 20

Romaine, bacon bits, parmesan, croutons.
Add grilled chicken for $7.

DESSERT JARS $10

Brownie Cheesecake (GFO, V)
with chocolate sauce and whipped cream.

Blueberry Cheesecake (V)
with graham cracker crumb, whipped cream.

GF = GLUTEN-FRIENDLY
VE = VEGAN
VEGETARIAN

Crfrees

SPICY THAI STIR FRY (V, VEO, GFO) $25
Basmati rice, chili glaze, sesame seeds,
broccoli, bell pepper, snow peas, carrot,
crispy wonton strips. Add chicken for $7.

CHICKEN BROCCOLI ALFREDO (VO) $ 30
Grilled chicken, broccoli, fettuccini,
creamy alfredo, focaccia garlic bread.

Coross ot sider

CHIPOTLE CHEESEBURGER (GFO) $25
Cheddar, greens, tomato, bread and butter
pickle, chipotle mayo, side fries.

BADDECK BACON BURGER (GFO) S 26
Bacon jam, smoked bacon aioli, cheddar
cheese, mixed greens, side fries.

GARLIC & BRIE BURGER $28
Breaded Brie cheese, greens, onion ring,
roasted garlic aioli, side fries.

CRISPY CHICKEN BURGER (GFO) $25
Mixed greens, tomato, bread and butter
pickle, mayo, side fries.

LEMON PEPPER FISH & CHIPS $ 29
2 pieces of beer battered haddock, tartar
sauce, coleslaw, side fries.

PAN SEARED HADDOCK (GF) S 29
Cornmeal coating, lemon butter cream,
side rice and seasonal vegetable.

SLOW COOKED PORK RIBS (GF) $ 30
Half rack, house BBQ sauce, coleslaw,
side fries.

GFO
VEO
VO

SUBSTITUTE YOUR SIDE FOR:

House Salad - $6 Caesar Salad - $6
Onion Rings - $4 Chicken Soup - $6

k Sweet Potato Fries - $3 j

= GLUTEN-FRIENDLY OPTION
= VEGAN OPTION

= VEGETARIAN OPTION




	KITCHEN
	Appetizers
	CHICKEN WINGS (GFO*)
	$ 24
	1 pound with choice of Firecracker (sweet/spicy), sweet chili*, honey garlic, buffalo*, Dave’s medium* or house BBQ*.



	Entrees
	SPICY THAI STIR FRY (V, VEO, GFO)
	$ 25
	Basmati rice, chili glaze, sesame seeds, broccoli, bell pepper, snow peas, carrot, crispy wonton strips.  Add chicken for $7.


	BONELESS WINGS
	$ 24
	1 pound and breaded. Choice of Firecracker, sweet chili, honey garlic, buffalo, Dave’s medium or house BBQ.


	CHICKEN BROCCOLI ALFREDO (VO)
	$ 30
	Grilled chicken, broccoli, fettuccini, creamy alfredo, focaccia garlic bread.



	Entrees with sides
	CHIPOTLE CHEESEBURGER (GFO)
	$ 25
	Cheddar, greens, tomato, bread and butter pickle, chipotle mayo, side fries.


	BADDECK BACON BURGER (GFO)
	$ 26
	Bacon jam, smoked bacon aioli, cheddar cheese, mixed greens, side fries.

	$ 28

	GARLIC & BRIE BURGER
	Breaded Brie cheese, greens, onion ring, roasted garlic aioli, side fries.

	CRISPY CHICKEN BURGER (GFO)
	$ 25
	Mixed greens, tomato, bread and butter pickle, mayo, side fries.


	LEMON PEPPER FISH & CHIPS
	$ 29
	2 pieces of beer battered haddock, tartar sauce, coleslaw, side fries.


	PAN SEARED HADDOCK (GF)
	$ 29
	Cornmeal coating, lemon butter cream, side rice and seasonal vegetable.

	$ 30

	SLOW COOKED PORK RIBS (GF)
	Half rack, house BBQ sauce, coleslaw,  side fries.

	SUBSTITUTE YOUR SIDE FOR:
	House Salad - $6 Onion Rings - $4 Sweet Potato Fries - $3
	Caesar Salad - $6 Chicken Soup - $6

	WONTON NACHOS (V)
	$ 20
	Fried wontons, melted mozzarella, green onion, shredded carrot, sesame, sweet  chili glaze.  Add grilled chicken for $7.


	CRAB CAKES
	$ 22
	Two NS rock crab cakes, lemon balsamic mixed greens, red onion marmalade, chipotle mayo.

	Small / Large

	SWEET POTATO FRIES (GF, VE)
	$ 8 / 12
	Crispy fries, custom spice blend,  vegan chipotle aioli.


	ONION RINGS (V)
	$ 9 / 14
	Panko breaded, deep fried,  roasted garlic aioli.


	CREAMY CHICKEN SOUP (GFO)
	$ 13 / 20
	Sundried tomato pesto, spinach,  rice, parmesan, basil, focaccia.


	HOUSE SALAD (V, VEO, GFO)
	$ 13 / 20
	Mixed greens, dried cranberries, wonton strips, mozzarella, lemon balsamic dressing. Add grilled chicken for $7.


	CAESAR SALAD (GFO)
	$ 13 / 20
	Romaine, bacon bits, parmesan, croutons. Add grilled chicken for $7.


	DESSERT JARS
	$ 10
	Brownie Cheesecake (GFO, V)  with chocolate sauce and whipped cream.
	Blueberry Cheesecake (V)  with graham cracker crumb, whipped cream.




