
daily juice 6

nb virgin caesar 6
Horseradish, Spicy Bean

clementine crush 6
Fresh Clementine, Crushed Ice

BEGIN
Yucatan hot & sour soup

Smoked Chicken, Goji Berries, Coriander 11
lobster Tom yum soup

Thai Basil, Coriander, Lobster, Pea Shoots, Chilies 15

organic baby salad greens
Honey-Sherry Vinaigrette, Snipped Herbs 10

warm mushroom & farro salad
Arugula, Balsamic, Olive Oil, Pecorino Cheese 14

mozzarella di bufala & prosciutto
Olive Oil, Basil 15

Sesame Chicken Salad
Green Papaya, Mint, Coriander, Thai Basil, Taro Root 15

caesar salad 
Parmigiano-Reggiano, Croutons 13

FOLLOW

Nova Scotia Lobster SALAD
Avocado, Maple Bacon, Blue Cheese, Buttermilk Dressing  24

big eye tuna tartare
Citrus Soya, Avocado Chutney, Coriander 24

Grass-Fed steak frites
Olive Oil, Balsamic, Thyme, Rosemary 25

organic salmon filet
Fennel, Carrot & Orange Reduction, Coriander, Chilies 24         

Jennifer’s Stilton brisket beef burger
Pommes Frites 19

Cavatelli pasta
Truffle-Scented Mushroom Bolognese 19

thai beef salad
Green Mango, Peanuts, Coriander, Thai Basil, Chilies 21



LUNCH SPECIALS

Monday
fettuccine pasta, nova scotia lobster
Rapini, Chilies, Cherry Tomatoes25

Tuesday
winter greens ravioli 
Prosciutto, Basil, Parmigiano23

Wednesday
beef brisket sandwich 
Cheese Curd, Rye Bread, Sauerkraut, Pommes Frites19

Thursday
pulled bbq pork sandwich
Chipotle & Lime Dusted Frites, Coleslaw19

Friday
nb fish & chips
Tartar Sauce, Malt Vinegar25

FOR THE TABLE

Pommes frites9.5
Shaved Pecorino Cheese
french style Onion rings
Sea Salt
Sautéed Rapini
Garlic, Chili
brussels sprouts
Sambal, Mint, Tempura Bits

Executive Chef DAVID LEE
Chef de Cuisine GEOFF O’CONNOR


