
bread & oil

oysters

marinated olives

raw scallop, tomato water, green olive

black kale, feta dressing, hazelnut

smoked cod mousse & endive

cottage ham, green bean & mint salsa verde

cherry tomato, plum, straciatella & dill

scarpinocc, smoked mackerel & red pepper

carrot, crab & bearnaise

ahi tuna tartare & allumettes frites

arctic char, ajo blanco & grilled zucchini

swordfish & shishito skewer, salmoriglio

ricotta gnocchi & tomato butter

pappardelle, corn & cold water shrimp

peach pavlova & wild bayberry ice cream

coconut & blueberry trifle

miranda; pasteurized cows milk, firm, QC

le douanier; pasteurized cows milk, semi soft, QC

grey owl; pasteurized goats milk, soft, QC
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draught ~ 9oz / 18oz
tatamagouche brewing, tata lite, light lager, 4.0% 7/11
propeller brewing co, galaxy, new england ipa, 6.5% 7/11
wild, cortland 55, barrel aged cider, 6.8% 8/12

bottled & canned
miller, high life, lager, USA, 355ml, 4.6% 7 + aperol 5
bellwoods brewing, dortmunder lager, Toronto; ON, 473ml, 5.2% 13 
bannerman brewing, all hands, helles lager, st. johns; NL, 473ml, 5.1% 12 
tatamagouche brewery, observe, brett lager, Tatamagouche; NS, 355ml, 6.4% 8
stillwell brewing, cream ale, Halifax; NS, 355ml, 4.8% 8
north brewing, cheeky pint, pub ale, Dartmouth; NS, 473ml, 4.9% 9
tanner brewing co, sauvage gose, gose, Chester; NS, 473ml, 4.8% 9
tatamagouche brewing, jitney, hopped sour, Tatamagouche; NS,473ml, 4.5% 10
bellwoods brewery, bellweiser, pilsner, Toronto; ON, 355ml, 4.8% 10
candid brewing, bella, italian pilsner, Antigonish; NS, 355ml, 5.5% 8
lunns mill, charming molly, blonde ale, Lawrencetown; NS, 473ml, 10
tatamagouche brewing, dolce vita, saison, Tatamagouche; NS, 355ml, 6.6% 8
candid brewing, little rippa, aussie pale ale, Antigonish; NS, 355ml, 5.2% 8
flying boats brewing, liberator, american pale ale, Dieppe; NB, 473ml, 5.6% 10
boréale, double blanche du lac, belgian witbier, Montreal; QC, 473ml, 6.1% 13
north brewing, surf session, session ale, Dartmouth; NS, 355ml, 4.5% 8 
collective arts, life in the clouds, neipa, Hamilton; ON, 473ml, 6.1% 11
willibald, chomp, west coast ipa, Cambridge; ON, 473ml, 6.6% 12
boréale, IPA des côtes, ipa, Montréal; QC, 473ml, 6.1% 12
banished brewing, jim time, double ipa, Paradise; NL, 473ml, 8.0% 12

cider 
sourwood cider, wild blueberry cider, West Dublin; NS, 473ml, 6.0% 12
mauzy, ruby, rhubarb cider, St. Johns; NL, 355ml, 7.0% 11
mauzy, devil’s acid, crabapple cider, St. Johns; NL, 355ml, 6.3% 11
revel cidery, soif, strawberry & cherry hybrid, Guelph; ON, 750ml, 6.2% 40
sourwood, l’acadie russet, pét-nat cider, West Dublin; NS, 750ml, 6.5% 36

proudly pouring coffee from roastery 46 and tea from world tea house

n.a
north brewing, designated surfer, non-alcoholic session ale, 355ml, 0.5% 8
tatamagouche brewing, nomad, non-alcoholic ipa, 355ml, 0.5% 8 
corona, sunbrew, non-alcoholic cerveza, 330ml, 0.0% 7 
benjamin bridge, piquette zero, non-alcoholic wine, 250ml, 0.0% 9 



highballs & sours

lucy goosey • 17 • 2.0oz
umeshu plum, dry sherry, bee pollen soda, bitters

meloncholia • 18 • 2.0oz 
rum & black pepper, caramelized melon, fernet, lime

cash now • 18 • 2.25oz
rye, fortified wine, sea buckthorn, smoked lavender, lemon

twins basil! • 18 • 2.0oz
gin & basil, peach, honey, lemon, yogurt

mister k • 18 • 2.00oz
tequila & mint, geneva crab apple, amaro, lemon

milk punch • 18 • 2.50oz
rotating clarified cocktail

stirred & spirit forward

momotaro negroni • 18 • 3.00oz
navy strength gin, aromatized wine, bitter aperitif, japanese peach

atrani police • 17 • 2.50oz
sake & lemongrass, amalfi lemon, vodka, sherry

french dispatch • 20 • 3.00oz
american whiskey & duck fat, chartreuse, amaro, dry vermouth

cloud ten • 18 • 2.75oz
blanc vermouth, mezcal, salt, pineapple ube foam

alchohol-free

easy breezy • 14 • 
pineapple, lime, jalapeño, mint, cilantro

spanish steps • 14 • 
non-alcoholic aperitivo, orange & peach cordial

wine ~ 4oz / Bottle

Sparkling
blomidon, NV, crémant, chardonnay & l’acadie blanc, Canning; Nova Scotia 13/75
cacique maravilla, 2024, gutiflower pet nat, muscat d’alexandria, Bio-Bio; Chile 80
tomato wheels, NV, lambrusco, lambrusco salomino, Emilia-Romagna; Italy 95* 
parlan wines, 2021, supernatural, seyval & l'acadie blanc, Clarence; NS 90 
vincent couche, NV, eclipsia brut, white blend, Champagne; France 160

White
denis meunier, 2023, expression de silex, chenin blanc, Vouvray; France 14/90 
salvatore marino, 2024, turi bianco, catarratto, Sicily; Italy 14/85
zudugarai, 2023, getariako txakolina, hondarabbi-zuri, Basque; Spain 15/95
bodegas gallegas, 2024, gran alanis, treixadura & godello, Ribeiro; Spain 75 
gruber röschitz, 2022, grüner veltliner, Weinviertel; Austria 78
therianthropy, 2025, premiere grue, pinot gris, Niagara; Ontario 85
dinamo, NV, nucleo 2, trebbiano toscano, 1L, Umbria; Italy 102
therianthropy, 2024, bonnie vivant, chardonnay sous voile, Niagara; Ontario 85

Skin Contact
domaine montrose, 2024, solis lumen, grenache gris, Languedoc; France 13/75
cacique maravilla, 2025, vino naranja, muscat d’alexandria, Bio-Bio; Chile 85
parlan wines, 2025, la crescent, la crescent, Clarence; Nova Scotia 78
colombo wines, 2024, muscat d’alexandria, Stellenbosch; South africa 101
milan nestarec, 2023, OKR, chardonnay & grüner veltliner, 1L, Czech Rep. 110

Rosé
domaine albert de conti, 2024, odette, cabernet sauvignon, Bergerac; France 14/78
dinamo, NV, nucleo 3, sangiovese, 1L, Umbria; Italy 100
maloof, 2021, where ya pj’s at, pinot gris & riesling, Oregon; USA 95
lammidia, NV, paisley, aleatico, Abruzzo; Italy 100

Red
jean paul brun, 2024, le ronsay, gamay, Beaujolais; France 15/100 
benjamin bridge x bar kismet, 2025, house red, petite pearl, Wolfville; NS 12/65*
santa julia, 2025, el burro, malbec, Mendoza; Argentina 14/80
lammidia, 2021, rosso anfora, montepulciano, Abruzzo; Italy 94
maloof, 2021, wax on wax soif, grenache, syrah & viognier, Oregon; USA 85
cacique maravilla, 2022, pipeño, pais, 1L, Bio-Bio; Chile 110 
domaine des ouled thaleb, 2023, syrocco, syrah, Casablanca; Morocco 88 
clos de l’oratoire, 2020, g.s.m.c, Chateauneuf-du-Pape; France 170

cocktails

served chilled*
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