
GF=Gluten Free GFO=GF Option N=Nuts V=Vegetarian DF=Dairy Free DFO=DF Option NFO=Nut Free Option =Vegan

Toasted Nuts 7 Warm Olives 5
Oysters 10(3) 18(6) Warm Baguette & Whipped Brown Butter 5

Cheese or Charcuterie Flight 13
3 cheeses or charcuterie (chef’s choice)

Baccalà Mantecato (Venetian Salted Cod) 14 GFO
Whipped Icelandic Cod, Fresh Garlic, Herb & Lemon, Crostini (or GF Crackers)

Maple Roasted Carrots 14 N V GF DFO O
Moroccan Spices, Local Heirloom Carrots, Preserved Lemon, Roasted Pistachios, Garlic Tahini Sauce, Asiago

Beef Carpaccio 14 GF DF
Red Onion Jam, Pickled Mustard Seed, Rosemary Oil, Kettle Chips

Roasted Beetroot Dip 16 GFO DF N
Roasted Local Beetroot, Walnut Mint Pesto, Crudités & Crostini (or GF Crackers)

Cheese Fondue 17 GFO
Tomme Le Champ Doré Cheese Fondue, Speck, Chutney, Fresh Baguette

Gravlax 17 DFO GFO
Beet & Juniper Cured Rainbow Trout, Burnt Leek Goat Cheese, Thinly Sliced Cucumber, Lemon & Dill Oil, Pickled
Beets & Onions, Fresh Picked Dill, Rye Croutons

Tuna Aburi 19 DF GF
Lightly Torched Yellowfin Tuna (pole & line caught), Cucumber, Toasted Sesame, Wasabi Aioli, Crispy Sweet
Potato, Maise Tortilla

Gnocchi due Formaggi 27 V
Handmade Potato Gnocchi, Smoked Gouda Mornay, Spiced Asiago Crumble, Cracked Black Pepper

Pork Belly 22 GF DF
Sous-Vide & Roasted Pork Belly, Crispy Potato Pavé, Fig & Strawberry Coulis, Apple & Roasted Garlic Chutney,
Lemon Zest

Risotto with Local Seafood 28 GF DFO
Smoked Tomato Risotto, Blackened Local Cod, Sea Scallops, Mussels, Chopped Herbs, Fresh Lemon

Cheese & Charcuterie Board 22 GFO
Pick 3 items (total) from cheese & charcuterie lists below. Includes house-made pickles & preserves, olives, fresh
baguette & crostini (or GF crackers)

7
Blomidon Brie. SOFT cow NS
Le Chèvre À Ma Manière. SOFT goat QC
Voisine. SOFT goat QC
Le Brebiou. SOFT sheep France
Tomme Le Champ Doré. SEMI-FIRM cow NB
Tipsy. FIRM cow ON
Kaltbach. FIRM-AGED cow Switzerland
Asiago. FIRM-AGED cow NS

Cheesecake 12 GFO V
Annapolis Cheese Custard, Sweet Biscuit, Spiced
Cranberry Compote, Candied Orange
Chocolate Espresso Crème Brûlée 12 GF V
Chocolate-Espresso Custard, Caramelized Sugar Cap
Chocolate Goat’s Milk Fudge 9 GF V
House-made dark chocolate fudge
Chocolate Board 12 GF V
Selection of 3 house-made chocolate item

7
Speck. Dry-Cured, Smoked Ham, Italy
Baccalà. Salt Cod Spread, Housemade
Grison. Air-Cured Beef, NS
Smoked Salmon. Dry-Salted, Cold-Smoked, NS
Rosette au Poivre. Dry-Cured Pork Sausage, France
Hot Sopressa. Dry-Cured Pork Sausage, Italy
Duck Prosciutto. Dry-Cured Duck Breast, NS

Every Day 4-6pm

Any Wine By-The-Glass 2 dollars off

Mini Cheese & Charcuterie Board 9

Glass of NS Bubbly & Oysters(3) 22

A gratuity of 18% is added for parties of 6 people or more.



(NF)= Natural Ferment (S)=Sustainably Farmed (O)= Cert Organic (BIO)= Cert Biodynamic

(5 oz)

CHARDONNAY. Lightfoot & Wolfville Brut 2018 (S) Annapolis Valley, NS
TREBBIANELLO. Vini Sassara Garbo Fizz 2020 (NF, BIO) Veneto, Italy
WINE-CIDER. FRONTENAC, APPLE. Sourwood Frontenac Gris + Ida Red (NF) Halifax, NS

17
18
11

55
58
34

79
83
48

(5 oz)

VIDAL+. Benjamin Bridge Basket Blend White 2021 (S) Gaspereau Valley, NS
LOUREIRO, ALVARINHO. Soalheiro Allo 2022 (O) HOUSE Minho, Portugal
CHARDONNAY. Echeverría Lazy Winemaker Chardonnay 2023 (NF, S) Valle de Curicó, Chile
CHENIN BLANC. Denis Meunier Sec ‘Expression de Silex’ 2022 (NF, O)Vouvray, France
PINOT BLANC. Birgit Braunstein Pinot Blanc 2021 (NF, BIO) Burgenland, Austria

16
12
13
18
17

52
38
40
56
53

74
55
57
80
75

(5 oz)

TREBBIANO. Dinamo Nucleo X 2022 (1L) (NF, S) Umbria, Italy
RIESLING, GEWURZ. Tawse Skin Fermented White 2021 (O) Niagara, Ontario

17
13

54
40

107
58

(5 oz)

NEBBIOLO+ G.D. Vajra Rosabella Rosato 2023 (NF, O)Piedmont, Italy
PINOT MEUNIER. Blomidon Estate Pinot Rosé 2021 (S) Canning, NS

17
16

53
53

75
75

(5 oz)

PAÍS. Cacique Maravilla Pipeño 2022 (1L) (NF, S) Bío-Bío Valley, Chile
GAMAY NOIR. Domaine Dominique Piron Beaujolais Villages 2021 (NF, S)Beaujolais, France
NERO D’AVOLA+ Salvatore Marino Nero d’Avola Turi 2022 (NF, S) Pachino, Sicily
SYRAH. Alpha Domus ‘The Barnstormer’ Syrah 2020 (O) Hawke’s Bay, New Zealand
SYRAH, TOURIGA NACIONAL. Quinta da Murta Red 2020 (S) HOUSE Bucelas, Portugal
MALBEC. Versado Old Vine Malbec 2019 (NF, O) Mendoza, Argentina

11
15
18
17
12
19

31
47
59
53
37
61

63
67
84
75
53
87

(2.5 / 5 oz)
½

WHITECHARDONNAY. Lo-Fi Chardonnay 2021 (NF, S) Santa Barbara County, California
ORANGENOSIOLA. Foradori Fontanasanta Nosiola 2021(1.5L)(NF, BIO)Trentino Alto-Adige, Italy
REDPINOT NOIR. Gachot-Monot Hautes-Côtes-de-Beaune 2021 (NF, S) Burgundy, France

12.5
11.5
12.5

25
23
25

112
225
114

(3 oz)

Château Filhot Sauternes 2015 24
Dom. Grand Pré Pomme d’Or 16
Quevedo 10YO Tawny Port 16
Boscarelli Vin Santo Occhio Di Pernice 2011 30
Lustau Oloroso Don Nuño Sherry 17

Pichon-Longueville VSOP Armagnac 14
Espolòn Tequila Blanco 9
Corralejo Reposado Tequila 14
El Dorado 12 YO Rum 8
Steinhart Organic Vodka (local) 11
Compass Distillers Wild Gin (local) 9
Glenmorangie 10YO S.M. Scotch Whisky 14
Laphroaig 10YO S.M. Scotch Whisky 16
Basil Hayden’s K.S. Bourbon 12
Buffalo Trace K.S Bourbon 9
Distilleria Bottega “Cellini” Limoncello 7
Buffalo Trace Bourbon Cream 7

Into the off-beat/exclusive/one-off? We often have
bottles open that aren’t listed. Ask your server!

(3 x 2 oz) add 3 paired cheeses +13

All Of The Whites (WHITE) 25
Soalheiro Allo, Lazy Winemaker, Birgit Pinot Blanc
Briny Ocean Tossed (LOCAL) 25
Lightfoot Brut, BB Basket Blend, Blomidon Pinot Rosé
Red Flags (RED) 25
Piron Beaujolais, Marino Turi, Quinta da Murta Syrah
Let’s Get FIZZical (SPARKLING) 25
Lightfoot Brut, Sassara Fizz, Sourwood Wine/Cider
Born To Be Wild (NATURAL) 30
Lazy Winemaker Chard., Dinamo X, Marino Turi Rosso
Soft Power (3 x 1oz) (DESSERT/FORTIFIED) 19
Lustau Oloroso, Pomme d’Or, Quevedo Tawny Port
(add 3 paired chocolate items +12)

Selection of local draught & bottles. Ask your server!

BB Piquette Zero 7 | Upstreet Libra 6 | Kombucha 6
Sodas 2.5 | Perrier 3 | Lg San Pel 6 | Tea, Espresso,
Americano 3.5 | Cappuccino 4


