
NAN’S BREAD 
molasses butter, newfoundland sea salt    7

MERASHEEN BAY OYSTERS (1/2 dozen)   24
traditional garnishes

TOMATO + PEACHES
lester’s farm tomato, peach, arugula, prosciutto, basil, buttermilk   20

SALT COD FRITTERS
remoulade, lemon   18

ROASTED CARROTS
tika masala, yogurt, cilantro chutney, cashews   18

SMOKED BEEF TARTARE
spruce tips, marinated hen’s yolk, parmesan aioli, crispy onions, grilled sourdough   24

SHRIMP CEVICHE
tomato, cucumber, onion, jalapeno, salsa roja, crispy corn tortilla   20

SMASHED POTATOES
chimichurri, lemon + garlic sour cream, feta   18

SEARED SCALLOP
corn velouté, roasted red pepper, herb oil   24

FRIED CHICKEN
buffalo sauce, blue cheese ranch, pickles   20

PAN SEARED SKIN ON NL COD
roasted sunchokes, rainbow swiss chard, kale, dill beurre blanc   40

STEAK FRITES
10oz beef sirloin, frites, garlic aioli, sauce au poivre   48

TAGLIATELLE PASTA
caramelized onion cream, bacon, oyster mushroom, parmesan   28
ADD SCALLOPS   + 12

DUCK BREAST
confit rhubarb, bok choy, oyster mushroom, five spiced plum jus   40

VANILLA SOFT SERVE ICE CREAM SUNDAE
lester’s farm strawberries, cheesecake, graham cracker crumble   14

BROWN SUGAR CAKE
bruleed banana, candied hazelnuts, bacon fat caramel, whipped cream   14

APPLE FRITTERS
salted maple, cinnamon sugar   14


