
D I N N E R  S P R I N G  2 019

** Denotes Gluten Free    

CHEF:  Kendal l  GatesPROPRIETOR: Nicola Boyd

SPRING FARRO SALAD       10
Ancient wheat grains, tossed in lemon vinaigrette w/ 
roasted spring beets, fresh berries, mint and dill, finished  
with a tahini/yoghurt dressing

ARTESIAN MIXED LEAF SALAD **      12
Mixed greens, brulée-ed peaches, goat cheese, red onion, 
cucumber, dried cranberries and toasted almonds dressed 
with a tropical balsamic dressing

GRAVADLAX **          14 
Atlantic salmon, cured with local gin, served with  
spring vegetables and finished w/ a honey lime dressing and 
green goddess purée

BEEF TARTAR **    16
Finely chopped beef tenderloin, served with caesar 
vinaigrette, smoked egg yolk, herb aoli and shaved Grana 
Padano, served w/ grilled crostini 
(For a gluten free option we can swap out the crostini)

DUXELLE FILLED CAPPELLETTI     12/20 
House made cappelletti pasta filled with a duxelle of wild 
mushrooms, served with jus and parsley pesto, finished w/ 
shaved Grana Padano 
 
SAFFRON CRAB SOUP  **    15 
A saffron cream soup with local fresh crab and crispy 
artichoke, served with a potato tuile 
 

CHICKEN BALLANTINE **       26
Organic chicken, boned, rolled and stuffed with house  
made ricotta, sun-dried tomatoes and herbs, cooked  
sous vide and served with a ragu, roasted tomaotes,  
hazelnut romesco & finished with a balsamic drizzle 
accompanied by roasted fingerling potatoes and spring 
vegetables  

SEARED HALIBUT  **              36
Nova Scotia halibut fillet seared, topped with a  
chimichurri butter and an avocado/lime jam,  
accompanied with roasted fingerling potatoes and spring 
vegetables 

1/2 LOCAL LOBSTER & SCALLOPS **   
Local butter poached lobster and seared Digby scallops 
served with creamy mash and grilled corn, dressed 
with a garlic butter velouté 
Market Price - see blackboard 

CAULIFLOWER STEAK **        18
Grilled cauliflower steak, served over lime/chili dressed  
black quinoa and roast carrot purée, finished with cashew 
cream, chili oil and Dukkah

BEEF TENDERLOIN **         38
Grilled AAA beef tenderloin served with truffle parmesan  
brussel sprouts, roasted cauliflower purée and roasted  
spring vegetables, finished with demi-glace

 

CHARCUTERIE BOARD   FOR 2-3  24.50
A selection of in-house and local charcuterie & cheeses, pickled vegetables and bacon jam, served w/ grilled breads  


