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Snacks

Marinated Olives (s o ne se ve

12

Spiced Nuts ¢z or 52 v
12

Duck Parfait with Pickles - vs

18

Garlic Rolls z sz v
10

Starters

Kettle Chips wesem
PEI Potato Chips, Caramelized Onion Dip
13
Potato and Onion Soup @~ ~m
Lobster, Scallop, Smoked Haddock, Bacon
22
Spring Mussels ®»
Double Smoked Bacon, White Wine, Baguette, Herbs
24
Chicken Drumettes ®rsP
Dry Spice, House Pickles
23
Greek Salad ©rorsEw
Feta, Cucumber, Tomato, Red Onion, Pepper, Kalamata, Garlic Lemon Vinaigrette
18
Caesar Salad
Baby Romaine, Confit Garlic, Parmesan Crumb
18

(GF, DF, SSF, V)

Lobster Cobb @©r~m
Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Aged Cheddar, Bacon,
Cherry Tomato, Avocado Buttermilk Dressing
38

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-free
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nut-[ree

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies



Gt s

Mains

Power Bowl (" NAsP
Wild Rice, Poached Chicken, Cucumber, Crunchy Chickpea, Pickled Cabbage,
Avocado, Tahini Dressing
25
Lobster Roll ™59
Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs
26
Beef Burger <P
Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,
Cheddar, Crispy Onion
22
CCB Club Sandwich ®sP
Chicken Breast, Lettuce Aioli, Tomato, Bacon, Cheddar, Texas Toast
20
Fish & Chips ©F VF s
Cabot Ale Beer Batter, Halibut, Herbed Fries, Cabbage Slaw, Gribiche
32
Lamb Sandwich ®Fs®
Grilled and Braised Lamb, Croissant Bun, Pepper Jam, Arugula
23
Steak on Toast ®rsrsmm
Grilled Sourdough, Flat Iron, Mushroom Gravy, Sour Cream, Chives
25

Sides

Herbed Shoestring Fries 8 @725V
Onion Rings 10 e v s/
Sweet Potato Fries 9 ®~Vve P
Poutine 14 wesem

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-[ree
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nul-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies
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