
                   
                 Lunch Starters 

 

Short Rib Poutine lattice fries, short rib gravy, 
rosemary oil, white cheddar cheese curds  12. 
Grilled Vegetable Stack  zucchini, squash, red onion, 
tomato, mozzarella, balsamic syrup, basil oil  9.  
 

Lemon Pepper Calamari  citrus caper remouladé  12. 
 

Hummus Sampler  traditional, roasted red pepper,  
fresh herb, pita chips  8.     
French Onion Soup  garlic bread, gruyere crust  7. 
Soup Artistry  6. 

                                
                                   Salads 
Add Grilled Chicken 8.  Grilled Salmon* 10. Grilled Shrimp 8. 

 

Bistro  greens, tomato, cucumber, red onion,        
breadsticks, balsamic vinaigrette  8. 
 

Caesar  romaine, parmesan, tomato, white anchovies, 
Caesar dressing, focaccia crostini  9. 
 

Pear and Roasted Beet  mixed greens, candied walnuts,  
blue cheese, walnut vinaigrette  9. 
Spinach  apples, candied walnuts, bacon, red onion, 
blue cheese, caramelized shallot vinaigrette  9. 
 

       

                            Entrée Salads 
 

Southwest BBQ Chicken, corn, tomato, crisp tortillas, 
cheddar, romaine, chili lime dressing  15. 
Grilled Salmon  greens, dried cranberries, pecans,     
goat cheese, orange poppy dressing  17. 

Steak* greens, tomato, sautéed peppers & onions, 
rosemary parmesan fries, ranch   18. 
Santa Fe Chicken  blackened chicken,  
red onion, grilled baby carrots, Napa cabbage, crisp 
tortillas, Southwest rice, garbanzo beans, 
chili-lime vinaigrette  16. 
                     

                                                                                                            
                              Lunch Entrées 
 
Bay of Fundy Salmon* bacon & apple chutney, 
scallion basmati rice, fresh vegetable  17 
Sweet Chili Glazed Duck Confit scallion basmati, 
fresh vegetable 18. 
Short Rib Ragu  penne pasta, celery root, fennel, ancho, 
mushrooms  17. 
Almond Chicken  brie cream sauce, scallion basmati, 
fresh vegetable  15. 
Jumbo Lump Crab Cake  whole grain mustard aioli, 
scallion basmati, fresh vegetable  20. 
Shrimp Creole roasted garlic oil, onion, celery, bell 
pepper, diced tomato, basmati rice  16. 

 
 

Sandwiches 
All sandwiches are served with French fries or sweet potato fries  

 
Pulled Pork  roasted pork shoulder, 
Carolina Gold BBQ, bacon-apple chutney, brioche  15. 
Bistro Burger* white cheddar, roasted garlic ketchup, 
house made pickles, lettuce, tomato, onion, brioche  16. 
Smoked Turkey Breast  house cut bacon, cranberry 
sage coulis, Boursin cheese, ciabatta 14. 
Cajun Grilled Chicken  creole seasoned, cheddar, 
lettuce, tomato, whole grain mustard aioli  15. 
Peppercorn Burger*  cracked pepper, smoked gouda, 
BBQ, house cut bacon, fried onion straws, brioche  17. 
 
 

 
 

       *These items are cooked to order. Consuming raw or   
          undercooked meats, poultry, seafood, or eggs may 
                  increase your risk of food borne illness. 


