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Celebrate Love « Share Flavours - Create Memories

Shareables

Calamari — 215 — Lightly breaded, roasted garlic & pepper seasoning, house tartar,
sun-dried tomatoes, pea shoots

Mussels — 20 — Choice of white wine or house-made tomato sauce

12" Margherita Pizza (V) — 23 — Fresh basil, mozzarella, house-made tomato sauce
Bruschetta (V) — 16.5 — Ciabatta, balsamic glaze, olives & fresh basil

Spinach & Artichoke Dip (V/GF) — 21.5 — Four cheese mix, green onions, bread & corn chips

Garlic Bread with Cheese — 13
Wings (1 b, served with fries) — 26

(S){?{/{ifz? L Salads
Corn & Bacon Chowder — 15
Greek (V/GF) — 15 — Romaine, cucumber, tomato, peppers, onions, feta & house dressing
Caesar Salad — 16
Caprese (V/GF) —17.5

Handhelds

Inn Burger — 28 — Bacon, cheddar, lettuce, pickle, tomato, red onion & garlic mayo

Fish Tacos — 28 — Fried sriracha cod (2), tortillas, coleslaw, mango salsa, chipotle mayo, cilantro

Fish & Chips — 29 — Haddock, fresh-cut fries, coleslaw, house-made tartar

Fig Brie Sandwich — 29 — Chicken breast, ciabatta, fig jam, brie, arugula, caramelized apples & garlic mayo
E nties

12 oz Striploin — 49 — Dauphincise potatoes, seasonal vegetables, demi-glace

Seafood Linguini — 36 — Mussels, shrimp, scallops, gariic, onions, white wine cream sauce

Salmon — 39 — Couscous, seasonal vegetables, green goddess sauce

Braised Beef — 40 — Mashed potatoes, glazed carrots

Wagyu Ravioli — 29 — Mushrooms, onions, demi cream sauce

Tuna Poke — 31 — Fresh marinated tuna, edamame, mango, pickild ginger & avocado with siracha mayo,
sweet maple soy, julienned carrots, toasted nori, cilantro & panko breadcrumbs over
sushi rice

Pad Thai (V/GF’) — 27 — Tofu, rice noodles, sautéed peppers, onions, egg, bean sprouts, cilantro,
peanuts & spicy soy peanut sauce

Chicken Katsu — 31 — Breaded sweet chili cutiet, gariic mayo, sesarne-seeds, rice & peppers

V = Vegetarian - GF = Gluten Friendly
*Spicy items can be adjusted upon request



