
Oysters in a half shell- 6 half shell oysters, red wine mignonette, 
lemon wedges, horseradish and sea salt

(Ask your server about Oysters Rockefeller)

th
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tuna tartare | 20

Premium tuna with a citrus trio, Nova Scotian dulce, avocado, chili oil and thin, 
crispy hand rolled sesame cracker 

calamari | 18

Flash fried crispy calamari with spicy arrabiata tomato sauce and
lemon wedge 

oysters in a half shell | 24

Lobster bisque |16

Local lobster meat in seafood broth seasoned with a touch of Brandy and
aromatics

Seared scallops | 19

Mussels | 16

 sea

R u s t e n b e r g  S a u v i g n o n  B l a n c |  S o u t h  A f r i c a

L u r t o n  F u m e e s  B l a n c h e s ,  S a u v i g n o n  B l a n c  |  C o t e  d e  G a s c o g n e ,  F r a n c e

D o r y  R e d  R e g i o n a l  B l e n d |  L i s b o n ,  P o r t u g a l

B o n t e r r a  O r g a n i c  O a k e d  c h a r d o n n a y  |  C a l i f o r n i a ,  U S A  

B e n j a m i n  B r i d g e  N V  B r u t  R e g i o n a l  B l e n d  |  N o v a  S c o t i a , C a n a d a

B a r b a d i l l o   B l a n c o |  S p a i n

Our twist on classic Irish Cider Mussels with apple cider, garlic and red
onion.

Seared scallops with pork belly, roasted cauliflower purée and
chicharrons 



land

Caesar salad  | 17

Crisp romaine lettuce, crostini, parmesan, pancetta and our signature traditional Caesar
dressing with a crispy soft boiled egg

Roasted Brussels | 15   

Gently roasted brussels caramelized in sweet local Cape Breton honey vinaigrette, 
on a bed of zesty lemon aioli and crispy parmesan chips.  

A delicious blend of salty and sweet

 Eave’s greens | 17

Mixed green salad with caramelized pecans, apples and shaved
parmesan 

garden

prosciutto board | 34

Freshly sliced San Daniele prosciutto with assorted accompaniments  
with house crackers and focaccia.  Ask your server about the daily spread. 

Truffle Fries |16

Double fried French fries finished in beef tallow, tossed in parmesan with 
house made truffle aioli

th

e beginning

B o n t e r r a  O r g a n i c  O a k e d ,  C h a r d o n n a y  |  C a l i f o r n i a ,  U S A  

O g g i  P i n o t  G r i g i o |  N o r t h e r n ,  I t a l y

G r a n d  P r e  T i d a l  B a y ,  B l a n c  b l e n d  |   N o v a  S c o t i a ,  C a n a d a

V i l l a  S a n d i  D O C ,  P i n o t  G r i g i o  |  T r e v i s o ,  I t a l y

T o m m a s i  R i p a s s o |  V e n e t a ,  I t a l y

scotch egg|16

Boiled egg wrapped in seasoned pork sausage and coated in crispy breadcrumbs
with a hot mustard cream sauce

B r e a d  &  B u t t e r  M e r l o t |  C a l i f o r n i a ,  U S A



the middle

Spaghetti Carbonara| 22

gnocchi | 26

Hand rolled gnocchi in a white wine beurre blanc sauce with mint, peas, lemon crumble and
prosciutto crisps

SEAFOOD tagliatelle| 31

Tagliatelle with shrimp, scallops and mussels with pesto and parmesan
cheese

Traditional carbonara with pancetta

Pasta

 sea

halibut | 35
Halibut with pea puree, baby red potatoes , charred fennel, coriander

buttered peas

H o p e s  E n d ,  C a b e r n e t  S a u v i g n o n |  A u s t r a l i a

L u r t o n  F u m e e s  B l a n c h e s ,  S a u v i g n o n  B l a n c  |  C o t e  d e  G a s c o g n e ,  F r a n c e

O y s t e r  B a y ,  S a u v i g n o n  B l a n c |  N e w  Z e a l a n d

B e n j a m i n  B r i d g e  G l o o s c a p  N a t i o n  R o s e ,  R e g i o n a l  B l e n d  |  N o v a  S c o t i a ,  C a n a d a

TUSCAN Chicken alfredo | 26

Linguine in a sundried tomato Alfredo sauce with roasted pulled chicken and
parmesan 

B r e a d   &  B u t t e r ,  C h a r d o n n a y |  C a l i f o r n i a ,  U S A  

Miso salmon| 32
Miso Glazed Salmon served with jasmine rice and baby bok choy

B r e a d   &  B u t t e r ,  C h a r d o n n a y |  C a l i f o r n i a ,  U S A

https://www.google.com/search?sca_esv=be4c59a23fd2350a&rlz=1C1GCEA_enCA931CA931&q=tagliatelle&spell=1&sa=X&ved=2ahUKEwifoKmY_9aJAxV5FVkFHVvDMKoQkeECKAB6BAgQEAE


land

marinated Bavette steak | 35

Marinated steak in olive oil and herbs, pan seared for a crusty exterior.  
Soy glazed mushrooms and rice wine braised leeks, 

mushroom purée and crispy potato

beef tenderloin | 44

Pan seared beef tenderloin with smoked onion soubise, crispy potatoes, grilled
zucchini, garlic scapes and au jus 

 chicken sandwich  |20

Roasted pulled chicken, bacon, cheddar cheese, greens, garlic aioli on
homemade focaccia bread and a side of fries

eave burger | 22

Smash style burger on a brioche bun with crispy onion frites, fried mortadella, 
house aioli, cheddar and side of fries

the middle
P e l e e  I s l a n d  P i n o t  N o i r ,  P i n o t  N o i r  |  O n t a r i o ,  C a n a d a  

T o m m a s i  R i p a s s o ,  C o r v i n a ,  R o n d i n e l l a ,  M o l i n a r a  |  V e n e t o ,  I t a l y    

 L i g h t f o o t  &  W o l f v i l l e  B u b b l y  R o s e ,  B l e n d  i n c l u d i n g  L ' A c a d i e  B l a n c ,  G e i s e n h e i m   3 1 8 ,  C h a r d o n n a y ,  P i n o t  N o i r  a n d  N e w

Y o r k  M u s c a t  |  N o v a  S c o t i a ,  C a n a d a

H o p e s  E n d  C a b e r n e t  S a u v i g n o n ,  C a b e r n e t  S a u v i g n o n  |  A u s t r a l i a

ribeye| 48

10oz Ribeye Steak grilled to your preference served with crispy truffle fries and
vegetables

T h e  S h o w ,  C a b e r n e t  S a u v i g n o n |  C a l i f o r n i a ,  U S A



the end

tiramisu | 12

Strawberry cheesecake | 12

gelato bomb| 12

dessert

coffee & tea

Espresso                                        3

BREWED CoffEE                            3

Caffè Lungo                                 3.5

Cappuccino                                   4.5

Latte Macchiato                        4.5

affogato                                        6.5

add 1.5oz of liqueur                 9          

latte                                                4

assorted tea                                3

https://en.wiktionary.org/wiki/caff%C3%A8
https://en.wiktionary.org/wiki/caff%C3%A8

