
apple, butter, lemon aioli, toasted Parmesan crumble

The Beginning

truffle fries

truffle oil, Parmesan

island folk Cheddar Dip

Island Folk Cider, warm cheddar, spiced apples, focaccia crisps

roasted brussels

warm harvest root salad

maple roasted beets,  parsnip, carrots,  goat cheese, arugula, pecans

Eave salad

L a  D e l f i n a  |  P i n o t  G r i g i o  |  I t a l y

N a a d i a  |  O r g a n i c  P i n o t  N o i r  |  I t a l y

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

B e n j a m i n  B r i d g e  N o v a  7  |  A r o m a t i c  B l e n d  |  N o v a  S c o t i a

V e g a  S i n d o a |  C h a r d o n n a y  |  S p a i n

baby greens, berries, candied pecans, Parmesan, house dressing
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horseradish, mignonette, lemon (price per oyster)

calamari 

flash fried, spicy arrabbiata, lemon 

oyster

scallops 

local scallops, parsnip purée, roasted red pepper, pancetta dust

Seafood chowder

Mussels 

P o r t i l l o  |  S a u v i g n o n  B l a n c  |  A r g e n t i n a

V e g a  S i n d o a |  C h a r d o n n a y  |  S p a i n

L a  D e l f i n a  |  P i n o t  G r i g i o  |  I t a l y

N a a d i a  |  O r g a n i c  P i n o t  N o i r  |  I t a l y

G u y  S a g e t  |  M u s c a d e t  |  F r a n c e

daily preparations may vary; ask your server about today’s feature

local seafood, Nova Scotia dulse
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Small 12|Large  24
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The Beginning



Double breaded chicken breast, jalapeño maple syrup, roasted red pepper
mayo, pickled onion, arugula, pretzel bun

The Middle

bavette steak

marinated steak, mushroom purée,  roasted potato, vegetable

eave chicken burger

Greek Mezze Plate

chicken, Greek salad, lemon potatoes, whipped feta dip

striploin 

gnocchi

L a  D e l f i n a  |  P i n o t  G r i g i o  |  I t a l y

V i l l a  d e s  A n g e s  |  C a b e r n e t  S a u v i g n o n  |  F r a n c e

B e n j a m i n  B r i d g e  W i l d  R o c k |  C a b e r n e t  F r a n c  &  G a m a y  |  N o v a  S c o t i a

N a a d i a  |  O r g a n i c  P i n o t  N o i r  |  I t a l y

B e n j a m i n  B r i d g e  W i l d  R o c k |  S a u v i g n o n  B l a n c  |  N ova  S c ot i a

house-made potato gnocchi, pumpkin alfredo, pumpkin seeds, pecans, Grana
Padano

10 oz, striploin, mashed potato, onions, mushrooms, peppercorn sauce
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spicy sausage & shrimp penne

chorizo, shrimp, balsamic roasted tomato, red peppers, red onion, spinach

Atlantic salmon

charred orange cream, rice, vegetable

cauliflower steak with lentils   GF  Vegan

seafood mac & cheese

L a  D e l f i n a  |  P i n ot  G r i g i o  |  I t a l y

V e g a  S i n d o a  |  C h a r d o n n a y  |  S p a i n

P o r t i l l o  |  S a u v i g n o n  B l a n c  |  A r g e n t i n a

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

local seafood, aged cheddar, mozzarella

caulifower, stewed lentils, vegetables
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34

28

The Middle

cheddar, crispy onions, tomato, bacon jam, tomato, pickle, brioche bun

eave smash burger

A n g o v e  |  O r g a n i c  S h i r a z  |  A u s t r a l i a

22

26



White chocolate and cranberry Bread Pudding

Candied Fruit, Raspberry Cream

warm gingerbread cake

Spiced Rum Toffee Sauce, Orange Infused Crème anglaise

 Chocolate Cake  (gf)

crème brûlée

classic crème brûlée, whipped cream

with Seasonal Berries

10

10

10

10

The End

cheesecake

topping of the day, whipped cream

10


