
DINE AROUND NOVA SCOTIA

february 1 - march 15, 2017

ENJOY YOUR CHOICE OF ONE STARTER, ONE ENTRÉE  
PLUS A DESSERT  (excluding beverages, taxes & gratuities)

C H O I C E  O F  S T A R T E R
TUNA POKE IN A JAR      avocado, fresh tomatoes, nori crisps, ginger, spring onions, 
ponzu

BRUSCHETTA  fresh tomatoes, baby capers, extra virgin olive oil, goat cheese

KOREAN FRIED CAULIFLOWER       spicy gochujang pepper sauce, jalapeno lime dip

C H O I C E  O F  E N T R É E 
SIRLOIN  7 oz certified angus beef (cab®), served with roasted baby potatoes & fresh 
seasonal vegetables
madagascar peppercorn brandy sauce add 3

LEMON HERB SALMON  fresh salmon, ancient grains, lemon herb sauce + fresh 
seasonal vegetables

CHIPOTLE MANGO CHICKEN  free-run chicken with a sweet & smoky dry rub, lemon 
quinoa, seasonal vegetables, fresh avocado & salsa fresca

C H O I C E  O F  D E S S E R T 
BITE OF SALTED CARAMEL & PECAN CHEESECAKE       caramel scented 
cheesecake with fresh blackberries & orange segments

BITE OF WHITE CHOCOLATE BROWNIE       warm chocolate sauce, french vanilla 
ice cream & real whipped cream 

W I N E    5 oz  8 oz  btl

PINOT GRIGIO  castello di gabbiano, italy  8½   11¾  38
 
MALBEC  trapiche broquel, argentina  10   13¾  44½

$35 DINNER MENU

MX.17_DA_NS

not all ingredients are listed, please advise your server about food sensitivities & ensure you 
speak to a manager regarding severe allergies

  vegetarian items      recommended by the vancouver aquarium as ocean-friendly



ENJOY YOUR CHOICE OF ONE STARTER, ONE ENTRÉE PLUS A 
DESSERT  (excluding beverages, taxes & gratuities)

C H O I C E  O F  S T A R T E R
STARTER CAESAR SALAD

FEATURE SOUP

C H O I C E  O F  E N T R É E 
BACON CHEESEBURGER  hand-formed chuck & brisket patty, served with fries

RED THAI CHICKEN CURRY BOWL  stir-fried veggies, jasmine rice,  
curry-buttered naan 

CHICKEN, KALE & QUINOA SALAD  toasted pumpkin seeds, dried currants,  
grana padano, lemon vinaigrette

C H O I C E  O F  D E S S E R T 
MINI STICKY TOFFEE PUDDING        warm, with toasted almonds, buttery caramel 
sauce & french vanilla ice cream

BITE OF WHITE CHOCOLATE BROWNIE         warm chocolate sauce, french 
vanilla ice cream & real whipped cream 

$25 LUNCH MENU

not all ingredients are listed, please advise your server about food sensitivities & ensure you 
speak to a manager regarding severe allergies

  vegetarian items      

DINE AROUND NOVA SCOTIA

february 1 - march 15, 2017

MX.17_DA_NS

W I N E    5 oz  8 oz  btl

PINOT GRIGIO  castello di gabbiano, italy  8½   11¾  38
 
MALBEC  trapiche broquel, argentina  10   13¾  44½


