
 

  

  
 

 

SALADS 
GREEN SALAD $12 

MIXED GREENS, PECANS, CRANBERRY, APPLES, 
PICKLED CARROTS, MAPLE BALSAMIC VINAIGRETTE 

CAESAR SALAD $12 
BACON BITS, PARMESAN, ROMAINE LETTUCE, 

GARLIC CROUTONS, CREAMY CAESAR DRESSING 

WARM SALAD $15 
KALE, PARSNIP, CARROT, PISTACHIO CRUMBLE, 
SAUTEED APPLES, PARMESAN, CRISPY SHALLOTS, 

APRICOT VINAIGRETTE 

ADD GRILLED CHICKEN $6 

SMALL PLATES 
DAILY SOUP $10 

SERVED WITH HOUSE MADE CHEDDAR BISCUIT 

CHILI $15 
BEEF AND BEAN CHILI, SHREDDED CHEESE, 

SOUR CREAM, GREEN ONION, WARM CORNBREAD 

SEAFOOD CHOWDER $20 
HADDOCK, SCALLOPS, SHRIMP, 

HOUSE MADE CHEDDAR BISCUIT 

FLATBREAD $16 
SPICED BEEF, ROASTED TOMATO, RED ONION, 

PISTACHIO, MINT YOGURT, EMMENTAL, 
POMEGRANATE MOLASSES 

FISH CAKES $16 
TOMATO APPLE CHUTNEY AND ROASTED GARLIC AIOLI 

NACHOS $18 
SHREDDED CHEESE, TOMATOES, PEPPERS, OLIVES, 

JALAPENOS, AND GREEN ONIONS 
WITH SOUR CREAM, SALSA, AND GUACAMOLE 

ADD CHICKEN OR BEEF $6 

ENTREES 

FISH AND CHIPS $15 
BEER BATTERED OR PAN-FRIED HADDOCK, 

TARTAR SAUCE, COLESLAW 

BURGER $18 
6oz GRILLED BEEF OR VEGGIE BURGER, 

SAUTEED MUSHROOMS, ROASTED GARLIC AIOLI, 
CRISPY SHALLOTS, SWISS CHEESE 

SERVED WITH FRIES, SWEET POTATO FRIES, 

GREEN OR CAESAR SALAD OR DAILY SOUP 

CHICKEN DINNER $21 
ROASTED CHICKEN LEG, POTATO WEDGES, 

SEASONAL VEGETABLES, SUMMER SAVOURY GRAVY 

MOROCCAN STEW $16 
BEEF, CARROTS, SWEET POTATOES, APRICOTS, ALMOND, 

CRISPY CHICKPEAS, COUSCOUS, MINT YOGURT 

PAD THAI $16 
CHOICE OF CHICKEN, SHRIMP OR TOFU, CABBAGE, 

CARROTS, EGG, RICE NOODLES 

DESSERTS 

Tuesday to Saturday 
5PM - 10PM 

Chocolate pecan brownie with cherry coulis $8 

Poached apples with greek yogurt , 
bourbon caramel sauce, and cashew tuille $8 

*automatic 15% gratuity applied to room 
service orders 

*minimum purchase of $10 on room service 
*groups of 8 or more subject to automatic 

18% gratuity 



 

   

    
     
    

    
   

     
   

    

   
  
   

  

 

  
   

 
    

  
   

 
    

   

 

 

   

WINE BEER 

CIDER 

COCI{TAILS 
Garrison Irish Red 
Propeller Watermelon Vodka soda 

$7 
$7 

drink list 

RED 6OZ 9OZ on tap 12oz 20oz 

Coors Light $5 $6.75 
Jost Comtessa Red $6 $9 Canadian $5 $6.75 
Red Blend, Nova Scotia $5 $6.75painted boat lager 

Feature Red $10 $15 
Ask your sever for details DOMESTIC & IMPORT 

Olands $5.50 
WHITE Keith's $5.50 

Canadian $5.50 
Jost Comtessa White $6 $9 budweiser $5.50 
White Blend, Nova Scotia bud light $5.50 

michelob $6 
Feature White $10 $15 
Ask your sever for details Heineken $6.50 

Corona $6.50 

CRAFT TINS & BOTTLES 

Tatabrew Deception Bay IPA 6.2% $10 No Boats on Sunday $10 
Breton Sons of Hector Brown 5% $10 Strongbow $9.50 
Breton Island Time Lager 4.3% $10 
Hell Bay English Ale 5.2% $10 Lake City $7 
Propeller Pumpkin Ale 5% $10 
Good Robot Creature Feature IPA 6.4% $10 
Garrison Pucker Up 5.5% $10 
Big Spruce Oatmeal Stout 5.4% $10 

Garrison Tall Ship Ale 

All cocktails are 
$7 

$12 

2oz unless specified 
Pumpkin Spiced White Russians 

Drunken Pumpkin Latte *1oz 
Classic Margarita 

Cranberry Margarita 
Rosemary Gin & Tonic 

Mojito 
Old Fashioned 
Classic Martini 

Espresso Martini 
Cinnamon Toast crunch 

caesar *1oz 




