
DAILY SOUP   $7 
Chef’s daily creation

ISLAND SEAFOOD CHOWDER   $16 
A rich and creamy bowl of local seafood and vegetables

CLASSIC CAESAR SALAD  $14 
Crisp romaine in a creamy Caesar dressing with crispy bacon, focaccia croutons,  
and shaved Parmesan

BEETROOT SALAD   $14 
Roasted beets, blackberries, and arugula with goat cheese, honey, and pecans

GREEN GABLES SALAD   $12 
Fresh mixed greens garnished with local vegetables in a lemon-raspberry vinaigrette

SCALLOP CEVICHE  $16  
Three 10/20 scallops marinated in tomato, lime, chili, and cilantro, served with  
a sprout salad

MAVOR’S MUSSELS   $12  (one pound)  
Choose between classic white wine & garlic or our Chef’s daily flavour creation

CHEESE BOARD  $19 
A selection of three (3) cheeses, served with raisin toast, crackers, red pepper jelly, 
and dried fruits

CHICKEN WINGS   $12  
Plain / BBQ / Hot — eight pieces

TOFU STICKS   $12 
Four strips of deep fried Asian flavoured tofu with marinated vegetable salad

NACHOS   $14 
Topped with tomatoes, corn, banana peppers, onions, and shredded cheese,  
with salsa and sour cream for dipping  ADD ground beef  $4 

LATE NIGHT CRAVES
Served from 9-11 pm

SALAD ADD ONS:

5oz steak  $9	 Three 10/20 scallops  $9	 6oz salmon  $9
Five 22/30 shrimp  $9	 4oz chicken  $6


