
  
  

  SSTTAARRTTEERR  SSUUGGGGEESSTTIIOONNSS  

                                                                                                               

     
    East Coast Nachos                  $ 7.99 
 Crispy corn chips topped with cheese, green onions, Jalapeño peppers, bacon bits and tomatoes.  
 Served with sour cream and salsa.                             Add  chicken or Hamburg      $ 1.99 
 Baked Garlic Cheese Loaf     $ 6.99 
 Sun-dried tomato baguette smothered in garlic butter topped with three cheeses, bacon bits, 
 tomatoes and green onions.  A great accompaniment for any main dish! 
 Traditional Onion Ring Basket    $ 4.99 
 Battered onion rings, golden and crisp!  Enough for two! 
 Finger Food Basket      $ 14.99 
 Onion Rings, Wings (choice of mild, hot or honey garlic), Steak Fries & Deep-fried Pepperoni 
 Classic Potato Skins      $ 6.99 
 Topped with a mix of cheddar and mozzarella cheese, tomatoes, green onions and bacon bits.   
 Served with a side of sour cream 
 Artichoke and Spinach Dip     $ 7.99 
 Hot and flavorful made with fresh spinach and a few secret ingredients.  Served  with a mixture 
       of crackers 
 Veggie Quesadilla      $ 9.99 
       Tomatoes, green onions, mushrooms, peppers, cheese and a few spices layered in a 
        toasted tortilla.  Served with salsa and sour cream.           Add steak or chicken $ 1.99 
 Deep Fried Pepperoni      $ 4.99 
 Crisp, spicy pepperoni.  Served with honey mustard sauce on the side 
 Bar-Style Chicken Wings    $ 5.99(1/2 dozen)  $ 8.99(dozen) 

 Lightly seasoned wings served with your choice of honey garlic or homemade mild or hot sauce 
 Mozzarella Sticks      $ 5.99 
 Five mozzarella sticks deep-fried and served with ranch dressing on the side 
 Pork Bites        $ 6.99 
 Bite-size pieces of pork, deep-fried and coated with honey garlic sauce, served on a bed of lettuce  
 with carrot sticks and ranch dressing 
 Thai Bites         $ 6.99 
  Bite-size pieces of chicken, deep-fried and smothered in our signature Thai sauce.  Served with  
        carrot sticks and homemade ranch dressing 
  

  SSEEAAFFOOOODD  SSTTAARRTTEERRSS  

                                                                                                                             

    Cape  North Mussels      $ 7.99 
 Steamed in white wine, served with a side of melted garlic butter and lemon wedge.     
 Seafood Cocktail       $ 18.99 
 Three Tiger shrimps, three scallops and one lobster claw on a bed of lettuce, served  
 with our homemade seafood sauce. 
 Bacon Wrapped Scallops     $ 11.99 
 Six jumbo scallops drizzled in our homemade maple sauce wrapped in crispy bacon 
 Escargots        $ 8.99 
 Smothered in garlic butter topped with mozzarella cheese 
 Mushroom Topped Scallops     $ 9.99 
 Six jumbo scallops baked to perfection in garlic butter, topped with fresh mushrooms and  
 sizzling mozzarella cheese. 
 Hearty Seafood Chowder     $ 7.99 
 Delicious and rich in seafood such as lobster, scallops and haddock.   Served with bread.   
 Cheticamp Crab Dip         (seasonal) $ 10.99 
 Fresh Snow Crab, mixed with cream cheese and some of our own secret ingredients,  
 served with a mixture of crackers.    It’s a Cheticamp Thing!!! 
  



  
 SEAFOOD  
  ~ Served with potato of the day, rice or salad and coleslaw ~ 

                                                                                                           

 

    Scallop and Shrimp brochette     $ 19.99 
       Three brochettes with fresh scallops, shrimps, red and green peppers seasoned  
        and charbroiled to perfection 
    Seacoast Fish and Chips     $ 8.99 
       Two pieces of fresh Atlantic haddock deep-fried in our homemade batter, served with tartar  
       Sauce and lemon wedge  
    Pan Fried Haddock      $ 12.99 
       Fresh haddock fillet pan fried to perfection.  Served with vegetables of the day 
    Lobster Roll  -or-  Crab Roll        (seasonal) $ 11.99 
       Tossed in mayonnaise, lettuce and some secret ingredients.  Served on a fresh Kaiser roll 
    Deep-Fried Clams        $ 10.99 
       Fresh whole clams lightly coated with our chef’s special ingredients, battered and deep-fried 
    Surf & Turf        $ 24.99 
       Our 8 oz Angus Beef, strip loin steak is charbroiled to your liking in combination with  
       two shrimp skewer OR six Scallops.  Served with vegetables of the day.                
    Scallops Supreme       $ 19.99 
        Eight succulent jumbo scallops freshly sautéed to perfection.   Served with vegetables      
    Lobster Club            (seasonal) $ 12.99 
       Our traditional club ‘upped a notch’…   Served with fresh lobster 
    Shrimp Skewers       $ 14.99 
       Three shrimp skewers broiled in garlic butter.  Served on a bed of lettuce and our own homemade 
       seafood sauce 
    Morue en Cabane      $ 12.99 
       An Acadian dish… Fresh cod slowly cooked with chives and pork scraps.  Served with vegetables 
       of the day 
 

 ~ Check out our ‘Pastas’ selection for seafood options ~ 
 
 

    SEAFOOD DINNERS 
  ~ All dinners include dessert of the day, tea or coffee ~ 
                                                                                 

 

    Lobster Dinner              (seasonal)  
       Fresh Lobster, caught along the shores of Cheticamp by a local fishermen.  Served hot with  
       potato salad, coleslaw, vegetables and melted butter  
    Snow Crab Dinner                                 (seasonal) 
       Fresh Snow Crab, caught along the shores of Cheticamp by a local fishermen. Served hot 
       with potato salad, coleslaw, vegetables and melted butter  
    Seafood Sensation      $ 25.99 
       Pan-fried Haddock fillet, four sautéed scallops and two shrimp skewers.  A great way to taste a  
       variety of fresh seafood.  Served with choice of potato, rice or salad and vegetables of the day. 
    Maritime Salmon Dinner     $ 18.99  
       Fresh salmon fillet broiled, drizzled in our homemade salmon sauce.   Served with choice of 
       potato,  rice or salad and vegetables of the day. 
    Margaree Trout Dinner     $ 18.99 
       Fresh trout fried to perfection.   Served with tarragon butter and choice of potato, rice or  
       salad and vegetables 
    Fishermen’s “Best of Both” Option           (seasonal)    
       Get a taste of Lobster AND Crab at the same time.  Both are served hot with potato salad,  
       coleslaw, vegetables and melted butter 
     
 
          



        
      SSOOUUPPSS  &&  SSAALLAADDSS  

                                                                                             

    Soup du Jour       $ 3.99 
       Ask your server about today’s selection.  Served hot, by the bowl, accompanied by fresh bread 
    Chicken Caesar Salad      $ 8.99 
       Crisp Romaine lettuce, bacon bits, croutons and Caesar dressing topped with diced chicken  
        and fresh parmesan cheese 
    Caesar Salad       $6.99 
       Crisp Romaine lettuce, bacon bits, crouton and dressing topped with fresh parmesan cheese 
    Tossed Greens       $ 5.99 
       Spring mixed lettuce, a medley of fresh vegetables and a side of your favorite dressing.   
    Chef’s Salad        $ 10.99 
      Our tossed green salad … with a little more… fresh chicken, ham, fresh mushroom, raw onions,  
       mozzarella cheese and a boiled egg.  Served with your favorite dressing on the side 
 

    LOCAL FAVORITES & LIGHT FARES 
        ~ Served with choice of potato, rice or salad ~ 

                                                                                                             

    Boardwalk Burger    (add our chef’s Sauce for $0.75)  $ 7.99 
       5 oz beef, fresh and juicy, charbroiled and served on an oven toasted bun with lettuce and tomato.     
    Chicken Breast Sandwich     $ 7.99 
       5 oz chicken breast, charbroiled and served on a fresh Kaiser roll with lettuce, tomato, cheese  
       topped with our homemade Kaiser sauce 
    8 oz Strip Loin Steak      $ 19.99 
       Our 8 oz Angus Beef, strip loin steak is charbroiled to your liking. Served vegetables of the day 
       Manly Man’s 14 oz Steak     $ 34.99 
       Our biggest meal in the house!  A certified Angus Beef, cowboy style 14 oz steak, charbroiled  
       to your liking topped with a few golden onion rings.  Served with our vegetables of the day 
    Steak Sub        $ 9.99 
       Tender steak strips sautéed with green peppers, onions, cheese and mayo.  Served on a toasted 
       bun with mayonnaise  
    Veggie Wrap       $ 7.99 
       A mix of oven roasted onions, peppers, mushrooms and broccoli along with mozzarella cheese 
       freshly wrapped as you order!                           Add chicken or steak for $ 1.99  
    Vegetable Stir Fry      $ 10.99 
       A medley of vegetables sautéed with a few secret herbs and spices.  Add chicken or steak for $ 1.99              
     Hot Sandwich  (fresh turkey or Hamburg)  $ 8.99 
       Fresh meat between two slices of bread, smothered in gravy.  Served with vegetables of the day 
     Home style Ribs       $ 18.99 
    Rack of ribs charbroiled in our chef’s homemade BBQ sauce 
        Clubhouse Sandwich      $ 8.99 
        Fresh turkey, crisp bacon, lettuce and tomato.  Served on toasted white or whole wheat bread    
    Traditional Sandwich      $ 5.99 
       Western, BLT or Chicken Salad served on white or whole wheat bread 
 
 

    PASTA DISHES 
     ~ All pasta dishes served with a slice of garlic bread ~ 
                                                                                                           

    Pasta Primavera       $ 12.99 
       Fresh chicken and vegetables slowly cooked in our homemade tomato cream sauce served  
       over fettuccine noodles and our own sauce, topped with fresh parmesan cheese    
    Seafood Lasagna       $ 18.99 
       Topped with cheddar cheese and baked to perfection!  Our seafood lasagna has shrimps,  
       haddock, scallops and lobster.  Served with a small garden salad and your choice of dressing 
    Bayside Fettuccine      $ 18.99 
       Shrimps, Lobster, Scallops and a medley of fresh vegetables gently sautéed in our homemade  
       white seafood sauce topped with fresh parmesan cheese.    



   
 
    Additional Extras 
                                                                                                                               

    
    Poutine   $ 3.99 French Fries  $ 1.99 
    Sautéed Mushroom $ 1.99 Steak Fries  $ 2.99 
    Potato Salad  $ 0.75 Sautéed Onions $ 1.99  
    Small Coleslaw  $ 0.75 Veggies   $ 1.59 
    Large Coleslaw  $ 1.25  Bacon   $ 0.99 
    Cheese    $ 0.75 Diced Chicken  $ 1.99 
    Steak Strips           $ 1.99 Piece of fish  $ 1.99 
    Gravy            $ 1.25 Roasted Red Potatoes $ 2.99 
  
    Beverages 
                                                                                                                  

  

         Coffee/Tea   (decaffeinated available)   $ 1.75 
         Herbal Tea      $ 1.75 
  Apple Cinnamon, Chamomile, Darjeeling, English Breakfast,  Green Tea,  
  Honey Lemon, Lemon, Peppermint 
         Milk  2% or Skim     $ 1.50 
         Pop        $ 1.50 
  Coke, Diet Coke, Sprite, Diet Sprite, Orange, Root Beer, Gingerale 
         Bottle Water      $ 1.50 
         Club Soda/Tonic Water    $ 1.50 
         Juice       $ 1.50 
   Apple, Orange, Tomato, Pineapple, Cranberry, Grapefruit 
         Hot Chocolate      $ 2.50 
  Hot chocolate, whipped cream and topped with shaved chocolate 
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