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Starter Suggestions

Chicken Wings (6) $6.99
Served in Hot, Mild, Thai or Honey Garlic sauce.
Nachos Supreme $9.99
Crisp, hand-cut tortilla cﬁjps tqp_pecf with cheese, _jafqpeﬁo peppers,
green onions, bacon bits and tomatoes.
Served with a side of salsa and sour cream.
Onion Rings $4.99
Battered onion rings, _qo[c{en and crisp. Enou_qﬁ for two

if;& Tomato Brushetta $5.99
ite size ﬁaguette  pieces smothered in garfic butter t(yajoecf

with tomatoes, green onions and cheese.
Potato Skins $7.99
Potato _pea[s tqp_peo{ with a mix gf Cheddar and Mozzarella cheese, tomatoes,
green onions and bacon bits.  Served with sour cream on the side.
Thai Bites 8.99
Bite-size pieces (j chicken, coated with thai sweet spicy sauce, served on a bed
of lettuce with carrot sticks and our homemade ranch dressing.

Homemade Spinach Dip $9.99
Our new @ improved oven-baked Spinach dip is sure to make your
mouth water. A combination (_)f cheese, gpinacﬁ and savoury spices.
Served with hand-cut tortilla chips
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Seafood Starters
Cape North Mussels $7.99

Fresh, local mussels steamed in white wine, celery and garfic butter.
Served with a side of melted butter and lemon wedge.
Bacon Wrapped Scallops $11.99
Six succulent sca[fqps hand wn}pjaed in crisp bacon,
Joeffectfy browned, drizzled in our homemade may[e sauce.
Cheticamp Crab Dip $12.99
Fresh snow crab meat mixed with a few fishermen’s
secret ingredients. Served with crackers and carrot sticks.

A new way of tasting fresh Snow Crab
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Soups

Homemade Soup $3.99
Our turkey-vegetable soup is made daily.
Served hot with a homemade roll
aked French Onion Soup $5.99
It's back and better than ever!!
Our rich, homemade onion broth is topped with croutons,
mozzarella and parmesan cheese, baked to perfection.
Served with garlic toast
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Please advise your server of any food allergies
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Delicious Alternatives
~ Served with fries, mashed potatoes, baked potato, red potatoes, rice OR salad ~

Chicken Stir Fry $12.99
A healthy medley of fresh vegetables and diced chicken
slowly sautéed with a few herbs and spices. Served over rice.
Chicken Breast Sandwich $7.99
5-0z chicken breast charbroiled and served on a fresh Kaiser
with lettuce, tomato, melted cheese and our signature cﬁgf’s sauce
Boardwalk Burger $7.99
5-0z 6egﬁ fresﬁ and juicy, charbroiled and served on
an oven-toasted bun with lettuce and tomato.
Veggie Quesadilla $10.99
A zesty blend (_)f tomatoes, green onions, mushrooms, _peppers and cheese
in a toasted tortilla. Served with salsa and sour cream on the side.
10-0z Rib Eye Steak $19.99
Our 10-0z rib eye steak is hand-seasoned and charbroiled to your liking.
Served with vegetables of the day and a side of cole slaw.
Chicken and Vegetables Wrap ~ $ 9.99
A mix g[ oven-roasted onions, peppers, mushrooms, broccoli,
Mozzarella cheese, sour cream and salsa cargfuf[y qupjoa{ as you order
Clubhouse Sandwich $9.99
Fresh turkey, crisp bacon, lettuce and tomato.
Served on toasted white or whole-wheat bread or simply have it wrapped up.

~ Have a g[ance at our “Delicious Alternative Dthﬂfrf’_’for additional suggestions ~
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Salads

Classic Caesar Salad $8.49
Crisp romaine lettuce, fresﬁ croutons, bacons bits
tqp_peo{ with parmesan cheese is what makes this salad irresistible.

Green Mez{[ey $7.99
A ﬁea[tﬁy mix of fresﬁ vegetaﬁfes served with your favourite Jressing on the side
Spinach Salad $10.99

Fresh gpinacﬁ leaves tossed in our Hﬂrﬁourvinaigrette. qu_pa{ with
mushrooms, boiled eqq, smoky bacon, mozzarella cheese and toasted almonds
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Pasta

~ Pasta dishes served with a slice of gar[ic bread ~

Pasta Primavera $12.99
Fresh diced chicken and Vegeta[i[es sfow[y cooked in our homemade sauce
served over fettuccine noodles, t()ﬂpecf with fresﬁ Parmesan cheese.

Bayside Fettuccine $18.99
Sﬁrim_ps, Lobster, Sca[[qps and a meo{[ey (j fresﬁ ve_qetaﬁ[es _qently sautéed

in our homemade white seﬁoo:f sauce toja}retf with fresﬁ Parmesan cheese.
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Thank you for your continued support ~ The Management & Staff
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Seafood Entrées

~ All Entrées (except the Chowder) served with fries, mashed potato,
baked potato, red potato, rice OR salad and cole slaw~

Hearty Seafood Chowder $7.99
Delicious and rich in seqfood such as sﬁrim})s, sca[fo])s
and haddock. Served with a homemade roll.
Mushroom-topped Scallops $14.99
Six sca[fo}rs baked to })egfection in gar[ic butter,
topped with fresh mushrooms and sizzling mozzarella cheese.
Seacoast Fish and Chips $8.99
Two picces of fresh Atlantic haddock deep fried in our
homemade batter, served with tartar sauce and lemon we&fge
Pan-Fried Haddock $13.99
Fresh haddock fillet served with vegetables of the day
Deep-Fried Clams $14.99
Fresh whole clams lightly battered and lightly deep fried
Surf © Turf $28.99
Our 10-0z Rib Eye steak is charbroiled to your liking. Served with vegetables
and your choice of 3 shrimp skewer OR 8 Scallops OR one full Lobster
Scallops Supreme $18.99
Eight succulent scallops gently sautéed to perfection. Served with vegetables
Lobster Club $13.99
Our traditional club ‘upped a notch’... Replacing the turkey with fresh lobster
Acadian-Style Morue en Cabane $14.99
Fresh cod s[ow[y cooked with chives, yorﬁ scraps.
~ Have a glance at out “Seafood Dinners” for additional suggestions
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Dinners

~ Served with a fresﬁ roll, A}o_p[e Garden cake, Tea or Cgﬁ[ee ~
Delicious Alternative Dinners

BBQ Ribs Dinner $18.99
Home-sty[e ribs served in our house BBQ sauce, vegemﬁ[es and choice (j side.
Chicken © Mushroom ‘Au Jus’ Dinner $15.99

iﬁv/\/l\z 5-0z chicken breast, smothered with our signature

mushroom sauce, served with vegetables and your choice of side
Seafood Dinners
Local Lobster Dinner Seasonal Price
Fresh Lobster, caught locally along the shores g( Cﬁéticamjo.
Served hot with potato salad, coleslaw, vegetables and melted butter.
Local Snow Crab Dinner Seasonal Price
Fresh Snow Crab, caught locally along the shores of Chéticamp.
Served hot with potato salad, coleslaw, vegetables and melted butter.
Seafood Sensation Dinner $26.99
Pan-fried Haddock fillet, 6 sautéed scallops and 2 shrimp skewers.
Served with vegetables and your choice of side.
Maritime Salmon Dinner $17.99
Fresh salmon fillet broiled and served with our own salmon sauce
on the side. ~ Served with vegetables and your choice of side.
Fishermen’s “Best of Both” Dinner Seasonal Prices
Get a taste of Lobster AND Crab at the same time. Both are
served hot with potato salad, coleslaw, vegetables and melted butter.
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Extras © Add-On
Poutine $4.99 French Fries $2.99
Sautéed Mushrooms  $1.99 Sautéed Onions $1.99
Veggies $1.59 Coleslaw $1.59
Potato Salad $1.59 Bacon $0.99
Cheese $0.75 Chicken Strips $2.49
Piece of fish $3.59 Gravy $1.25

Roasted Red Potatoes $ 2.99
.—9@6 b&a—.

Beverages

Coffee/Tea $1.75
Espresso $3.75

Herbal Tea $1.75

A}ajpﬁ: Cinnamon, Chamomile,
Darjeeling, English Breakfast,
Green Tea, Honey Lemon,
Lemon, ng})ermint

Milk $1.50
Pop $1.99
~ Free pop refills ~

ngsi, Diet Pejasi, 7~u]9,
Omnge, Root Beer, Gingem[e

Bottled Water $1.50
Club Soda $1.50
Tonic Water $1.50
Juice $1.50
Apple, Orange, Tomato,
Pinequo[e, Cmn[ierry,
Grapefruit

Hot Chocolate $2.50
Hot chocolate topped with
whipped cream and

chocolate Sauce
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From the Bar

Beer (375mllbottle) $ 3.99
Alexander Keith’s, Alexander Keith’s Light,
Alpine, Budweiser, Budweiser Light,
Coors Light, Labatt’s Light,

Molson Canadian, Mooschead,

Oland’s Export, Schooner
Imported Beer (375ml]bottle) $525
Becks, Corona, Heineken, Guiness, Stella Artois

On Tap (12 oz Glass)
Alexander Keith’s Draught  $ 3.99
Alexander Keith’s Red Draught $4.99
Coors Light Draught $3.99
Cocktails Premium Shots 1% oz
10z Cocktail ~ $ 4.99 ~Whiskey~
1 0z daiquiri  $ 6.50 Jack Daniel’s $3.99
) Jim Beam $4.50
Other Suggestions 0 Regal $6.95
1 0z Shooter  $ 3.99 Johnnie Walker $3.99
Loz Spirit $3.99 Glen Breton $11.99
2 0z Spirit $6.50 Crown Royal $3.99
Non-Alcoholic Drinks ~ Glenfiddish $11.99
Daiquiri $4.50 Cognac $7.99
Beer $2.50 ~Dark Rum~
Smuggler’s Cove $4.50
~Brandy~
D’eaubounne $4.50
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The Harbour Restaurant will cater Your next event. . Ask for details!



