
APPETIZERS
SEASONAL SOUP    
Please ask your server about the soup of the day. 
Small 4.00 | Large 7.00 

SEAFOOD CHOWDER
A creamy fennel tarragon veloute with vegetables, herbs and 
market inspired fish and shellfish.  8oz 9.00 | 16oz 14.00 

POUTINE
A tower of fries topped with cheese curds and house 
made turkey gravy.  9.00  
Add Chicken 4.00 | Add Beef 4.00

CURRIED CHICK PEAS 
Warm curried chick peas, roast garlic hummus, grilled 
Naan rounds.  13.00  

FOUR CENT BREAD SKILLET
A traditional Mi’kmaq quick bread, served with a spinach 
artichoke and cream cheese dip.  14.00    

CRISPY CHICKEN WINGS
Crispy chicken wings with carrot and celery sticks. 
1/2 lb 8.00  1 lb 14.00  

ROSEMARY BEEF & GREENS

SALADS
Add chicken to any salad for 4.00 extra.

SIGNATURE GARDEN SALAD   
Artisan greens with shaved carrot, cucumber, Bermuda 
onion, bell peppers and tomatoes with our signature 
strawberry maple balsamic dressing.  
Small 6.00 | Large 10.00    
 

CAESAR SALAD
Crisp romaine tossed with bacon, Asiago and 
croutons finished with our creamy house dressing.   
Small 7.00 | Large 11.00 

CURRIED APPLE & QUINOA SALAD
With beluga lentils, arugula, sundried cranberries, 
apricots and a mango honey dressing.  11.00    

ROSEMARY BEEF & GREENS
Grilled striploin and artisan greens with charred peppers and 
grape tomatoes, finished with our raspberry lime vinaigrette 
and a few flurries of goat cheese snow.  16.00  

COBB SALAD
A mix of baby greens, kale and spinach grilled chicken 
breast, avocado, bacon, boiled egg, shredded Gruyere 
cheese and buttermilk dressing.  15.00    

NACHO STACK
Fried corn tortillas rounds, bell peppers, red onion, 
tomato, jalapenos, scallions, cheddar cheese, black 
olives, salsa, sour cream and guacamole.  12.50  
Add Chicken 4.00 | Add Beef 4.00

CRISP CALAMARI RINGS   
With lime tzatziki and grilled pita wedges.  13.00

ASIAN INSPIRED MUSSELS
Cultivated cold water mussels, lemon grass puree, 
chillies, garlic, cilantro, toasted sesame.  12.00  

SPICY HADDOCK FRITE 
Fried Cajun crusted haddock loins, bulgoogi sauce, 
shaved red onion, served in buttercup lettuce leaves.  
13.00 

SEA SCALLOP AND SHIITAKE RISOTTO
Pan seared jumbo sea scallop on a bed of creamy 
mushroom and spinach risotto finished with chives and 
Asiago cheese.  16.00 

  Vegetarian         Vegan         Gluten Free         Mi’kmaq Inspired If you have any food allergies, please notify your server.



PUB-STYLE DISHES

BEEF AND SHIITAKE PIE
Tender pieces of Angus beef, Shiitake mushrooms, 
carrots, turnip, baby potatoes, parsnip, celery and 
roasted onions in a rich rosemary jus topped with flakey 
pastry.  18.00

LIVER ‘N ONIONS
Pan fried liver with onions and crisp bacon. Served 
with pan gravy, vegetables and choice of baked potato, 
fries or mashed potatoes.   1 pc 12.00 | 2 pc 14.00 

ROAST LAMB PAPPARDELLE
Roasted lamb meatballs with Pappardelle pasta, 
sautéed market mushrooms, rosemary, Asiago cheese 
and tomato sauce with thick cut garlic bread.  15.00 
 

DEEP DISH LASAGNA
Tender lasagna noodles layered with meat sauce, cottage 
cheese and mozzarella with thick cut garlic bread.  16.00

FISH CAKES & BEANS
Salt cod, potato, bacon and onion fried to a golden brown 
and served with a crock of our house made beans and 
topped with our house mustard pickles.  16.00

FISH ‘N CHIPS
Big Spruce battered haddock loins fried golden brown 
and served with crisp fries and our creamy lemon tartar 
sauce.   1 pc 12.00 | 2 pc 15.00 

MEATLOAF ‘N GRAVY
Savoury meatloaf braised in a mushroom gravy. Served 
with vegetables and choice of baked potato, fries or 
mashed potatoes.  15.00 

LINGUINE CHICKEN ALFREDO
Linguine pasta and grilled chicken breast in a classic 
Alfredo sauce with grilled garlic bread.  17.00

SANDWICHES AND BURGERS
All items below come with a choice of fries, house salad or soup. 
Upgrade to a Caesar salad for 1.00 extra, upgrade to sweet potato 
fries for 2.50 extra or upgrade to a spinach salad for 3.00 extra. 

KICKED UP CLUB
Our Version of the Classic Clubhouse
Grilled marinated chicken breast, heirloom tomato, parmesan 
aioli, double smoked bacon, crisp baby greens, and avocado 
served on porridge bread.  15.00
 

HOT TURKEY SANDWICH
Tender turkey breast on hearty bread covered with house 
gravy.  13.00
 

THE PHILLY
Shaved beef with sautéed peppers and onions served 
on a hoagie bun with a three cheese blend.  15.00
 

THE BRONCO SANDWICH
A grilled striploin steak served on a thick cut of garlic bread 
topped with mushrooms, onions and peppers.  16.00

THE BIG CHEESE
An 8oz charbroiled handmade burger on a toasted 
sesame bun with a three cheese blend, artisan greens 
and Roma tomato.  15.00 
 

THE ALOHA BURGER
A charbroiled 8oz Angus beef burger topped with grilled 
pineapple, double smoked bacon, mango relish and white 
cheddar.  15.00

  Vegetarian         Vegan         Gluten Free         Mi’kmaq Inspired If you have any food allergies, please notify your server.

KICKED UP CLUB



  Vegetarian         Vegan         Gluten Free         Mi’kmaq Inspired

SPINACH LINGUINE BOWL
Gluten free spinach linguine, tofu, heirloom tomatoes, locally 
grown sprouts, avocados micro basil and market mushrooms.  
20.00    No substitutions.

APPLE ROSEMARY STUFFED PHEASANT
Martock Glen Farms pheasant breast, Gala apple rosemary and 
luski stuffing, roasted grapes, jus.  32.00  

LAND AND SEA
Bacon wrapped 5 peppercorn beef tenderloin, tea mushroom 
jus, lobster cake herbed aioli.  35.00  

ACCOMPANIMENTS

Add cheese - 1.00
Add loaded potato - 2.50
Add chicken - 4.00
Torpedo shrimp - 3.00 each
Side starches - 2.50
Side vegetables - 2.50 
Side gravy - 2.00
Bacon wrapped scallop - 2.00 each
Side onion rings - 4.00
Garlic bread (2 slices) - 2.50
Sweet potato fries with curry mayo - 5.50
Luskinikn wedge with whipped butter & molasses - 3.00

MAIN COURSES
All entrees are served with vegetable of the day and a choice of fries, 
house salad, mashed potato or baked potato. Upgrade to a Caesar 
salad for 1.00 extra, upgrade to sweet potato fries for 2.50 extra or 
upgrade to a spinach salad for 3.00 extra. 
Excludes items marked with “No substitutions”.

SQUASH RAVIOLI
Butternut squash ravioli in a lemon basil reduction 
toasted pine nuts, thick cut garlic bread.  23.00  
No substitutions.
 

CRISP ATLANTIC HADDOCK LOIN
Pan seared potato crusted Nova Scotia haddock fillet 
with warm fennel chow chow.  22.00  
 

CEDAR PLANKED SALMON
Maple sweet grass lacquered Atlantic salmon, raspberry 
spring onion salad, wild rice popcorn.  27.00    
 

STOUT BRAISED LAMB EN CROUTE
Slow braised lamb shoulder and fennel in a Cereal Killer oatmeal 
stout jus with root vegetables and baby dubs topped with flakey 
puff pastry.  28.00  
 

LOBSTER GRUYERE RISOTTO 
Sweet South Shore lobster, brown butter leek risotto, 
shaved Gruyere cheese, ground pink peppercorns, micro 
basil.  32.00
 

PORK TENDERLOIN ROULADE 
Pan seared pork tenderloin stuffed with apricots, ricotta, 
pecans, spinach, and toasted fennel with a Lunenburg 
country winery pear wine reduction.  28.00  
No substitutions.
 

KOREAN INSPIRED BABY BACK RIBS
Sweet and spicy ribs, warm kimchi potato salad, corn 
scallion fritters.  27.00  No substitutions.
 

BUTTER CHICKEN SKILLET
Chicken braised in a fragrant tomato cardamom curry 
reduction, Jasmine vegetable pilaf, curried chickpea and 
lentils, grilled naan bread and papadum.  25.00
No substitutions.
 

THE ANGUS STRIP
Charbroiled Certified Angus Beef ® strip loin with 
porcini mushroom jus and tobacco onions.  
6oz 22.00 | 12oz 30.00

If you have any food allergies, please notify your server.

CRISP ATLANTIC HADDOCK LOIN



HERE AT KIJU’S, WE REALIZE THE IMPORTANCE OF SUPPORTING 
AND USING LOCALLY SOURCED PRODUCTS.

This is why we are a proud member of Taste of Nova Scotia. With diners becoming more educated about food, many 
have taken an interest in where their food and beverages are produced. For this reason, the following is a list of our local 

suppliers from throughout Nova Scotia. These are only a portion of the fishermen, farmers, artisans and foragers who 
work with us. From all of us at Kiju’s, thank you to everyone who makes this possible.

ACADIAN MAPLE - UPPER TANTALLON, NS

CAPE BRETON BEVERAGES - SYDPORT, NS

BEAUTIFUL HILL FARM - MABOU, NS

BENJAMIN BRIDGE - WOLFVILLE, NS

BIG SPRUCE BREWERY - NYANZA, NS

BOVEN LONGHORN - LOCH LOMOND, NS

BRETON BREWING - SYDNEY, NS 

BULWARK CIDER - NEW ROSS, NS

EAST COAST COFFEE CO. - SYDNEY MINES, NS

GARRISON BREWERY - HALIFAX, NS

GILLIS SEAFOODS - NORTH SYDNEY, NS

GLENORA DISTILLERY - MABOU, NS

GUNEDEN FARMS - BADDECK, NS

IRONWORKS DISTILLERY - LUNENBURG, NS

JOST VINEYARDS - MALAGASH, NS

LUCKETT VINEYARDS - WOLFVILLE, NS

MARTOCK GLEN FARMS - WINDSOR, NS

NINE LOCKS BREWING CO. - DARTMOUTH, NS

NOVA SCOTIA SPIRIT CO. - PICTOU, NS

PROPELLER BREWERY - HALIFAX, NS

SAPUTO - DARTMOUTH, NS

SID’S CIDER - WINDSOR, NS

STEINHART DISTILLERY - ARISAIG, NS

THAT DUTCHMAN’S FARM - ECONOMY, NS

THYME FOR EWE FARMS - MILLVILLE, NS

EXECUTIVE CHEF SHAUN ZWARUN

 TRADITIONAL MI’KMAQ INSPIRED MEAL
FOUR CENT BREAD SKILLET

A traditional Mi’kmaq quick bread, served with a spinach artichoke and cream cheese dip

CEDAR PLANKED SALMON
Maple sweet grass lacquered Atlantic salmon, raspberry spring onion salad, wild rice popcorn

FORAGED FRUIT AND BERRY SALAD
A mixture of seasonal fruits and berries, local organic honey, wild mint 

40.00 | Three courses


