


FALL HARVEST MENU 
Friday, October 9th - Monday, October 12th 2026 | 4pm-Close 

STARTER

FALL SQUASH BISQUE
Heirloom tomato-bacon bruschetta, chive oil

OR
ROASTED BRUSSELS SPROUT & PEAR SALAD
Cape Breton maple dark rum vinaigrette

MAIN COURSE

SAVOURY TURKEY ROULADE
Sourdough sage dressing, black pepper pan gravy, brown butter whipped 

potatoes, chef’s vegetables, cranberry-mango sauce
OR

NOVA SCOTIA LAMB CHOPS
Stone fruit mostarda, sweet potato quinoa hash, chef’s vegetables

DESSERT

WHYCOCOMAGH BLUEBERRY GRUNT
Sour cream ice cream, whipped cream

$50.00 
Per person

+ Gratuity & 14% HST 

Executive Chef - Shaun Zwarun


