
Award Winning Seafood Chowder | 13.5 

creamy seafood chowder with clams, scallops, salmon, haddock, 

shrimp and mussels with crisp potato strings 

Captain’s Bowl | 17.5 

Small Plates | Appetizers 

PEI Mussels | 13.5 

steamed in white wine, garlic and basil  

Caesar Salad | 14 

romaine lettuce tossed with creamy garlic dressing, bacon bits 

and oven baked croutons 

PEI Oysters| 9 

three (3) fresh shucked Island oysters with a wasabi cocktail sauce 

Our Kitchen is Your Kitchen 
If there is something you cannot find on the menu, either a  

food item or a preparation method,  
our culinary team would be pleased to accommodate your  

request whenever possible. 

Gables Salad | 12.5 

baby spinach, broccoli florets, chick peas, diced  cucumbers, 

mini bocconcini cheese, tomatoes and lemon oregano dressing  

 

Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food-borne illness  

Oysters Migu-ella-fella | 12.5 

three (3) freshly shucked oysters, topped with tarragon cream 

sauce, lobster, gouda cheese, panko crumbs and lightly baked 

Cod Cakes | 13.5 

three (3) mini cod cakes infused with lemongrass and cilantro, pickled 

red cabbage purée, spiced carrot purée and crushed candied peanuts 

Scallop and Pork Belly | 17.5 

one (1) seared vanilla marinated scallop, with 3oz crispy pork belly 

and a pear and bourbon jam 



East Coast Lobster | Market Price 
1.25 lb steamed and cracked whole lobster, melted  butter,  
winter vegetables, potato salad and coleslaw 
(have it shelled for $5) 

Big Plates 

side starch 

(please choose 1, with selected entrées)  

garlic mashed potatoes | roasted potatoes | hand cut fries | rice 

Smoked NY Strip-loin | 34 
10oz house cold smoked steak with green peppercorn sauce, crispy 
fried onions and vegetables.  Served with choice side starch. 

 

Beef Tenderloin | 8oz - 36| 10oz - 41 
cast iron seared beef, tarragon white balsamic butter, de-hydrated 
horseradish, beet trio and vegetables.  Served with choice side starch. 

 

Tandoori Cornish Game Hen | 29 
tandoori marinated Cornish hen, Indian pickled vegetables,  
raita and poppadum.  Served with choice side starch. 

Pappardelle Primavera | 22 
pappardelle pasta tossed with EVOO, crowned with crushed fire 
roasted tomatoes, winter vegetables, mixed mushrooms 
finished with garlic greens and grated asiago cheese 
 

ADD Chorizo Sausage or Grilled Chicken | 4.5 

Atlantic Scallops | 32 
five (5) hard seared scallops, on cumin infused black bean purée, 
sour cream and vegetables, served with choice side starch. 
 

Salmon | 27 
7oz Atlantic salmon with crispy skin, green tea foam, red pepper    
coulis, vegetables and compressed cucumber.   
Served with choice side starch. 

 

Lobster Duo | 28 

lobster mac and cheese with melted jalapeno havarti,  
3 oz lobster cake, pickled watermelon slaw, and lemon aioli  

Stuffed Haddock | 25 
6oz stuffed haddock with chorizo sausage, wrapped in parma- ham 
set in a basil tomato essence with vegetables.  
Served with choice side starch.  

 

 
 

Blueberry Braised Beef | 29 
10hr braised beef chuck, with de-hydrated blueberries, vegetables and 
PEI Brew Co. blueberry beer induced foam.   
Served with choice side starch. 



Bar Menu 

Spring Rolls| 8.5 

3 vegetable spring rolls with thai dipping sauce 

Barn Yard Nachos | Award Winning | 19.5 

pulled pork, blended chicken and ground beef mix, jalapenos, 

sliced black olives, mixed peppers, green onions, chopped     

tomato, smoked cheese blend mixed in with tri coloured corn 

chips, salsa and sour cream 

Maple Buffalo Wings | 13.5 

1 dozen deep fried wings tossed in maple buffalo sauce, with 

cucumber bites 

Fish n’ Chips | 15.5 

PEI Brewing Co. beer battered haddock filet served with tartar 

sauce, lemon wedge, pickle & fries 

Wonton Shrimp | 13.5 

six crispy fried wonton shrimp with thai dipping sauce 

Turkey Poutine | 14 
crispy fries with local roast turkey, house stuffing, cheese 
curds, savoury gravy, garnished with dried cranberries 

Great Canadian Burger | 15.5 
6oz island ground beef burger, with Canadian back bacon,    
Canadian white cheddar, sliced tomato, caramelized onion aioli 
and crispy onion rings on garlic butter brioche bun, 
served with fries or garden salad 

Chipotle Beef Wrap | 18 
slices of beef tenderloin,  peppers, onions,  
mushrooms, dill pickle, shredded mozzarella cheese and 
chipotle mayo in a tortilla wrap, 
served with fries or garden salad 

Black Bean Dip | 13.5 

warm bean dip puree blended with garlic, cumin, cilantro, 

sour cream, and cheese.  

Served with baguette and pretzel crisps 



Sweet Bites 

Banana Split Martini |10 

three scoops of ADL vanilla ice cream, banana, berry compote,  

chocolate sauce, sweet whipped cream  

Warm Caramel Bread Pudding | 7.5 

bread pudding on vanilla sauce 

raspberry coulis with a moon tuile cookie  

Pumpkin Goat Cheesecake | 9 

light goat cheese infused cheesecake, with a salty and sweet cherry  

cranberry sauce, candied pumpkin seeds and a cinnamon mousse 

Specialty Coffee 

each coffee has a sugar rim & fresh whipped cream 

$6.25 each 

Bailey’s Coffee - Bailey’s Irish Cream 

B52 Coffee - Kahlua, Grand Marnier & Bailey’s 

Irish Coffee - Jameson’s Irish Whiskey 

Monte Cristo - Kahlua & Grand Marnier 

Triple Brownie | 8 

three chocolate dipped brownies with sweet potato jelly,  

raspberry jelly and sweet potato chip 

Southern Pecan Delight | 8.5 

butter cream pecan sponge cake, candied pecans,  

sweet pear crunch with a frangelico caramel sauce  


