
FROM THE COAST & GARDEN

  SIGNATURE SEAFOOD CHOWDER  
(Fox Harb’r Favourite) — CUP 18 | BOWL 24

Lobster, halibut, scallops, haddock, salmon,  
creamy halibut velouté, garlic baguette

LOBSTER COBB (GF) — 36
Northumberland lobster claw + knuckle, bib lettuce,  

tomato, cucumber, egg, chorizo, avocado,  
Dragon’s Breath Bleu, tarragon ranch

CAESAR — 20
Romaine, Grana Padano, bacon, herb croutons

HOT HOUSE GREENS (VEGAN, GF) — 16
Tuscan greens, seasonal vegetables, lemon vinaigrette

TO SHARE
 

CAPE BRETON CRAB & COLDWATER  
SHRIMP DIP(GF) — 27

Roasted corn, Old Bay, lemon, crème fraîche, potato chips

PEI MUSSELS (GF AVAILABLE) — 22
White wine, halibut stock, garden herbs, shallot,  

roasted garlic, toasted focaccia

MUSHROOM TEMPURA (VEGAN, GF) — 22
Maritime oyster, mushrooms, dulse & kelp chimichurri

VALLEY GOLD QUESADILLA — 30
Nova Scotia Valley Gold (“Gruyère”), pico de gallo,  

ancho aioli, pickled shallots, guacamole & sour cream

CHICKEN WINGS — 30
crisp coating, served with crudités & ranch

House Hot | Tru�le Honey Garlic | Dry Nashville Hot |  
Chipotle BBQ

POUTINE (GF) — 23
Cheese curds, smoked bone marrow gravy,  

BBQ brisket, crisp shallots, chives

FULLY LOADED NACHOS (GF) — 32
Blended cheese, pico de gallo, jalapeño 

guacamole, sour cream, Cotija

 

MAIN COURSES

STEAK FRITES (GF) — 48
PEI Blue Dot 10oz striploin, planked frites, green 

peppercorn sauce, blistered tomatoes

GRILLED CAPE D’OR SALMON (GF) — 42
Sa�ron rice, heirloom carrots, braised leeks,  

stone fruit pistou

SCALLOP & CHORIZO PENNE (GF AVAILABLE) — 40
Seared scallops, chorizo, oyster mushrooms, 

charred broccolini, lobster bisque rosé

LOBSTER MAC & CHEESE — 43
Atlantic lobster, rich Annapolis Valley Gold  

cheese sauce , toasted breadcrumbs, fine herbs

FRIED CHICKEN (GF) — 34
Buttermilk-marinated thighs, house pickles, 

coleslaw, whipped potatoes, tru�le chicken gravy

FOX HARB’R FISH & CHIPS (GF) — 28
Atlantic haddock, seashore fries, house slaw, tartar

PASTA ARRABBIATA  (VEGAN)(GF AVAILABLE) — 32
Greenhouse zucchini, oyster mushrooms, charred 
broccolini, red onion, garden herbs, crispy shallots

HANDHELDS

Served with choice of seashore fries or market greens
Add Caesar salad, sweet potato fries, or onion rings +3

  LOBSTER ROLL (Fox Harb’r Favourite) — 38
Northumberland lobster, tarragon aioli, herbs,  

citrus, potato bun

FOX BURGER — 25
Cheddar, bacon, LTO, sneaky sauce,  

crispy purple shallots

CRISPY CHICKEN BURGER (GF AVAILABLE) — 27
Whey & yoghurt marinated fried chicken, smoked 

bacon, pickled jalapeno & spicy maple aioli

VEGGIE BURGER (VEGAN) — 22
Black bean patty, pickled shallots, pico de gallo, 

guacamole, Tuscan greens

TO FINISH

  SHOWPIECE SUNDAE (FOR SHARING) (FOX HARB’R FAVOURITE) — 27
Maple walnut, vanilla & chocolate ice cream  

Chocolate bomb, cookie crumble, caramel popcorn, pretzels, warm fudge, maraschino whipped cream

STICKY TOFFEE — 13
Date sponge, birch to�ee sauce

STRAWBERRY & APPLE PIE — 13
Oat & graham crust, local fruit, maple, spruce whipped cream

BLUEBERRY GRUNT — 12
Wild blueberries, maple dumpling


