
To Start, Snack or Share 
 
 

EM Calamari 
Chickpea flour breading, served with EM tzatziki 12 (g/f) 

 

Baked Spinach Dip 
Cream cheese, Cheddar, spinach baked together and served with roasted pita chips (V) 10 

 

Chicken Wings 
A pound, available in five different homemade flavours 14 
BBQ, Honey Garlic, Mild, Hot, Sweet Chili, Salt & Pepper  

 

Crispy Popcorn Cauliflower 
Marinated in buttermilk and lightly coated with seasoned cornstarch served with sriracha aoili (g/f) (V) 11 

 

Loaded Kettle Chips    
EM’s signature kettle chips with bacon, Cheddar, mozzarella and green onions. 

Single 8    Sharable 15 (g/f) 
 

Fish Cakes 
Two haddock cakes topped with charred tomato chutney 9 

 
 

Soups & Salads 
 
 

Honey Roasted Beet Salad 
Mixed greens tossed with roasted garlic & dill dressing and topped with a medley of beets and crumbled goat’s cheese.    

Snack size 9 Full size 14 (V) (g/f) 
 

Edible Spinach 
Fresh spinach, apple, cranberries, walnuts and crispy onion strings with a choice of dressing 12.50(g/f)  

 

Grilled Caesar Salad 
Grilled romaine, sage brown butter croutons, homemade Caesar dressing, shaved Grana Padana (V)  

Snack size 8  Full size  12 
 

Soup of the Day 
A broth soup and a cream soup, fresh every day  

Cup 7  Bowl 13   
 

 

 

Sides 
 

Kettle Chips & Pickles with Caesar dip 5 (V)  Maple Bacon Baked Beans 6 

Crudités (fresh veggies and dip) 5 (V)   Mac & Cheese 6 (V)                  
Potato Wedges and Caesar dressing 5 (V) 

 
 

Soup & Grilled Cheese 
The ultimate in comfort food! Smoked Cheddar, Gouda and mozzarella melted into garlic focaccia.  

Served with your choice of EM’s soup of the day 15.50 (V) 

 



Between Bread 
Sandwiches and burgers are served with  

EM’s bread & butter pickles and home made kettle chips. 
 
 

Pastrami on Rye 
Cavicchi’s warm peppered pastrami with sauerkraut, honey Dijon mustard and Gouda on in house rye bread 15 

 

Smoked Salmon Lovewich 
Nova Scotia smoked salmon with dill cream cheese, microgreens, pickled fennel, sweet onion and fried capers, served open face on 

whole wheat bread 15 
 

Chicken & Brie 
Grilled chicken breast, mixed greens, double cream brie and house made apple and cranberry chutney  

on country bread 15.50 
 

Tomato Pesto Bocconcini 
Tomatoes with basil pesto and bocconcini on country bread 15 (V)  

 

BBQ Chicken Club 
Grilled chicken breast, lettuce, tomato, local bacon and lemon garlic aioli on country bread 14.5 

 
Steak Sandwich 

Fresh sirloin with mushrooms and crispy onions, topped with horseradish sour cream served open faced on sourdough bread 16 
 

Bacon Cheeseburger 
All beef patty, lettuce, tomato, local bacon, EM Caesar dressing, white Cheddar on a poppy seed bun 16 

(available on a gluten free bun add 3) 
 

Mushroom Burger 
Patty made of Portobello, cremini and button mushrooms with lentils. Served with chimichurri and alfalfa sprouts  

on a poppy seed bun 15 (Vegan) 
 

Cajun Spiced Chicken 
Perfectly medium spiced grilled chicken breast finished with garlic butter and placed on our grilled country loaf with white cheddar, 

lemon garlic aioli, lettuce and tomato 15.50 
  

 

Entrées 
 
 

All Day Breakfast 
2 eggs, fried or scrambled, Cavicchi’s bacon, baked beans and an EM biscuit 14  

 

Fish Cakes & Beans 
Two haddock cakes with maple bacon baked beans and charred tomato chutney 15 

Half size with one fish cake 9.50 
 

Steak n Steak 
Two hand cut 5oz sirloin steaks, cooked to order and served with potato wedges and seasonal vegetables 18 (g/f) 

 

BBQ Ribs 
Beer braised, fall-off-the-bone ribs with mac & cheese and pea shoot slaw  

½ rack 18 Full rack 30 
 

Chicken Tagliatelle 
Chicken breast, mushroom, onion, red wine demi-glace cream 23 

 

Spaghettini   
Sun blushed tomato, grape tomato, spinach, garlic, fresh basil, red chili for some kick 16 (V) 

Make it a Seafood Spag by adding shrimp, scallops 24 


