
Cream of Tomato Soup
cup or bowl, bowl served with side biscuit 

8/14

Beet Salad
greens, red wine& dill vinaigrette, cumin honey
roasted beets, beet chips, goat cheese 

10/16

Soup of the Day
cup or bowl, bowl served with side biscuit 

8/14

Grilled Caesar Salad
grilled romaine with sage brown butter croutons, EM
Caesar dressing, Parmesan 

10/16

Chipotle Nachos
homemade tortilla chips, tomato, green onion, banana
peppers, cheddar & mozzarella topped with taco beef
& lettuce, chipotle dressing. With sour cream & guac

20

Wings
1 lb wings tossed in a choice of hot sauce, honey
garlic, whiskey BBQ, buffalo or salt & pepper. Served
with crudité & blue cheese dressing

18

Warm Crab Dip
smoked cheddar, crudité, garlic toast points

18

Edible Matters

Calamari & Shrimp
chickpea coating, lemon garlic aioli 

17

Mussels
Pernod cream sauce, basil pesto, green onion, served
with grilled Sourdough

15

Grilled Flatbread
grilled sourdough flatbread topped with tomato
bruschetta, basil pesto & Ciro's fresh stracciatella

18

Cheese Tortellini
crispy prosciutto, basil pesto and Parmesan cheese

22

Wild Mushroom Penne
Cavicchi's bacon, sage brown butter, sherry cream
topped with shaved parmesan & herbed ricotta 

22 Butter Chicken
grilled marinated chicken in tomato curry served on
basmati rice with grilled flatbread & fenugreek leaf

23

Thai Green Curry
sautéed shrimp, mussels, vegetables served on
basmati rice with cilantro -warning! It’s for spice
lovers!

25

Pulled Pork Tacos (3)
BBQ pulled pork, slaw, pickled radish drizzled with
lime crema 

20

Grilled Cheese
brie, smoked cheddar, mozzarella, red pepper jelly 

18

EM Beef Burger
tomato & bacon jam, blue cheese dressing, shredded
lettuce, fried onions on a house made bun

21

Cajun Fried Chicken Wrap
Nashville style fried chicken, tartar sauce, smoked
cheddar, tomato, shredded lettuce

20

All Day Breakfast Biscuit
pesto, cheddar, bacon and a fried egg on a buttermilk
biscuit 

14

Reuben Sandwich
beef brisket, Russian dressing, sauerkraut, Ciro’s
stracciatella on house made rye bread

19

Fish & Chips
6oz beer battered haddock, apple cider & poppy seed
vinaigrette slaw, house made salt and vinegar chips &
tartar sauce 

24

NS Seafood Stew
medley of seafood, potato, tomato & fresh herb broth,
ricotta toast point

32 Braised Short Rib
bone in short rib with mushroom pan jus, house cut
potato wedges with seasonal vegetables

34

Rack of Lamb
grilled rack lamb marinated in Dijon, served with
romesco sauce, sage brown butter mashed potatoes
with seasonal vegetables (contains almonds)

38

Basket of Fries 6
Soup Cup 8
Grilled Chicken Breast 8
Shrimp (5pc) 10
Bacon or Prosciutto 5

S I D E S  &  A D D S
Skor Cheesecake Bomb
brownie crust, caramel, cheescake, chocolate coat

7.5

Opera Cake
almond biscuit, coffee buttercream, chocolate

7.5

Cheesecakes of the Day
a variety of fresh flavours, made daily

7.25

Add grilled chicken breast (+ 8) or shrimp (+ 10) your salad
S O U P S  &  S A L A D S

S I D E S  &  A D D S

A P P E T I Z E R S

Served with a choice of side - soup, fries, beet salad (+ 1.25), chopped Caesar salad (+ 2.50)

H A N D H E L D S

P A S T A S  &  R I C E

M A I N S


