
SMALL PLATES
6 per item LOCAL AND HOUSE MADE CHARCUTERIE7

AND CHEESE SELECTION
Choose from tonights selection on the board. All served with
crostinis and house made accompaniments

10TRUFFLED DEVILED EGGS7…

with Acadian sturgeon cavair

145 BAKED BEAUSOLEIL OYSTERS7

smoked tomato bacon lardons, parmesan and brioche crumbs

10SMELTS7

Preserved NB smelts, Nanny Merva's Lady Ashburnham pickles
and sour dough toast.
• sustainable fish from NB waters

11ROASTED BUTTERNUT SQUASH AND SMOKED7

CHEDDAR PEROGIES
Carrot Puree, bacon and  maraschino compote, sage sour
cream.

13.50BURRATA CHEESE,À

Grilled sour dough, thyme roast tomatoes, roast garlic,
kalamata tapenade

14"MAXWELL'S" GRILLED CAESAR SALAD
Caesar dressing, truffle croutons, grilled lemon, anchovy,
fresh parmesan, bacon jam

11.50ROASTED VEGETABLE SALAD7

Roasted beet, pears and carrots, marinated kale, sherry
vinaigrette, local goat cheese and crispy faro

12WILD MUSHROOMS WITH GNOCCHI
Green peppercorn cream, fresh parmesan, truffle



LARGE PLATES
CEDRIC'S TWO WEEK DRY AGED LOCAL VALLEY BEEF STEAK u

Truffled french fries, demi glaze 
(price depends on cut)

LOCAL FRIED CHICKEN   20
chive mash, roof top honey, bread and butter pickles

PAN SEARED PHEASANT   26u

Confit fingerling potato, duck sausage , duck broth, broccolini ,
pickled carrot

MAXWELL'S BURGER   187

dry aged local valley beef, smoked cheddar, roast garlic mayo, tomato
jam, truffle fries

KUINSHOEVE SMOKED PORK CHOP   247u

Chive and Quebec cheese curd mash, roasted brussel sprouts, rooftop
honey glazed carrots, demi glace and sour cherry compote

ALOO GOBI   22Ru

mild curry with potato and cauliflower, fig chutney, toasted
pistachios, fresh cilantro

LOBSTER AND SQUID INK "NASKWAAK NOODLES"  347

Brandy lobster bisque, whipped basil boursin cheese and a poached egg

ATLANTIC SALMON   227u

mussel corn saffron broth, confit fingerling potato, cherry tomato,
snap peas, broccolini

HADDOCK   197u

Chorizo corn succotash, white bean puree, tomato jam

DIGBY SEA SCALLOPS,  25u

Green pea puree, pea slaw, buttered peas, fingerling potato chips, pea
shoots, truffle, confit lemon.

BRAISED LAMB LEG   25
Bay Sumac Garlic and Rosemary, Carrot puree, caramelized onion  and

sweet potato tart, smoked date chutney, braising liquids.

a 18% service charge may be added to groups of 8 or more


