
 		  Add: pork belly 5, seared Chicken 7, fried chicken 5, Lobster mp, smashed Avocado 6, 
All prices are subject to HST. Gratuity is not included. Please bring any dietary restrictions or allergies to your server’s attention. 

FRIES (V,VE,GF,DF)		    			   6

TRUFFLE PARMESAN FRIES (GF, V, VEO, DFO)              10
Served w/ aioli 

FLATBREAD & HUMMUS (V,VEO) 			   9
Stone fired flatbread, garlic butter & 
beet hummus 

CHIPS & PICO DE GALLO (V,GF,DF,VE)			   6 

BUFFALO CHICKEN DIP (GF)  			          	 18
Cheddar cheese, chicken, buffalo sauce, 
cream cheese, green onion, ricotta cheese 
served w/ tortilla chips 

LOBSTER THERMIDOR DIP (GF) 			         	 19
Lobster, Gruyère, cognac, tarragon, shallots, lemon, 
mozzarella, ricotta, chives; served w/ tortilla chips

OYSTERS (SOLD BY HALF-DOZEn) (GF,DF)                	
Served w/ hot sauce, horseradish, lemon 
& rotating mignonette 

ROTATING SOUP 				          	 9
Chefs weekly creation 
SY NACHOS (V,GF) 			         	        	 23
Tortilla chips, house 4 cheese blend, pico de gallo, 
habanero pickled onions, cilantro-guajillo 
crema, roasted jalapeños, mango tomatillo salsa, 
green onion & black olives 

Double your cheese 6 

Add: pork belly 5, seared Chicken 7, fried chicken 5, 
Lobster MP, smashed Avocado 6  

THE SY BURGER (DFO,VO,GFO,VEO)  			   23
Two 3 oz beef smash patties, mozzarella, bacon, 
arugula, aioli, house pickles, caramelized onion, heirloom 
tomato, onion sesame milk bun served w/ fries 
or menu salad for 5

HULI HULI FRIED CHICKEN SANDWICH (DFO,GFO) 		 23
Crispy chicken thigh, pineapple relish, sweet & 
spicy aioli, lettuce, smokey hawaiian bbq sauce, onion 
sesame milk bun served w/ fries 
or menu salad for 5
add cheese 2, add guacamole 6 

CHICKEN CLUB SANDWICH (GFO)	  		  22
Fried chicken, toasted sourdough, 
heirloom tomato, caeser dressing, cheddar cheese, 
bacon, romaine lettuce served w/ fries 
or menu salad for 5 

FISH SANDWICH (DFO)	  				    22
4 oz breaded haddock, house pickles, coleslaw, 
green goddess dressing, onion sesame milk bun 
served w/ fries 
or menu salad for 5 
add cheese 2, add guacamole 6

PORK BELLY TACO TRIO (GF,DF) 			   17
Masa tortilla, glazed pork belly, red cabbage, 
green onion, radish & jalapeno aioli
 
CHICKEN TACO TRIO (GF,DFO)	  			   18
Masa tortilla, fried chicken, coleslaw, 
buffalo sauce, house pickles & 3 cheese blend 

BEET SALAD (GF0,DFO,V,VEO)  	 15
Arugula, roasted beets, beet & sesame 
hummus, pumpkin seeds, basil, 
parsley, crispy chickpeas, green goddess 
dressing, feta cheese & flatbread
 

 

LOBSTER & BUTTER SALAD (GF0) MP
2 oz NS lobster, brown butter vinaigrette, 
bacon, boston lettuce, grapefruit, 
fresh herbs & toasted sourdough crou-
tons 

CAESAR SALAD (GFO,VO)	 16
Romaine lettuce, bacon, sourdough 
croutons, parmesan & Caesar dressing  

	 SALADS

     PIZZAS
MARGHERITA (V)  		  19
Marinara, fior di latte, basil oil drizzle 

CHEESE (V) 			   18
Bechamel, house 5 cheese blend, 
truffle honey & chives

PIE OF THE WEEK 	   	 MP
Chefs weekly creation

PEPPERONI			     19
Marinara, 3 cheese blend, 
3 types pepperoni & chilli crisp   

MEATZAAAA 			     22
Marinara, 3 cheese blend, pepperoni, 
glazed pork belly, ground beef, 
pickled onion & parsley 

MUSHROOM (V)		  20
Bechamel, mozzarella, house-made 
ricotta mixed local mushrooms, truffle 
honey, arugula & lemon

BUFFALO CHICKEN PIZZA  	 22
Cream Cheese, chicken breast, 
buffalo sauce, mozzarella, rosemary oil   
		

 FISH ’N’ CHIPS (DF)  					     22
 Two 4 oz beer battered Atlantic haddock, crunchy slaw, 
 jalapeno aioli, lemon served w/ fries 
 or menu salad for 5

 LOBSTER ROLL + FRIES (GFO,DFO) 			   MP
 1/4lb NS lobster, arugula, sweet & spicy aioli, chives, 
 garlic butter toasted bun served w/ fries 
 or menu salad for 5

 SEAFOOD CHOWDER (GFO) 				    18
 Bay scallops, haddock, salmon, cream, potatoes,
 house pickles, chives served w/ toasted sourdough 

 PEI MUSSELS (GFO,DFO) 			         	 18
 1lb PEI mussels, white wine, garlic, parsley, lemon & 
  breadcrumbs served w/ fresh garlic butter flatbread
 
 
 LOBSTER BISQUE (GFO) 				    29
  lobster stock, cream, lobster claw, spiced coconut milk, 
  bacon bits, chives served w/ toasted sourdough 
 
   
 

 
 
 

     BURGERS + TACOS  SUB GF BUN 2, BEYOND MEAT PATTY 2 SEAFOOD

     SHAREAEBLES 					    V = Vegetarian  |  VE = Vegan  |  GF = Gluten Free  |  DF = Dairy Free  | O = Option



DAIQUIRI 2OZ					     	 14
Fishermans Helper rum, lime juice, simple syrup, salt 
APEROL SPRITZ 4OZ					     16
Aperol, prosecco topped w/ soda 
MARGARITA 2OZ (HAVE IT DEALCOHOLIZED) (MAKE IT SPICY +1) 		 14 I 10
Jose Cuervo Tradicional, Cointreau, lime juice, simple syrup
TOM COLLINS 2OZ (HAVE IT DEALCOHOLIZED) 			   14 I 10	
Willing to Learn gin, lemon juice, simple syrup, soda
GEIR-LOMA  2OZ (HAVE IT DEALCOHOLIZED) 			   15 I 10	
Maestro Dobel Diamante, grapefruit, lime, soda 
WHISKY SOUR 2OZ						      14  
Red Bank whiskey, lemon, demerara, egg white, angostura bitters
DARK N STORMY 2OZ               				    14	
Goslings rum, lime, ginger beer 
ESPRESSO MARTINI 2OZ					     14
Blue Lobster vodka, cold brew, Tia Maria, simple syrup
MIMOSA 3OZ						      10
Torresella prosecco, orange juice 

		  PITCHERS 
SANGRIA 8OZ						      38
Jose Cuervo Tradicional, peach schnapps, 
Lost Bell wine, fruit blend from sprout therapy

OCEAN BREEZE 8OZ					     38
Willing to Learn gin, peach schnapps, blue curacao, lemon, 
simple syrup
 
	 SLUSHIES & BOOZY MILKSHAKE 
BOOZY MILKSHAKE 					     14
See your server for options
FROZEN MARGARITA SLUSHIE  				    14
Jose Cuervo Tradicional, Cointreau, lime juice, 
simple syrup

SLUSHIE & BOOZY MILKSHAKE TOWER 		    	 75
Mix 6 of our slushies or boozy milkshake to your table 
*minimum 3 guests per tower

MARGARITA TOWER 		    			   75
Order 6 margaritas to your table 
*minimum 3 guests per tower

APEROL SPRITZ TOWER 		    			   85
Order 6 Aperol spritz to your table 
*minimum 3 guests per tower

	 LIQUEUR COFFEES	   			 

IRISH COFFEE						      10
Bushmills, filter coffee 
CALYPSO COFFEE 						      10
Tia Maria or Goslings, filter coffee		
See your server for other speciality coffees 
	
	 TRY THE SHOTSKI 
ASK YOUR SERVER FOR ANY 4 SHOTS DELIVERED IN THE SHOTSKI

CORONA EXTRA LAGER  			   330ml  | 4.6%	 7.50
MODELO  				    355ml  | 4.4%	 7.50
BUD LIGHT  				    355ml  | 4%	 7
SCHOONER  				    355ml  | 5%	 7
KEITHS WHITE	    			   355ml  | 5%	 7
SLEEMANS CLEAR 2.0   			   341ml  | 4.6%	 7.50
GOOD ROBOT EL DIABLO   			   473ml  | 5.6%	 10
GUINNESS 				    443ml  | 4.2%	 10
KEITHS RED AMBER ALE			   355ml  | 5%	 7
BLUE LOBSTER LEMON LIME 		  355ml | 6.0%	 8.75
BLUE LOBSTER MELON		   	 355ml | 6.0% 	 8.75
BLUE LOBSTER HIBISCUS GIN SMASH 	 355ml | 6.0% 	 8.75	
COLDSTREAM PEACH ICED TEA  		  355ml | 5.0% 	 8.75
COLDSTREAM BLUEBERRY LEMONADE  	 355ml | 5.0%	 8.75
CUTWATER LIME MARGARITA 		  355ml  | 12.5%	 9.25
CUTWATER MANGO MARGARITA 		  355ml  | 12.5%	 9.25
MIKES HARD LEMONADE 			   355ml  | 5%	 9.25
LITTLE PUCKER HARD LEMONADE 		  355ml  | 6%	 9.25
BARKEEP MELO COLLINS 			   237ml  | 7%	 11
PUMPHOUSE CRAFTY RADLER   		  473ml  | 4.7%	 10
OKANAGAN CIDER 				   355ml  | 5%	 9.25
CHAINYARD GRAPEFRIUT CIDER 		  355ml  | 4.6%	 9.75
ANNAPOLIS CIDER EARL BLUE  		  473ml  | 4.6%	 10

		  BUCKETS 
BUCKET CORONA 6 0R 12				               40 I 80
LOBSTER TRAP (ANY 5 BLUE LOBSTER)		             35

		  NON - ALCOHOLIC
CORONA SUN BREW 			   355ml  | 0%	 5
EDNA’S MOJITO		   		  355ml  | 0%	 7
EDNA’S PALOMA	    			   355ml  | 0%	 7
BARKEEP NO-NO SPRITZ 			   237ml  | 0.5%	 7
BIG SPRUCE KITCHEN PARTLY 		  473ml  | 0.5%	 7
GUINNEESS 0.0				    440ml  | 0%	 7
	
		  LIQUOR 1OZ	
RUM
NSSCO FISHERMANS HELPER WHITE RUM (NOVA SCOTIA)			  6.5
GOSLINGS BLACK SEAL	 (BERMUDA)				    7.5
RON MATUSALEM (DOMINICAN)					     10	

GIN
NSSCO WILLING TO LEARN GIN (NOVA SCOTIA)			   6.5
PLYMOUTH (ENGLAND)						     7.5
HENDRICKS (SCOTLAND)					     8.5
SOBRII GIN DEALCOHOLIZED (TORONTO) 0% 				    6	

TEQUILA & MEZCAL 
JOSE CUERVO TRADICIONAL PLATA (MEXICO)	 			   6.5
1800 COCONUT (MEXICO)					     7.5
DON JULIO REPOSADO (MEXICO) 					     8.5
MAESTRO DOBEL DIAMANTE CRISTALINO (MEXICO)			   9.5
400 CONEJOS MEZCAL 	(MEXICO)					     10
SOBRII TEQUILA DEALCOHOLIZED (TORONTO) 0% 			   6

WHISKEY 
BUSHMILLS (IRELAND)						     6.5
RED BANK 	(NOVA SCOTIA)					     7
FIREBALL CINNAMON WHISKY (CANADA)				    7
GLENFIDDICH 12YO (SCOTLAND/SPEYSIDE)				    9.5 

VODKA 
NSSCO BLUE LOBSTER VODKA (NOVA SCOTIA)			   6.5
COLDSTREAM COCONUT VODKA (NOVA SCOTIA)			   7.5 
GREY GOOSE (FRANCE)						     9

	 WHITE  
ASTICA WHITE BLEND ARGENTINA    		           8 | 12 | 40
LES JAMELLES SAUVIGNON BLANC FRANCE 	             9 | 13 | 42
LOST BELL TIDAL BAY NOVA SCOTIA		          10 | 14 | 47
	 ROSE
CHAPOUTIER BELLERUCH ROSE FRANCE                 10 | 14 | 47
	 RED
ASTICA RED BLEND ARGENTINA    		           8 | 12 | 40
TRAPICHE PINOT NOIR ARGENTINA 	          	          9 | 13 | 42	
LES JAMELLES CABERNET SAUVIGNON FRANCE        9 | 13 | 42	
	 SPARKLING   
TORRESELLA PROSECCO ITALY                             9       | 42	
VEUVE CLICQUOT FRANCE                                             125	

	 NON ALCOHOLICS	
COKE, DIET COKE, SPRITE, GINGER ALE, 	 3 

CRANBERRY/ORANGE/APPLE JUICE 	 3 

PROPELLER GINGER BEER  		  5

PROPELLER ROOT BEER 		  5

JARRITOS WATERMELON 		  5		

JARRITOS MANDARIN 		  5		

RED BULL (Original/Sugarfree/Watermelon) 	 6

FILTER COFFEE 			   3	

BAR JUS COLD BREW 		  5

CORONA EXTRA LAGER (MEX)		  4.6% 		  9 I 26
STELLA ARTOIS (BEL)			   5.2% 		  9 I 26	
KEITHS IPA (NS)	  		  5% 		  9 I 26
MICHELOB (CAN)			   4.2% 		  9 I 26	
BRETON TINY ANGUS (NS)		  4.5% 	        9.50 I 27	
PROPELLER SHANDY LEMONADE (NS) 	 4%              9.50 I 27
DARTY IPA (NS)	 			   6% 	        9.50 I 27
LAKE CITY CRISP APPLE (NS)		  6%              9.50 I 27	
		
	

All prices are subject to HST. Gratuity is not included. Please bring any dietary restrictions or allergies to your server’s attention. 

	 OUR TAPS 	      		       	       16OZ I 48OZ		 OUR WINES 	        		       5OZ I 8OZ I BOTTLE

	 COCKTAILS + PITCHERS + SLUSHIES				    FROM THE FRIDGE  


