
 
 

FROM THE RAW BAR 
 Ask the crew about today’s selection of fresh oysters… MP 
 Selection of chilled crustaceans with dipping sauce… MP 
 Wild Gulf Shrimp with house cocktail sauce… 2.50/pc 

 

COOKED OYSTERS 
 Buffalo Oysters fried west coast oysters, house Buffalo sauce, 
blue cheese, carrot and celery… 15.50/5 pcs 
 Oysters Kilpatrick baked on the half shell, house smoked bacon 
marmalade… 9/2 pcs 
 Baked Malpeque Oysters baked on the half shell, herbs, garlic, 
chilies, parmesan… 6.50/2pcs 

 

SOUP AND SALAD 
 Albacore Tuna Salad line caught BC tuna, Black and white sesame, miso 
dressed greens, daikon, pickled ginger, soy reduction, tobiko 
 appetizer… 14.50         main… 24 

 House Green Salad house vinaigrette, pickled mustard seeds, seasonal 
greens… 8.50      or      4.50 side     

 Kat’s Seafood Chowder creamy chowder with clams, scallops, wild caught 
Canadian shrimp, haddock, salmon, lobster 
cup… 8      bowl… 12 

 T&V CATCH SALAD daily catch, house bacon, fresh lettuce and vegetables, 
house avocado ranch dressing… 14.50 

 

SMALL PLATES AND THINGS TO SHARE 
 PEI Blue Mussels steamed in white wine, butter, fresh herbs and cherry 
tomatoes, large wedge of toasty bread  
full LB… 12             half LB… 7.50 

 Steamed Clams steamed in white wine, butter, fresh herbs and cherry 
tomatoes, large wedge of toasty bread… 12 

 Sausage & Chicken Liver Pate pistachio, apple, currants, house crostini… 9 
 House smoked Salmon Board brined for 72 hours in maple and fennel, 
apple smoked, served with toasted rye, cucumber, dill cream and pickled 
fennel… 15 

 



 
 

 

SANDWICHES & BURGERS & STUFF (want a cup of daily soup? add 5.50) 
 Daily Seafood Po’Boy Chef’s daily creation… MP 
 Daily Land-wich Chef’s daily creation for our land lover guests and 
friends… MP 
 TIDE & VINE LOBSTER ROLL fresh chunked Atlantic lobster 
tossed in caper and tarragon aioli on a warm toasty bun, served 
with potato salad… 17.50 
 T&V BEEF BURGER Rosedene Acres’ grass fed, drug & hormone 
free beef, chipotle aioli, grilled Vidalia onion, peppery arugula on a 
fresh Kaiser… 14.50 
Add grilled shrimp… 5 
Add half lobster tail… 14 
 BLACKENED OCTOPUS BURGER tomato chow, tzatziki, crisp 
lettuce on a fresh Kaiser… 15 
 LOBSTER GRILLED CHEESE Atlantic lobster, Canadian shrimp, 
Canadian Swiss, tomato chow served with a cup of daily soup… 19 
 BUFFALO MAC & CHEESE 3 cheese mac baked with blue cheese 
crumble and Buffalo style oysters, served with a side of salad… 18 

 
~~~~~~~~~~~~~~~~~~~~ 

JOIN US FOR DINNER MONDAY - SATURDAY STARTING AT 4:30pm 
 

EVERY TUESDAY AND FRIDAY 
 Whole Live Lobster 1.25 LBS, boiled and cracked with garlic smashed 
potatoes, drawn butter and toasty bread… MP 

FRIDAYS AND SATURDAYS 
 Grilled Whole Fresh Fish for 2 to share Chef’s creation, served with garlic 
roasted potato, seasonal veg, green salad… MP ***Market Availability 

 
 

* Groups of 8 people or more may be charged an 18 percent gratuity 
** We are at the mercy of the sea, weather, fisherman’s catch and transportation, occasionally 
circumstances out of our control can effect availability of fresh and/or live product. We appreciate 
your understanding 



 
 
 
 

 
 

 
 
 
 

SWEET FINISH 
 
 
 

 Black Lager Chocolate Mousse made with Silversmith Brewery’s black 
lager beer, topped with house whipped cream and cinnamon tuille… 8.25 

~House Irish Cream… 9 
~Stratus Cab Franc Ice Wine…  

 
 

 Maple Pudding an Oyster House family recipe, bread dumpling baked in 
maple sauce, topped with whipped cream and ice wine candied nuts… 8.25 

 
 
 

 Peaches & Cream preserved Niagara Baby Gold Peaches, olive oil pound 
cake, vanilla custard, whipped cream… 9 

 
 

 Cheese Plate selection of 3 artisan cheeses, ice wine candied nuts, Niagara 
fruit preserves… 13 

 
 

 
 
 
 

 


