
 
 

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 
 Dynamite Oysters tempura battered, avocado, cucumber, 
seaweed, tobiko and soy… 9/2 pcs 
 Oysters Kilpatrick baked on the half shell, house smoked bacon 
marmalade… 9/2 pcs 
 Chef’s 6 Pack 2 pieces of each of the above cooked oysters… 25 
 Baked Malpeque Oysters baked on the half shell, herbs, garlic, 
chilies, parmesan… 6.50/2pcs 
 Oysters Lobsta-Feller baked on the half shell, spinach, Pernod, 
béchamel, chunked lobster… 11.75/2 pcs 

 

CHILLED SEAFOOD PLATES 
 Tidal Plate a selection of fresh seafood that has been house cured, 
chilled, smoked or pickled with house made pickles and crostini… 
28.50 
 Cold Smoked Trout horseradish cream, capers, beet pickled egg, 
crostini… 11 
 Hot Smoked Salmon brined for 72 hours in maple and fennel then 
apple smoked, dill cream, capers, house crostini… 15 
 Seafood Tartare chef’s creation made fresh daily… Market Price 

 
 
 
 
* Groups of 8 people of more may be charged a 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 available of fresh/live product. We appreciate your 
understanding 



 
 

SOUP AND SALAD AND STUFF 
 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 

 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 

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

SMALL PLATES AND THINGS TO SHARE 
 Sausage & Chicken Liver Pate pistachio, apple, currants, house crostini… 9 
 Seared Atlantic Scallops Chef’s daily creation… 19 
 Blackened Octopus tender octopus served with tomato chow and 
tzatziki…17.50 

 Volcano Crab Dip Nova Scotia Snow Crab, béchamel, cayenne, mustard, 
house corn chips… 14 
 

ENTREES 
 Grilled Lobster Tail with mushroom risotto.. 33 
 Wild Gulf Shrimp ricotta gnocchi, puttanesca… 29           half order… 15 
 Braised Beef Brisket peach glaze, horseradish whipped potatoes, pickled 
Niagara veg, oyster mayo… 24 
*add ½ grilled lobster tail… 13 
**add U/10 seared scallop… 9/pc 

 Daily Catch Chef’s daily creation… MP 
 

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 



 
 

 
 
 
 

SWEET FINISH 
 
 
 

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

 
 
 

 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 

 
 
 
 
 

 
 

 
 
 


