
 
 

 
 
 

 
 
 
Starters  
 
 
 
Lunenburg Seafood Chowder    cup $9    bowl $14 

scallops, shrimp, & haddock   
lightly flavoured with dill 

 
 
Soup of the Day      cup $6    bowl $9 

our chef’s daily soup feature 
 
 
Oak Island House Salad                  starter $8   entrée $11 
 mixed baby lettuce, grape tomatoes,  julienne carrot, 
 bermuda onions, & chile spiced pecans 

housemade maple-balsamic vinaigrette 
 
 
Caesar Salad                starter  $8  entrée $11  
 torn romaine, asiago cheese, bacon, & croutons 

tossed in our own caesar dressing 
 
 
Breaded Bay Scallops         $9 
 bite sized bay scallops lightly breaded in crackermeal 
 served with lemon &  our own tartar sauce 
 
 
Fish Cakes           $8 
 a maritime tradition served with green tomato chow 
 
 
Rock Crab Cakes          $11.5    

nova scotia rock crab, brunoise peppers, & sweet basil 
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Entrees 
 
Cedar Planked Salmon        $24 

basmati rice, fresh vegetables, citrus butter  
 
Stuffed Rainbow Trout        $19 
 cornmeal crusted trout stuffed with coldwater shrimp 
 served with warm balsamic potatoes &  vegetables 
 
Pan Fried Haddock        $18 

crackermeal crusted haddock 
 basmati rice pilaf, fresh vegetables, lemon, & tartar 
 
Grilled Atlantic Lobster Tail       $24 
 a 4 ounce lobster tail, split, grilled, & brushed with drawn butter 
 served with roasted potatoes and fresh vegetables 

 
Pan Roasted Pork Tenderloin      $21 

chive smashed potatoes, ratatouille,  sage-shallot reduction 
 
Cordon Oak Island        $22 
 breast of chicken stuffed with  

black forest ham & smoked gouda 
chive smashed potatoes, light saffron-maple cream 

 
Risotto of the Day        Priced Daily 
 chef’s daily selection of ingredients  

folded into creamy arborio rice  

 
Scallop & Black Chanterelle Mushroom Fettuccine   $18 
 seared nova scotia scallops, melted leeks,  

& black chanterelle mushrooms tossed with fettuccine 
finished with cream and freshly cut chives 

 
Wild Mushroom Ravioli       $17 
 roasted vegetables, prosciutto-boursin cream sauce 
 

 
Sides & Add Ons 
Ratatouille Balsamico       $7.5 

roasted zucchini, squash, eggplant, & tomato 
drizzled with balsamic reduction 

 

chive smashed potatoes     $4 
 

grilled 5 ounce chicken breast   $6 
 

¼ pound shrimp      $7 
 

¼ pound bay scallops     $8 
 

¼ pound north atlantic lobster tail   $16 
 


