APPS
LOBSTER
fresh, local, stewed, cream, butter, cheddar, potato, leek 19.

OYSTERS
PEI, six on the half shell, raw, sparkling berry mignonette, dulse, ice 16.

OYSTERS
PEI, six cooked, chef's choice 17.

SALMON
oven head cold-smoked, grilled baguette, roast beet, horseradish cream, caper berry,
micro greens 14.

SHRIMP
chilled, poached, lobster, house vodka cocktail sauce 17.

SCALLOPS
Digby, pan seared, warm citrus vinaigrette, sweet peas, beer candied bacon 17.

MUSSELS
PEI, steamed, house ale, tomato, chillies, lime, grilled sourdough 14.

CRAB
blue, cakes, sour cream, greens, stone-fruit salsa 15.

CRAB
snow, chilled, avocado, deviled egg, greens, citrus herb vinaigrette 17.

FETA
seared, tomatoes, cucumber, red onion, kalamata olives, croutons, vinaigrette 14.

SHARE
SEAFOOD CHARCUTERIE
oven head cold-smoked salmon, hot-smoked salmon, salmon mousse, smoked
mackerel, horseradish cream, dill beans, devilled eggs, capers, red onion, grilled
baguette 50.

CHILLED SEAFOOD TOWER
fresh lobster, snow crab cluster, Bay of Fundy scallops, PEI oysters, PEI mussels,
shrimp, vodka cocktail sauce, mignonette, horseradish, lemon, dulce, ice 150.

MAINS
LOBSTER
fresh, boiled and cracked, Yukon gold potatoes, house slaw market price

LOBSTER
naked, poached, butter, béarnaise, Yukon gold potatoes, greens market price

LOBSTER ROLL
one pound fresh, maritime sliced roll, triple cooked chips, house slaw, mayonnaise. 30.

SEAFOOD
lobster, scallops, shrimp, salmon, white fish, red potato, leek, herbs, cream 32.

SHELLFISH
lobster, scallops, shrimp, pasta, cheddar, cream 30.

HALIBUT
local, line-caught, poached, spicy lobster broth, lobster cake, greens 27.

SALMON
Atlantic, cedar-planked, spicy sweet dry-rub, stone fruit salsa, dill beurre blanc, Yukon
gold potato, greens 26.

HADDOCK
roasted, crab, lobster, triple cooked chips, béarnaise, white cheddar curd, greens 26.

HADDOCK
fresh, beer battered, triple cooked chips, sweet pea mash, house tartar sauce

21.

CLAMS
whole, crispy battered, triple cooked chips, sweet pea mash, house tartar sauce 19.

STRIP LOIN
char-grilled, chimichurri, beer battered onion rings, house slaw 29.

CHICKEN
off-the-bone, char-grilled, root beer, Yukon gold potatoes, house slaw 23.

HODGEPODGE
young vegetables, cream, butter, tender herbs 19.
Our philosophy at Billy’s Seafood Company is to use the best, fresh, local seafood
purchased from our local fish suppliers. Our kitchen sources local and artisan
ingredients in our dedication to preparing authentic yet modern Maritime cuisine.

