NORTHPORT PIER RESTAURANT
MAINS

APPETIZERS
BBQ Wonton Nachos $16

Crispy wonton chips, BBQ sauce, chicken, and veggies

Beer Battered Haddock
1pc for $12 - 2pc for $16

Fried Oyster Sandwich $14

Hot cheesy dip served with pita and tortilla chips

Haddock in our own crispy beer batter.
Served with house made coleslaw and tarter

Cajun Fish Tacos $15

Crab Cakes $16

Crab Dip $14

Haddock with Cajun spices on four softshell tortillas
coleslaw, pico de gallo, and chipotle aioli

Bacon Wrapped Scallops $12
Six scallops wrapped in crispy bacon

Breaded Chicken Wings
6 for $11 - 12 for $15

Served with honey garlic, medium, or Frank’s hot sauce

Seafood Chowder
Cup $9 - Bowl $12

Fresh made chowder with haddock, scallops,
lobster and shrimp. Served with a homemade biscuit.

Steamed Mussels $12

Choice of: Curry and Cream, Pesto, or Wine and Garlic

Oysters $3 Each

Freshly shucked Malpeque Oysters.
Served with lemon and house made mignonette

Steak Flatbread $14

Our house cut fries topped with seafood
chowder and shredded cheese and green onions

Lobster Roll $17

Traditional Island lobster roll with celery
on a warm house baked hoagie roll

Grilled lobster topped with slaw, cheese, and
Thousand Island dressing on a grilled flatbread

Grilled chicken in a warm tortilla with havarti
cheese, lettuce, tomato, and sun dried tomato aioli

All mains include one choice of side with the exception of
pulled pork poutine and chowder fries.

8 Oz. Striploin Steak $22
Seared Scallops $19

Portobello Mushroom Flatbread $12

Haddock fried in butter & lemon. Served on a bed
of lemon orzo rice and house made tzatziki

Caesar Salad $11
Small - $6
Add Chicken - $4+

Garden Salad $10
Small - $5

Veggie Bite Salad $12

Bite size pieces of our quinoa
burger on a bed of lettuce
and veggies

Dressings

Ranch, Balsamic, French,
Raspberry, Sweet Onion

Side Options

House Cut Fries
Potato Salad
Garden Salad
Rice Pilaf
Baked Potato (After 4PM)

Premium Sides

Sweet Potato Fries $3.00+
Caesar Salad $3.00+
Poutine $3.00+
Gravy $1.00+
Gluten Free Bun $1.50+

- Gluten free option available
Please ask your server for details

DESSERTS
Blueberry Bread Pudding $6

Warm bread pudding baked with island
blueberries and covered in our special brown sugar sauce

Meme’s Carrot Cake $5

Moist carrot cake topped with cream cheese icing.
Made by Meme herself!

ENTREES
Seasoned steak grilled to your liking

SIDES

Quinoa and black bean burger topped with lettuce, tomato, onion, and roasted red pepper aioli

Havarti Chicken Wrap $13

Lobster Reuben $18

Greek Chicken Flatbread $15

Portobello mushrooms, garlic cream sauce, cheese

Chicken, pesto mayo, bacon, lettuce,
tomato. Served on a grilled flatbread.

Veggie Burger $14

Locally sourced scallops pan seared until
golden brown.

Chicken, hummus, olives, tomato,
red onion, feta, tzatziki

House cut fries topped with beer braised pork,
gravy, and cheese

Pier Club Sandwich $16

Chowder Fries $13

Lobster Flatbread $16

Tenderloin tips, peppers, onions, and
BBQ sauce covered in cheese

Buttermilk battered oysters fried golden, lettuce,
tarter sauce on a brioche bun

Pulled Pork Poutine $13

Snow crab, PEI potatoes, onions, and herbs. Pan
fried and topped with roasted red pepper aioli

FLATBREADS
Creamy white sauce topped with lobster and cheese

SALADS

Sticky Date Cake $6

Lobster Supper $Market

Fresh Atlantic Lobster caught daily. Steamed and
served hot with butter.

Lobster Stuffed Chicken $19

Chicken breast stuffed with a lobster filling
and topped with hollandaise sauce

Pan Fried Haddock $20

Entrée menu is served after 4pm. Served with vegetables and one choice of side.

Warm date cake smothered in our special sauce

Chocolate Torte $6

Rich flourless chocolate cake

Coconut Cream Pie $5

House made coconut filling
Served with toasted coconut and whipped topping

Cheesecake $6

House made cheesecake, whipped topping and your
choice of Strawberry, raspberry, chocolate
or brown sugar sauce

