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Fresh 1½ lb N.S. Lobster
Prepared either Classic maritime style or halved, 

served with garlic drawn butter. $Market Price

Dublin Lawyer Lobster
Fresh 1 ½ lb N.S. Lobster, sautéed in a rich whiskey 

cream sauce and served in the half shell. $43
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Lobster dishes are served with your choice of baked potato, sweet potato gratin, Chorizo fried 

potato, house cut French fries, garlic mashed potato or Chef’s house rice of the day.
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Please advise our servers of any food allergies.

We strive to create the best possible experience and will strive to accommodate
special dietary needs.

This menu is proudly presented to you by:  
Chef Townes, Sous Chef Mitch and their creative culinary team.
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Pork Tenderloin
Pan roasted bacon wrapped pork tenderloin �nished with a maple butter drizzle, 

served with garlic mashed potato and fresh seasonal vegetables. $27

Townes Southern Chicken
Buttermilk marinated supreme chicken breast fried deep south style with a 
chipotle cream served with our original roasted corn mashed potatoes and  

 fresh seasonal vegetables. $27

Salsa Rojo Braised Beef Rib
Cooked to “fall of the bone” tender, smothered in a roasted tomato, garlic and 

chili sauce served with chorizo roasted potatos and fresh seasonal vegetables. $24
Chef Townes signature dish.

Spinach and Ricotta Stuffed Cannelloni
Baked in a �re roasted tomato sauce with fresh herbs, topped with 

creme fraiche, melted mozzarella and parmesan cheese. $19.95

Seared Nova Scotia Halibut
Pan seared halibut topped with a 

toasted pumpkin seed pesto cream 
sauce, served with sweet potato 
gratin and fresh asparagus. $28

Catch of the Day
Fresh sustainable seafood, changed

daily. Ask your server for further
details. $Market Price

Sword�sh
Topped with sundried tomato, caper 
and lemon zest butter, served with 
Chef’s house rice of the day. $29

Nova Scotia Atlantic Salmon
Blackened Salmon prepared medium 
moist, topped with mango chutney, 

served with Cajun dirty rice and fresh 
season vegetables. $25

Seafood Pasta
Sautéed shrimp, lobster, scallops and N.S. mussels in a 
lemongrass cream sauce served over spaghettini. $29


