Liscombe Lodge Lunch Menu

Soups ¢ Salads

Atlantic Smoked Haddock Chowder
Cup $5 - Bowl $11

Potatoes, creamy broth, Nova Scotian cider

with braised and crispy leeks.

Soup of the Day
Cup $4 - Bowl $8

Kale Caesar Salad $9
Crunchy kale ,croutons, parmesan chips,
bacon bits eI roasted garlic caesar dressing

Seasonal Market Salad $9
Your Server will be happy to describe our
Chef's Creation!

Add to your salad ChicRen or Shrimp $5

Small Bites
Nachos $12* With Chicken $17*

Tortilla corn chips, olives, onion, jalapeno
peppers, tomato, cheddar, mozzarella
cheese, salsa &7 sour cream

Duo of Dips $11
Served with Grilled pita and vegetable
sticks

Chicken Wings $14
Crisp wings with crudités e dip
Your choice of Mild, Spicy or Honey Garlic

Pulled Smoked Chicken Tacos §11
Corn tortilla, Avacado mousse, pico de
gallo, candied jalapenos, cilantro

Sandwiches

Focaccia Panini §14
Provolone cheese, roasted peppers, onion

jam, marinated grilled vegetables

Choice of smoRed turkey or black forest

ham

Clubhouse Sandwich $14
Toasted White or Whole Wheat bread

with chicken breast, bacon, cheddar, pesto
mayo, tomato and lettuce

Lobster Sandwich §Market price
Eastern Shore lobster with mayo on freshly

baked artisan bread

Sandwich of the Day $13
With Cup of soup I feature dessert

Sandwiches are served with daily soup cup, fries
or salad

Sides

Sweet Potato Fries $5

With zesty dipping sauce

Donair Poutine $10

French-fries swimming in gravy topped
with curd cheese, tomato, onion, &,
Halifax donair meat

Onion Rngs $7
Deep fried battered onions rings

French fries $4
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Main Course

Breaded Chicken Fingers $13
4 Fingers, plum sauce with daily soup, fries
or salad

Beer Battered Haddock,

Ipiece $11 - 2piece $14

Served with coleslaw, house made tartar
sauce, lemon < choice of daily soup, fries
or salad.

Liscombe burger $15

60z house ground burger, buttermilk crispy
onions, bacon, smoked cheddar, lettuce
tomato, house made smokey bbq sauce
Served with daily soup, fries or salad

Eggplant Parmesan $20

Crispy parmesan breaded eggplant, stewed
tomatoes, caponata, provolone cheese
roasted tomato basil coulis

Planked Atlantic safmon $28*
Liscombe’s Signature Dish-cedar planked
baked salmon with maple mustard butter
sauce, olive oil smashed potatos, beet
gastrique I market vegetables

AWl day Breakfast $11

Two eggs as you like, bacon or sausage
home fries <L toast

**Should you have a food concern please
let your server Rnow

Desserts

Chocolate Fudge Torte $8
A chocolate lover’s delight

New York Cheese cake $9
With strawberry compote

Old Fashion Strawberry Shortcake$8
Homemade biscuit, berries < fresh
whipped cream

Assorted homemade Pies $8
A'la Mode $1

Fresh daily from Connie’s oven

Ice Cream Sundaes $7

Your choice of ice cream

Vanilla, strawberry, or chocolate

Topped with your choice of
*Smores, hot fudge sauce &
whipping cream
*Tropical coconut, pineapple, sliced
almonds, rum sauce I whipping
cream
*Chocolate brownie, hot fudge sauce
& whipping cream

Dessert of the Day $8
AsR you server for the details



