
The Blue Sail 

COUNTYLICIOUS                      
 

APPETIZERS 
 

COUNTY TOMATO BISQUE  
local tomatoes and warm roasted garlic with a hint of heat  

(gluten free / vegetarian / dairy free option) 
 

OLIVE & FETA SALAD 
KALAMATA & anchovy stuffed SPANISH OLIVES WITH lighthall feta  
ON A BED OF GREENS lightly TOSSED with house lemon vinaigrette  

(gluten free / vegetarian & dairy free option) 
 

HOUSE SMOKED TROUT ON SOURDOUGH 
in house smoked trout with cream cheese spread - toasted local sourdough  

 

MAINS 

FRUTTI DI MARE 
a medley of mussels, clams, shrimp and TENDER PIECES OF OCTOPUS WITH linguine 

house sauce with white wine, garlic and chili flakes (dairy free) 
 

PAN ROASTED ICELANDIC COD 
FRESH COD in a white wine shallot butter 

served on lemon thyme cauliflower puree with side vegetables  
 

LEMON SHRIMP RISOTTO 

a lemony rich risotto cooked in white wine, garlic and shallot 
served with plump black tiger shrimp (gluten free / dairy free option) 

 

MIXED MUSHROOM RISOTTO 
A blend of MUSHROOMS – truffle oil – topped with fried leeks  

(vegetarian / dairy & gluten free options) 
 

 

DESSERTS 

AMBROSIA TART 
puff pastry – cinnamon sugar - add ice cream + $2  

 

TIRAMISU BARK 
dark chocolate – crushed dark roast coffee beans 

GF lady fingers (dairy & Gluten Free) 
 

AUTUMN FROST CHAI CAKE 
chai spices – maple frosting – toasted walnuts 

 
 
 

MENU CREATED USING LOCAL INGREDIENTS FROM THE FOLLOWING PEC FARMERS, FOOD PRODUCERS & WINERIES 
 

LIGHTHALL CHEESE / FIDDLEHEAD FARMS / THE ELMBROOK FARM / SIPKES GARDENS / BROKEN STONE WINERY  
NOMAD MUSHROOMS / LAMB’S QUARTERS FARM / KOOPMANS MAPLE MOUNTAIN / mirepoix farm 

CAMPBELL’S ORCHARDS / CHERRY BOMB COFFEE / VICKI’S VEGGIES 
 

 April 9th to 26th / 3 Courses / $55 Prix fixe 


