
Beverages 
 

Blueberry Smoothie   10 oz.          3.95 

      12 oz.          4.95 

  

Blueberry Breeze             2.95 
 
Soda pop              1.50 
 
Fruit juices              1.50 
 
Ice tea with Lemon            1.50 
 
Milk                1.50 
 
Coffee               1.50 
 
Tea                1.50 
 
Herbal teas                  1.50 
 
Perrier               1.75 

Compliment your meal with a fine dessert. 
 

~ 
Please inform your server of any food allergy concerns. 

 
 

The foundation on which great cuisine is based is the ingredients themselves.  As a  
member of Taste of Nova Scotia, we are committed to supporting local producers  
using fresh seasonal ingredients. We hope you enjoy your dining experience in our  
relaxed atmosphere with cuisine that is created on the premises from start to finish. 
 

Bon Appétit 
Chef Steve Riley 

 

~ Alcoholic beverages are available ~ 
We are fully licensed  

Welcome to 
Between the Bushes Between the Bushes Between the Bushes Between the Bushes     

RestaurantRestaurantRestaurantRestaurant    
“ Taste the Country Magic” 

 

Serving local fare and fresh produce that highlight the seasons is what we do best at  
Between the Bushes Restaurant. Our one-of-a-kind “Field to Fork” program further 

celebrates local producers and provides our guests with an opportunity to taste and learn 
more about where their food comes from. 

SSSEAFOODEAFOODEAFOOD C C CHOWDERHOWDERHOWDER   
 

A blend of haddock, scallops, shrimp,  
and salmon in a rich, creamy  

seafood broth. 
 

7.95 Bowl ~ 5.95 Cup  

BTB CBTB CBTB CAESARAESARAESAR S S SALADALADALAD   
 

Crisp Romaine lettuce, homemade  
croutons, and bacon bits,  

combined with our own Caesar  
dressing and topped with  

parmesan cheese and lemon slice. 
 

7.95 ~ Side 3.50 

TTTODAYODAYODAY’’’SSS S S SOUPOUPOUP   
 

Homemade soup prepared  
daily from fresh ingredients. 
Ask your server for details. 

 
5.95 Bowl ~ 3.95 Cup 

BTB HBTB HBTB HOUSEOUSEOUSE S S SALADALADALAD   
 

Fresh, local, mixed greens,  
brie cheese, croutons & grapes  

with our own  
blueberry poppyseed dressing. 

 
7.95 ~ Side 3.50 

SSSPINACHPINACHPINACH S S SALADALADALAD   
 

Tender baby spinach mixed with  
mushroom, bacon bits, and a  
sweet onion Dijon dressing 

topped with grated Swiss cheese. 
 

8.25 ~ Side 3.50 

GGGREEKREEKREEK S S SALADALADALAD   
 

Cubed tomato, cucumber, red onion,  
and olives mixed with a red wine vinegar 

and olive oil on a bed of crisp lettuce 
sprinkled with Feta cheese. 

 
 

8.25 ~ Side 3.50 

Add chicken to any of the above salads           
3.00 



Sandwiches 
SSSMOKEDMOKEDMOKED P P PULLEDULLEDULLED P P PORKORKORK   

 

Pork ~ smoked, then slow roasted  
until it falls off the bone.  Served on a 

home-style bun with our own  
blueberry BBQ sauce & cheese 

 

8.25 

RRROASTOASTOAST P P PORKORKORK L L LOINOINOIN   
 

Tender pork loin served on our  
house baked bread with our own  
blueberry BBQ sauce & cheese 

 

8.25 

CCCHICKENHICKENHICKEN S S SALADALADALAD   
 

Diced chicken breast mixed with red and 
green peppers and mayo on your  

choice of white or whole wheat bread 
 

6.50 

BBBACONACONACON, L, L, LETTUCEETTUCEETTUCE & T & T & TOMATOOMATOOMATO   
 

Crisp bacon and lettuce with sliced  
tomato and mayo on your choice of  

white or whole wheat bread 
 

6.50 

BTB TBTB TBTB TRIPLERIPLERIPLE D D DECKERECKERECKER C C CLUBHOUSELUBHOUSELUBHOUSE   
 

Crisp bacon, sliced chicken breast, tomato, lettuce,  
mayo and cheddar cheese, on your choice of  

white or whole wheat bread 
 

8.95 

Wraps 
VVVEGETARIANEGETARIANEGETARIAN   

 
Julienne of fresh vegetables, grated  
cheddar cheese, and Greek mayo  

wrapped in a soft tortilla 
 

6.25 

CCCURRIEDURRIEDURRIED C C CHICKENHICKENHICKEN S S SALADALADALAD   
 

Cubed chicken breast, apricots, red  
onion, and almonds mixed in a curried 

mayo and wrapped in a soft tortilla 

 

6.75 

Daily Features  
Some items contain nuts 

______________________________________________ 
 

Baked Sweet Potato Wedges   

                        with chipotle mayo       
 

5.95 

 

Ask your server for details about  our gluten-free options, as well as 
 

TTTODAYODAYODAY’’’SSS P P PASTAASTAASTA         TTTODAYODAYODAY’’’SSS Q Q QUICHEUICHEUICHE         TTTODAYODAYODAY’’’SSS S S SANDWICHANDWICHANDWICH     

            10.50      10.50         7.50 

Add a cup of soup, side salad, OR side sweet potato wedges for 3.50 

Entrées 
Garnished with Country Magic® Condiments 

Some items contain nuts 

VVVEGETARIANEGETARIANEGETARIAN P P POTATOOTATOOTATO L L LASAGNAASAGNAASAGNA                        10.75 
Layers of mashed potato, sweet potato, and corn tortilla served on  
lentil cream sauce then topped with sautéed julienne of vegetables 

SSSPICYPICYPICY S S STIRTIRTIR F F FRYRYRY               10.50 
Your choice of pork, chicken, or vegetables in a spicy Szechwan sauce 
with a julienne of vegetables, served on homemade spatźle 

SSSEAFOODEAFOODEAFOOD C C CRÊPERÊPERÊPE             10.95 
A mixture of scallops and shrimp in a rich cream sauce, topped with  
a blend of cheeses, baked golden brown, and served with a side salad 

CCCHICKENHICKENHICKEN Q Q QUESADILLAUESADILLAUESADILLA           1 0.95 

Cubed chicken breast mixed with a blend of cheeses and spices, wrapped in a  
soft tortilla, then grilled and served with tomato & cilantro salsa and a side salad. 

CCCHICKENHICKENHICKEN   AAA   LALALA K K KINGINGING            10.50 
Chicken, mushrooms, and peas in a cream sauce, over flakey pastry 
served with seasonal greens. 

NNNOVAOVAOVA S S SCOTIACOTIACOTIA F F FISHISHISH C C CAKESAKESAKES           10.50 
A combination of haddock, salt cod, potatoes and herbs; sautéed golden brown 
and served with a bacon, lettuce, and tomato salad with caper aioli. 

HHHADDOCKADDOCKADDOCK L L LOINOINOIN             10.50 
Baked until moist and flakey, drizzled with basil oil and served with 
Country Magic® local potatoes, seasonal greens, and caper aioli 

BTB GBTB GBTB GRILLEDRILLEDRILLED B B BEEFEEFEEF P P PLATTERLATTERLATTER          10.95 
Two 1/4 lb. ground beef patties on a home-style bun with our own blueberry  
BBQ sauce, topped with bacon and cheese, served with a side salad 

To substitute baked sweet potato wedges for any salad add $2.00  

Fish & Seafood 

Beef, Chicken & Pork 

Vegetarian 


