
 
 

 
 

SOUP + SALAD     APPETIZERS 

 

STONE OVEN PIZZA  
 

HOT HONEY HAWAIIAN |  10-inch 18 
PROSCUITTO, HAM, BACON, GREEN ONIONS, 
PINEAPPLE, MOZZARELLA, SWEET THAI CHILLI 
+ HOT HONEY DRIZZLE 
 

BUILD YOUR OWN |  10-inch 18  
CHOOSE TWO VEGETABLES: MUSHROOMS, RED 
PEPPERS, SPINACH, RED ONION, TOMATO, GREEN 
OLIVES 
CHOOSE ONE PROTEIN: BACON, GRILLED CHICKEN, 
JERK CHICKEN, PEPPERONI, GROUND BEEF, 
SMOKED HAM 
 
ADD     EXTRA TOPPING | 2       EXTRA CHEESE | 4 
 

 
 

CRISPY FRIED WINGS | POUND 18 
CHOOSE FROM: HCBG SMOKED BBQ, HCBG HOT, 
AND HONEY GARLIC SAUCES OR TRY OUR 
HARBOUR CITY DRY RUB [TOSSED OR ON THE SIDE] 
 

HARBOUR CITY NACHOS | 18 
FRESH FRIED TORTILLA CHIPS WITH LAYERED 
CHEESE, GREEN ONION, JALAPENOS + TOMATOES 
SERVED WITH SOUR CREAM AND SALSA 
 

ADD     GROUND BEEF | 6     GRILLED CHICKEN | 7     
FRESH GUACAMOLE | 4        EXTRA CHEESE | 5  
 

CALAMARI | 14 
HAND TOSSED FRIED SQUID + MARINARA  
 

TOMATO BRUSCHETTA | 16   
HOT HOUSE TOMATOES, FRESH BASIL, GARLIC, 
PARMESAN, OLIVE OIL, FETA, BALSAMIC DRIZZLE, 
TOASTED BAGUETTE 
 

CAULIFLOWER BITES | 11  
CRISPY FRIED CHOOSE FROM: HCBG SMOKED BBQ, 
HCBG HOT, AND HONEY GARLIC SAUCES [TOSSED 
OR ON THE SIDE] 
 

LOCAL MUSSELS | 15  -gluten free- 
JOST VINEYARDS WHITE WINE + GARLIC  
or THAI COCONUT CURRY BROTH 
 

CHARCUTERIE BOARD | 26 
PROSCUITTO, GENOA SALAMI, JALAPENO HAVARTI, 
BRIE, MARINATED FETA + OLIVES, TOMATO 
BRUSCHETTA, DILL PICKLE HUMMUS, CANDIED 
PECANS, SEASONAL BERRIES. GRAINY MUSTARD, 
NAAN BITES, TOASTED BAGUETTE, FRIED TORTILLAS 
 

MAKE IT VEGETARIAN | 22 
WE WILL ADD FRESH GARDEN CRUDITÉS 
 AND REMOVE THE TWO MEATS 

 
 

HARBOUR CITY GREENS | 14  -gluten free-     
HERITAGE GREENS, SWEETY DROP PEPPERS 
PICKLED PEAR, FETA, CANDIED PECANS  
+ HARBOUR CITY HOUSE VINAIGRETTE 
 

CAESAR SALAD | 12 
ROMAINE, CRISP SMOKED BACON, CROUTONS, 
PARMESAN CHEESE, CAESAR DRESSING + LEMON 
GARNISH 
 

LOCAL SEAFOOD CHOWDER | 16  
OUR HOUSE SPECIAL, FEATURING BAY SCALLOPS, 
COLDWATER SHRIMP + NOVA SCOTIAN HADDOCK 
(CONTAINS BACON)  
 

FRENCH ONION SOUP | 11 
RICH BEEF BROTH, CARAMELIZED SPANISH ONIONS, 
GRILLED GARLIC BAGUETTE TOPPED WITH SWISS 
CHEESE 
 



 
 

BURGERS + HANDHELDS 
INCLUDES YOUR CHOICE OF: HOUSE SALAD, CAESAR SALAD, HOUSE CHIPS OR HAND CUT FRENCH FRIES  
 

UPGRADE TO:   HARBOUR CITY GREENS | 4    SEAFOOD CHOWDER | 6    ONION RINGS | 4    POUTINE | 6 
SWEET POTATO FRIES | 4    
SUBSTITUTE:    MARINATED PORTOBELLO MUSHROOM PATTY | 4 

 

PASTA 

HarbourCityBarandGrill        harbourcityhfx 

HARBOUR CITY BURGER | 18 
APPLEWOOD SMOKED CHEDDAR, BACON JAM, GARLIC AIOLI, LETTUCE + TOMATO 
 

LOBSTER SHRIMP ROLL | 25 
ATLANTIC LOBSTER, COLDWATER SHRIMP, LEMON MAYONNAISE, GREEN ONION + POTATO ROLL  
 

JERK CHICKEN TACOS | 18 
TWO MARINATED HOUSE-MADE JERK CHICKEN SOFT- AND HARD-SHELL TACOS, TOMATO, GREEN ONION, JALAPENO 
+ HCBG HOT SAUCE CREMA 
 

HOT HONEY CHICKEN BURGER| 18 
HOUSE BREADED CHICKEN BREAST, HOUSE-MADE DILL PICKLE COLESLAW, CHIPOTLE MAYO + HOT HONEY GLAZE 
 

BEER BATTERED HADDOCK BURGER | 18 
LOCAL BEER BATTERED FRESH NOVA SCOTIAN HADDOCK, LETTUCE, TOMATO, COLESLAW + TARTAR   
 

CHICKEN CLUB WRAP | 18 
GRILLED CHICKEN BREAST, SMOKED BACON, LETTUCE, TOMATO + CHEDDAR TOSSED IN MAYO 
 

STEAK HOAGIE | 24 
SLOW ROASTED SHAVED RIB EYE, RED ONION + RED WINE DEMI TOPPED WITH CHEESE ON GRILLED GARLIC BUN 
 

 

BUILD YOUR OWN PASTA | 16 
CHOOSE ONE: TAGLIATELLE  -OR-  CAVATAPPI PASTA 
CHOOSE ONE: MARINARA  -OR-  ROASTED GARLIC PARMESEAN CREAM 
INCLUDES ALL: MUSHROOMS, PEPPERS, SPINACH, ONIONS 
 

ADD   5oz. GRILLED CHICKEN | 7       FIVE SHRIMP | 8   THREE DIGBY SCALLOPS 12    
 

SERVED WITH GRILLED GARLIC BAGUETTE 
 



 
 

ENTREES 

 
 

ADD ONS + SIDES 

 

 

PLEASE ALWAYS INFORM US OF ANY ALLERGIES OR FOOD SENSITIVITIES 
CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

THAI NOODLE BOWL | 26  
RICE NOODLES, THAI COCONUT CURRY BROTH, SCALLOPS, SHRIMP, VEGETABLES + CRISPY CALAMARI 
 

DAL MAKHANI | 24  -vegan- 
BLACK LENTILS, KIDNEY BEANS, CHICKPEAS, TOMATO, INDIAN SPICES, HERB SCENTED BASMATI RICE, GRILLED NAAN 
 

CHICKEN PARMESAN | 25 
 HOUSE BREADED CHICKEN BREAST, MARINARA, MELTED MOZZARELLA, TAGLIATELLE PASTA + GRILLED GARLIC 
BAGUETTE 
 

ATLANTIC SALMON | 27  
SEARED ATLANTIC SALMON, PISTACHIO & PANKO CRUSTED, ROASTED GARLIC PARSNIP PUREE, SEASONAL 
VEGETABLES + ROASTED RED PEPPER COULIS 
 

PAN FRIED HADDOCK | 22  -gluten free- 
CORNMEAL CRUSTED NOVA SCOTIA HADDOCK, SEASONAL VEGETABLES, ROASTED RED POTATOES + LEMON BUTTER 
 

FISH N’ CHIPS | 1PC. – 16    2PC. – 20 
LOCAL CRAFT BEER BATTER FRESH NOVA SCOTIAN HADDOCK, FRIES, COLESLAW + TARTAR 
 

STEAK FRITES | 8oz. – 29    10oz. – 34    120z. – 38  
STRIPLOIN GRILLED YOUR WAY. SERVED WITH FRIES, MUSHROOMS AND SAUTEED ONIONS + DEMI 
 

 

HAND CUT FRENCH FRIES | 6  

ONION RINGS | 10            

HOUSE CHIPS | 6 

POUTINE | 11 

CUP OF SEAFOOD CHOWDER |  8 

3oz. GRAVY | 3 

SIDE MAYO or ADDITIONAL DRESSING | 2 

GRILLED BAGUETTE or NAAN BITES |  2 

 

5 oz GRILLED JERK CHICKEN | 7 

HOT HONEY BREADED CHICKEN |  7 

5 GRILLED SHRIMP | 8 

3 DIGBY SCALLOPS |12 

SAUTEED ONIONS & MUSHROOMS| 3 

SEASONAL VEGETABLES | 4 

BASMATI RICE |  4  

RED POTATOES | 4 

 



 
 
 

BEVERAGES  

 

 

 
 

FROM THE BAR 

 

PLEASE BE ADVISED THE NOVA SCOTIA LIQUOR CONTROL ACT REQUIRES EATING ESTABLISHMENTS 
TO MAINTAIN A 2 DRINK MAXIMUM WITHOUT A MEAL. 

PEPSI, DIET PEPSI, 7UP, GINGER ALE  |  3 

FREE REFILLS ABOVE 

BRISK ICED TEA, MUG ROOT BEER  |  3.25   

ORANGE, APPLE, CRANBERRY JUICE  | 3.50 

LIME BUBBLY  |  3.25 

PROPELLER ROOT BEER -OR- GINGER BEER | 4 

BOTTLED WATER  |  3           PERRIER  | 3.50 

STARBUCKS COFFEE, DECAF, or TEA  |  3.75   

ADD  1OZ.  LIQUEUR   | 7  

LATTE, CAPPUCCINO  | 4.25 

ESPRESSO, AMERICANO  | 3.75 

16oz ICED COFFEE  |  3.50 

FRENCH VANILLA CAPPUCCINO  |  3.50 

HOT CHOCOLATE  | 3 

HOUSE WINE     5oz. | 8        8oz. | 14  
ALARIO CABERNET SAUVIGNON, CHILE   ALARIO SAUVIGNON BLANC, CHILE 
MCGUIGANS BLACK LABEL SHIRAZ, AUSTRALIA  MCGUIGANS BLACK LABEL PINOT GRIGIO, AUSTRALIA 
 

LOCAL WINE     5oz. | 10        8oz. | 18  
JOST VINEYARDS GREAT BIG FRIGGIN RED  JOST VINEYARDS TIDAL BAY    
JOST FOUNDERS RED     GASPEREAU VINEYARDS ROSE 
 

IMPORT WINE     5oz. | 10        8oz. | 18  
FOOTPRINT MERLOT, SOUTH AFRICA   PENFOLDS RAWSON’S RETREAT CHARDONNAY, AUSTRALIA 
 

DOMESTIC BOTTLED BEER | 7 
ALEXANDER KEITH’S, COORS LIGHT, MICHELOB ULTRA, BUDWEISER, BUD LIGHT, OLAND’S EXPORT,  
MOLSON CANADIAN 
 

LOCAL CRAFT BEER 7.75 
PROPELLER IPA, PROPELLER PILSNER, GARRISON IRISH RED, GARRISON TALL SHIP, NINE LOCKS DIRTY BLONDE  
 

IMPORT BEER 8.50 
STELLA ARTOIS, HEINEKEN, CORONA, GUINESS [10] 
 

WELLSHOTS | 7   (Ask your Bartender or Server for Today’s Cocktail of the Day + Top Shelf Options) 

BARRELLING TIDE WHITE RUM, BARRELLING TIDE 5 FATHOMS DARK RUM, BARRELLING TIDE VODKA, BARRELLING 
TIDE GIN, COLDSTREAM SPICE RUM, CANADIAN CLUB WHISKEY 
 


