
 
 
 
 
 
 
Soups & Salads 
 

Seafood Chowder $15 
Haddock, scallops, cold water shrimp, creamy with dill, and served with an 
artisan tea biscuit 
 
Soup of the Day  $8 
Served with an artisan tea biscuit  
 
Caesar Salad $14 
Romaine lettuce, house made dressing, focaccia croutons, bacon, Parmesan 
 
Factory House Salad $14 
Mixed greens, Schoolhouse gluten free granola, pickled onions, aged NS 
cheddar, cider vinaigrette  
 
Add: Adams & Knickle Scallops $12, Chicken breast $10, Lobster Tail 
Market Price 
 
Appetizers 
 
Mussels $15 
White wine and garlic cream sauce  
~Or~ 
Coconut and lime with togarashi  
 
Bacon Wrapped Scallops $18 
Adams & Knickle scallops, spruce molasses glaze 
 
Calamari Marinara $15 
Slow roasted tomato sauce, parsley, and lemon 
 
Sesame Seed Crusted Tuna $25 
Cucumber and tomato salad, crumbled feta, tzatziki, croutons, sesame dressing 
 
Broccoli All Puttanesca $15 
Flash fried brocollini, flambéed anchovy, garlic tomato sauce, dried bravo olives 
 
 
 
 



 
Raw Oysters $3.25 each (minimum order 3) 
Mignonette and Lemon 
 
Baked Oysters $4.25 each (minimum order 3) 
Parmesan, tomato, and cornbread crust, with lemon 
 
Charcuterie and Cheese $28 
Artisan cured meats, locally and international sourced cheeses, fruit preserve, 
pickles, crostini, and mustard 
 
Seafood Dip $15 
Crab and baby shrimp, bacon studded whipped cream cheese and herbs, baked 
and served with tortilla chips 
 
Pão de Queijo $10 
Brazilian cheese bread made with tapioca flour, mozzarella, and Parmesan 
cheese, served with garlic butter 
 
House Chips $12 
Cheesy Thinly sliced potatoes, served with garlic aioli dipping sauce 
 

Burgers & sandwiches 
 
Factory Double Patty Burger $15 
2 mustard seared patties, aged cheddar, caramelized onions, factory burger 
sauce, viennoise bun 
Add: Extra old cheddar $2, Double smoked thick cut bacon $3 
 
Vegetarian Black Bean Burger $12 
Greens, garlic aioli, tomato relish, viennoise bun 
 
Pulled Pork $15 
Slow cooked bbq pork shoulder, Monterey jack cheese, pickled cabbage, tangy 
ginger, chilli bbq sauce, viennoise bun 
 
Jerk Spiced Halibut Fish Tacos $19 
Pineapple salsa, pickled jalapenos, shredded lettuce, cilantro, sour cream 
 
Lobster Roll $26 
Nova Scotia lobster, lemon herb aioli, shredded lettuce, viennois bun 
 
 
 

Add: French fries $4, house chips $5, Factory salad $7, 
or Caesar salad $7 

*Substitute School House Gluten Free Bread $3 
 

 



Entrees 
 
Fish & Chips ~1 piece $14 ~2 piece $19 
Shipwright Ale battered and deep fried haddock, with crispy fries, house made 
tarter & coleslaw 
 
Roasted Halibut with Sitka Crust $34 
Creamy herb and panko crust, salsa verde, roasted baby red potatoes, seasonal 
vegetables  
 
Seared Adams & Knickle Scallops $34 
Roasted potato and snow crab salad, bacon dressing, seasonal vegetables  
 
Lobster Dinner ~Market Price 
Fresh Nova Scotia Lobster, served with roasted potato salad, drawn butter, and a 
Factory house salad 
 
Pan Roasted Chicken Supreme $25 
Brick chicken style, natural jus, cornbread and sausage dressing, roasted baby 
red potatoes, seasonal vegetables  
 
Dry Aged Strip Loin $37 
JD and honey lacquer, chimichurri sauce, Cheesy fries tossed in Parmesan, 
seasonal vegetables  
 
 
Add: Adams & Knickle Scallops $12 or Lobster Tail Market Price 
 
 
 

 
 
 
 
 
 
 
 
 
 
 


