
 

Lunch Menu 

       = Vegetarian (by request)         = Vegan (by request)         = Gluten Free (by request)   

***Please! Notify your server of any allergy to make necessary modifications to your dish*** 
 

 Appetizers      
     
                Mac and Cheese *Add a house salad and make it a meal for -5.00*  
Homemade macaroni and cheese topped with toasted bread crumbs and asiago served in a cast iron pan -12.00 
*add pork belly for 2.00* 

                         
                       Artichoke and Roasted Garlic Hummus 
Chickpeas blended with tahini, roasted garlic, olive oil and artichoke, served with crustinis- 9.00 
 

       Lamb Chili with Corn Bread 
Free range ground lamb simmered with white nave beans, pinto beans tomato and spices topped with dollop of 
sour cream served with warm corn bread Sm - 11.00   Lg - 17.00 *add cheddar and mozza for 1.50* 
 

        Haddock and Sweet Potato Chowder 

Local haddock in a creamy broth of onion, garlic, celery, carrot, double smoked bacon, corn and sweet 
potato served with house-made biscuits Sm - 10.00   Lg - 16.00 
 

         Soup of The Day 

Served with homemade biscuits Sm - 8.00   Lg - 10.00  

 
 
Salads  
 

                      Winter Salad  
Julienned winter root vegetables, local apple and savoy cabbage tossed with zesty greens, drizzled with pickled red 

onion and roasted coriander vinaigrette -11.00 *add 5 oz free range chicken for 6.00* 

                Caesar Salad 

Traditional caesar salad with romaine, pork belly, foccacia croutons and asiago cheese tossed with homemade 
caesar dressing - 13.00 *add 5 oz free range chicken for 6.00* 
 
                       Scallop Beet Salad 

Local pan-seared scallops (4oz) on a bed of zesty greens topped with house-made pickled red and golden beets, 
candied walnuts and goat cheese, drizzled with pickled red onion and roasted coriander vinaigrette - 18.00 

 
 

 

Here at Rebecca’s all of our ferments, pickled vegetables, dressings, sauces and more are made right here on site. Our meat and eggs are free-range and our produce is 
locally sourced whenever possible. We take much pride in our food so please let us know if there is anything we can do to make your experienc e even better. 

If you have a life threatening allergy please have your EpiPen as we are unable to serve you without it. 
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Lunch Flat Bread Pizza  
V     = Vegetarian (by request)         = Vegan (by request)         = Gluten Free (by request)  

***Please! Notify your server of any allergy to make necessary modifications to your dish*** 

 

                      Mediterranean Pizza 
Sundried tomato and basil pesto base topped with fermented lemon, artichoke, olives, mozzarella and cheddar 
cheese- 15.50 

        Winter Pizza  
Celeriac squash purée topped with free range chicken, cranberry, roasted apple, and mozzarella and  
cheddar - 15.00 

                Flat Bread Garlic Fingers  
Herbed garlic butter topped with mozzarella, cheddar and asiago - 12.00 *add pork belly for 2.00* 
 

Lunch Mains All Items served with house salad (julienned winter root vegetables and pickled red onion vinaigrette) 

 

              Veggie Beet Burger (garlic free on request) 
Grated beet, bulgur and sautéed onion with Chef Misty’s secret spice blend. Pan-seared, topped with goat 
cheese, a savoury apple, fennel and cabbage slaw, aioli, served with a house salad- 15.00 
  
       Pan-Seared Haddock 

Local pan seared haddock deglazed with white wine, served with chow and house salad - 16.00 
 
       Beef Burger 

Free-range local beef seasoned with our secret spices, topped with cheddar and mozzarella, house-made pickled 
red onion and dill pickles, zesty greens and aioli on a locally made sesame bun served with house salad - 16.00 
 
                     Roasted Curry Carrot Falafel Wrap *14.50  if requested with no bread* 

Pan seared curry carrot falafels served on our homemade naan bread topped with fermented apple, cabbage, 
and fennel seed slaw, pickled red onion, garlic aioli and greens served with house salad - 15.50 
 
       Fish Cakes of the Day 

Panko crusted pan-seared fishcakes made with fresh local seafood served with our house-made chow and house 
salad- Priced according to market value  
 
       Open-Faced Beef Tenderloin Sandwich 

Atlantic beef sautéed with artichoke, onion and roasted garlic served on homemade foccacia with sundried tomato 
pesto spread, baked with mozzarella and cheddar, served with house salad - 18.00 
 

See our chalkboards for our daily specials! Priced according to market value 
 
 

 

Here at Rebecca’s all of our ferments, pickled vegetables, dressings, sauces and more are made right here on site. Our meat and eggs are free-range and our produce is 
locally sourced whenever possible. We take much pride in our food so please let us know if there is anything we can do to make your experience even better. 

If you have a life threatening allergy please have your EpiPen as we are unable to serve you without it. 


