
 
Oscar the Osprey welcomes you to our house by the sea for Sunday Brunch.  

Here at the Rare Bird Pub & Chedabucto Bay Brewing Company we believe in doing 
things the Authentic Seacoast way: buying local ingredients where possible, 

preparing food from scratch in our kitchen and doing our best to make you feel 
comfortable. Relax and enjoy great food, handcrafted ales, good music,  

games and, most of all, some friendly East Coast hospitality.  
 

And don’t forget to ask your server about our housemade desserts! 

 
 

 
 

 

Organic Greens 
Mixed organic greens, marinated tomato, grilled red onion & balsamic vinaigrette.               $5.95 
 
Chedabucto Bay Seafood Chowder 
An Authentic Seacoast favourite.  Full of local fish & shellfish and finished with cream & sherry.       $8.50 
 
The Daily Soup Pot 
Our own housemade soup, prepared daily using fresh seasonal ingredients.         $4.95 
 
Steamed Local Mussels 
Locally harvested mussels, steamed with Nova Scotia white wine, grainy mustard & dill cream.   $9.95 
 
Onion, Tomato & Goat Cheese Tart 
Caramelized onion, tomato & goat cheese tart served with organic mixed greens & chive vinaigrette.     $5.95 
 
St. Mary’s River Smokehouse Salmon 
St. Mary’s smoked salmon served with sweet potato latkes & tarragon crème fraiche. $5.95 
 
Wood-fired Oven Flatbread 
Wood-fired oven flatbread with Calamata olives, sun dried tomato tapenade & herbed goat cheese. $9.95 
 
Bacon & Eggs 
Eggs served as you like ‘em with crisp bacon, home fries and toast. $5.95 
 
Steak & Eggs 
Eggs made any style with a sirloin steak grilled to order, home fries and toast. $8.95 
 
Mixed Grill 
Daily trio of grilled meats/fish, served with home fries and Caesar salad. $10.95 
 
Golden French Toast 
French Toast with mixed berry compote & Nova Scotia maple syrup, served with bacon & sausage. $10.95 
 
Nova Scotia Crab Omelette 
Delicious Nova Scotia crab with red onions, peppers & parmesan cheese, served with home fries & toast. $10.95 
 
Cold Poached Nova Scotia Atlantic Salmon 
Poached Nova Scotia salmon served with a tomato cucumber salad, organic greens & chive yogurt sauce. $10.95 
 
 
 


