
 

Starters 

 

Award Winning Seafood Chowder 
Two time Island Shellfish Festival champion.  

Don’t leave without trying it! 

Cup 6.25 / Bowl 9.25 
 

Lot 21 Soup 
Created with the best local ingredients. 

Cup 4.25 / Bowl 6.25 
 

Summer Salad 
We combine the freshest ingredients and chef’s ingenuity  

to create a salad of mouth watering flavours. 

Ask your server; if they don’t know it‘s on us 
 

Caesar Salad 

Real bacon, fresh croutons, and homemade dressing. 

8.95 
 

PEI Blues 

Mussels the old-fashioned way, just how we like them on PEI. 

8.95 
 

Lobster Pâté 

The best lobster in the world, cream cheese, and a blend of spices.  

Served with melba toast 

9.95 
 

Cajun Beef 
Slices of Cajun rubbed beef, drizzled with sweet vinaigrette. 

9.95 

 

 

 



 

Old & New Favourites 
 

For the Halibut 
A Halibut steak crusted with potato, pan-fried and  

served with a smoky mustard sauce. 

21.75 
 

Off the Handle 
Fresh golden brown scallops with a bacon, garlic, and cream sauce. 

21.25 
 

The Trout 
Atlantic trout marinated in lime, ginger, chillies, and soya sauce. 

20.75 
 

 

Tastes Like Fish 
An old fashioned English recipe. A large Haddock filet dipped  

in beer batter. Be prepared to take it home! 

12.95 
 

 

The Strip 

8 ounces of charbroiled Atlantic striploin served  

with a peppercorn sauce.  

20.75  
 

Truly Chicken Supreme 

A breast of chicken filled with Asiago cheese, thyme, and  

stuffing make this chicken truly supreme.  

21.25 

 

 

All Old & New Favourites are served with  

your choice of potato or greens salad 

 



 

 

Between the Buns 
 

Sutherland’s Burger 
6 ounces of mouth watering ground beef, served on a Kaiser bun 

with cheddar cheese, smoked bacon, tomato, and red onion. 

10.25 
 

Pulled Pork Sandwich 
Slow cooked pork and barbeque sauce, topped with  

red onion, tomato, and cucumber.  

12.25 
 

Chicken & Swiss Panini 
Sliced chicken breast, Swiss cheese, sweet Thai mayo  

and grilled to perfection. 

11.95 
 

Panini Primavera 
Garden vegetables sautéed in garlic butter, herbs, and  

finished with cheddar cheese. 

11.95 

What is Fresh... 

Here at Sutherland’s restaurant we take pride in sourcing our product from 

competitive local suppliers. Our seafood, beef and fresh produce is purchased from 

suppliers within the Maritimes. Mussels, Malpeque Oysters and Lobster all come out 

of Stanley Bridge Bay, the same day they make it to your 

plate. Halibut, Haddock, Trout and Scallops all come fresh 

from Cape Breton, having been caught off the coast of Nova 

Scotia. As an alternative to the seafood, we offer the tastiest 

AAA beef. 



 

 

 

 
 
 


