
       the Rope Loft
                     Even i ng  Menu

Breads

Fresh Homemade Baguette   Four slices of bread & sweet butter  

Garlic Bread   Four slices of baguette with fresh garlic butter  

Garlic Cheese Bread  Four slices of baguette with fontina, asiago, 

mozzarella and parmesan  

Tomato & Basil Bruschetta  Tomatoes, red onion, garlic & basil with 

bocconcini cheese  

Appetizers  “Great  for  Sh a r i ng”

Fresh Mahone Bay 
Mussels
Cultivated Indian Point mussels 
steamed in fresh garlic, basil, chilies 
and tomato  

Peel & Eat Shrimp 
Seasoned with roasted garlic & pepper 
spice or steamed with melted butter 
1/2 lb or l lb 

Calamari   
Tossed in garlic, chili &  tomato sauce 

Battered Onion Rings  
Steak Cut onion rings in tempura batter 

Nachos   
Crispy nachos topped with cheese, 
tomato, olives, red onion and 
jalapeño peppers, served with salsa, 
sour cream & guacamole   

Rope Loft Wings  
Deep fried wings served with veggies 
stix Honey Garlic, Mild, Medium or 
Hot Sauce 

Sweet Potato Fries

S oups  &  Chowders

Rope Loft Shellfish Chowder   Premium chowder in a creamy sauce 

with scallops, shrimp, 
salmon, white fish & mussels   

Rope Loft Fish Chowder  Fresh haddock and salmon in a cream based 

broth  

Lobster Bisque   Fresh lobster the traditional style served with garlic 



crouton  

Chef’s Soup of the Day   

S al a ds

Greek Salad   Tomatoes, red onion, peppers, cucumber, kalamata olives 

& feta cheese 
      with homemade Mediterranean dressing   

Caesar Salad    Crisp romaine, bacon, parmesan cheese and homemade 

croutons tossed in our homemade dressing with parmesan cheese 
add chicken  

Capricciosa Salad   Mixed greens with asparagus, grape tomatoes, 

olives & roasted red peppers with sweet basil vinaigrette  

Warm Chicken Salad   Sautéed chicken breast with almonds & feta 

cheese served on baby spinach in a honey & orange dressing ~ garnished with 
seasonal fruit 

Gift  Certif ic ates  Avai l a b l e



P asta  Pi z z a  &  Noodles
Linguini Pescatore   Shrimp, scallop, lobster & mussels with red 

peppers, mushrooms tossed in 
olive oil, garlic, chilies &  parmesan cheese 

Penne Carbonara   Classic Italian bacon & egg cream pasta with fresh 

cracked black pepper

Linguini Chicken Pollo   Sauteed chicken, red peppers, mushrooms in a 

white wine cream tarragon sauce

               

“Great for Sharing”
Shrimp & Lobster Pizza  grilled shrimp, chunks of lobster with four 

cheeses on a thin 12” crust 

Greek Pizza  topped with tomatoes, peppers, onions, black olives & feta 

cheese on a 12” thin crust 

B utcher’s  Block
Charbroiled Striploin    10 oz charbroiled to your liking ~ served with blue 

cheese butter 
or with peppercorn sauce  

Chicken Parmesan  panko breaded chicken breast baked with tomato and 

parmesan cheese served on creamy linguini
                                                

Rack of Lamb   grilled oven-roasted lamb marinated in garam masala sauced 

with mint jus
Half Rack     Full Rack  

Rope Loft Burger  8 oz Canadian charbroiled beef served with lettuce, 

tomato, bacon & cheese

S eafood  Favorites
Fresh Maritime Lobster    a traditional favorite  1 lb  1 1/2 lb   2 lb   

Fresh Fish n’ Chips    Fresh local haddock, lightly battered & deep-fried 

Crab Stuffed Haddock  oven roasted haddock, crab filling topped with 

lobster cream sauce ~ garlic mashed potato & vegetables    



Baked Salmon   oven roasted salmon & lemon parsley caper butter ~ garlic 

mashed potato & vegetables   

Thursday & Friday Specials

Thursday Night

“Wing Night” 
 “Peel & Eat Shrimp” ½ lb 1 lb  
“Mussels steamed in Stella Draft” 

 Beverage purchase required

Friday Night

Roasted Prime Rib au Jus served 
with

Yorkshire Pudding & all the trimmings

8 oz      12 oz      16 oz  


