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Casual Fine Dining Menu

Tuesday through Saturday, by reservation only





     March – June, 2008
1st. Course
Steaming bowl of home made soup from vegetables selected by our chef and served with herbs

and cream 


Plus our signature McLaren’s Beach hoH Hot Rock n’ Rolls 

and Inn special herb butter 

2nd. Course:
Raspberry and Beaujolais sorbet as a palate refresher
3rd.  Course:
Boneless breast of chicken roulade with arugula, mushrooms and Swiss cheese served with a sweet red pepper coulis







or             
                      

Peppered, maple glazed Atlantic Salmon fillet, pan seared and finished in the oven. Served on a bed of garlic wilted spinach with a light dill sauce     







or












Roasted lamb rack of six ribs done to your liking and served 



with piquant mint jelly




 




or 




Bay of Fundy 1 ½ pound lobster served warm, partially 



cracked and with drawn butter and lemon

 




Each entrée is accompanied with chef’s choice 

of vegetables.
4th Course

Our own white Chocolate cheesecake with raspberry splash




or ask what dessert alternate our chef has created 




especially for you









Chef reserves the right to make changes to the menu 

depending on product availability












10-03-08
Ocean Room and Bay Room Dining Policy:
Reservations for dinner must be made at least 24 hours in advance with entrée choices also being made at that time. This allows our chef to shop and prepare fresh for dining guests. 

For groups of six or more, a reservation of 72 hours prior and a $ 75 deposit by credit card is necessary. The deposit is non refundable unless the reservation is cancelled more than 48 hours in advance.

Our dining room prides itself on serving ‘Serene Cuisine’ and has

just one seating between 6:30 pm and 7:30 pm.

Inn on the Cove & Spa 
Providing fine dining for more than 15 years.

Call 672-7799 or email: Spa@InnontheCove.com

1371 Sand Cove Rd., Saint John, NB

  www.InnontheCove.com
