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/DINE-OUT NOVA SCOTIA is celebrating its second )
annual Nova Scotia Seafood Festival and has asked
Rudder's Restaurant to be part of the event by offer-
ing a three course meal with a “Ocean to Plate”
theme. We have gladly accepted! From June 1st to
the 18th Rudders will be offering a choice of appe-
tizer, main entree, side and dessert all for $25.
What a great way to support the seafood industry and
have a fabulous evening out at Rudders! HST and
gratuities not included.

SUSHI NIGHT AT RUDDERS!
Sushi is one of my favourite
meals and | am pleased to
say Eric Muyo will be joining
us to work his sushi magic
with Marlene Ritchie assist-
ing. Thursday June 10th
up-stairs starting at 6 p.m.
Reservations are required for
this special evening by calling
742-7311.

Saturday June 26th Rudder's will be host to a fund-
raiser dinner and auction for The
Chebogue Boat Club. A choice of
Steamed Lobster or Stuffed
Chicken Breast will be offered!
Live entertainment by Simon
Leblanc. Tickets will be available in
June for this event, call for details....
See you soon at Rudders! £
Laura
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June, 2010
de the Bottle
A Brewer’s Blog
Back for the Summer

Early in June Rudder's Lighthouse
Lager will once again make an appear-
ance.

Lighthouse was designed with you in
mind. With its cool crispness and pale
straw colour, combined with a lower
alcohol content, it is becoming a summer
favourite here at Rudders.

The blend of Canadian 2-row barley malt
and Munich malt create a slight malty
aroma. Combine that with Noble hops
and we create a delicate balance of
flavour and aroma.

If you prefer a light beer from the major

; breweries, then | urge you to try Rudder's

| Lighthouse Lager. A light bodied, |
refreshing, thirst quenching beer for a hot !
summer afternoon. It can be enjoyed on
our patio deck or yours.

[5.2% ABV., 120 cal./10 oz glass, 193 |
|cal./16 oz glass and 241 cal./20 oz glass. |

| Cold Beer Store Open Daily 11 a.m.
Mike Ferguson
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BAR TAB

By Natasha

Now featuring three Nova Scotia wines on our new liquor menu!
A Pinot Grigio by the Annapolis Highland Vineyards, and a
Cabernet Foch and L'Acadie Chardonnay by Jost.

Refreshing for summer: a Chambrod Pear Martini made with raspberry liquors and pear vodka.

NEW * Wednesday nights 6-9 p.m. Happy Hour Draft! Large $4 , Ex Large $5 & Pitcher $12 and
WEDNESDAY'S STUDENT NIGHT start off with Trivia at 8 p.m. and Open Mic at 9:30 p.m. Students
get special prices on drinks and appetizers, offered at the up-stairs bar! Must be 19 years of age.
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NEW!!! Join the Fun: Rudder’s Trivia Night every Wednesday evening at 8pm!

Steamed Market Size Lobster any time of day! Only $9.99!
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