The Mermaid Eatery
Take Out Menu
Salmon River Bridge

9931 Highway 7

Head of Jeddore, NS

902-889-2233 or 902-221-7080
(Menu changes may occur due to customer demand
and product availability)

Open for Take Out Four Days/Week 11am to 8pm
(Thursday, Friday, Saturday and Sunday)
Orders must be placed between 10am and 7:30pm
BY PHONECALL ONLY
Orders MUST BE PREPAID by e-transfer to:
strawcastle@gmail.com or
Credit card (Visa or Mastercard)

Fish & Seafood:
1. Fish Chowder & Biscuit

Bowl (16 oz)

$12.50

A rich chowder of haddock, shrimp and lobster. This maritime seafood dish changes
with each succulent spoonful. Fresh potatoes, onions and celery merry to provide a
base, green and red peppers add flavour and colour. Also delicious served in a lighter
choice of its flavourful broth or organic coconut milk. (GF, DF Optional)

2. Fish Tacos

(2A) Regular $ 7.50 (2B) Large $11.50

Freshly battered haddock with lettuce, tomato and our house special tartar sauce in
your choice of one or two soft whole wheat or white tortilla wraps, served with coleslaw
on the side. (GF Optional $1.00/$2.00 extra)

3. Fish & Chips

(3A) 1 Piece $11.50 (3B) 2 Piece $15.50

Local haddock dipped in beer batter served with fresh house cut fries, homemade
coleslaw, our house special tartar sauce and lemon. (GF Optional)

4. Pan Fried Haddock

$16.50

Lightly coated Atlantic haddock, pan fried and served with lemon, vegetables of the day
and your choice of either steamed rice or mashed potato (DF/GF)

5. Lobster Roll

Seasonal Price

NOW $16.50

Our house specialty! Fresh local lobster combined with minced celery, onions, chives
and spices in our own dill mayonnaise on a freshly toasted roll and served with our
house cut fries or potato salad. (DF/GF Optional)

Salads:
6. Caesar Salad

(6A) Small $ 6.50

(6B) Large $11.50

Romaine lettuce topped with real bacon, homemade croutons, parmesan cheese and
creamy Caesar dressing on the side. (GF Optional)
Add freshly grilled 100% chicken breast for $6

7. Margit’s Potato Salad

(7A) Small (7 oz) $ 4.50 (7B) Large (14 oz) $ 8.00

A delicious German Potato Salad containing no onion or eggs. (DF/GF)

8. Coleslaw

(8A) Small

(7 oz)

$ 4.50 (8B) Large

(14 oz)

$ 8.00

Our ever so popular coleslaw contains finely chopped cabbage, carrots, onion, & sweet
bell peppers marinated in a sweet and tangy oil and vinegar dressing. (DF/GF)

Burgers:
Offering a variety of 5 delcious burgers, each served with your choice of
House Cut Fries or Potato Salad.
Add cheddar cheese $1.50
Substitute Sweet Potatoe Fries or a Ceasar salad for an additional $2

9. Beef Burger

$14.50

A juicy grilled beef burger topped with lettuce, tomato, pickles, onion and your choice
of condiments (ketchup, mustard, relish) on a lightly toasted bun. (DF/GF optional)

10. NEW!! Pork Schnitzel Burger

$14.50

A smaller version of our German pork schnitzel served on a lightly toasted ciabatta bun
with lettuce, tomato and mayonnaise. (DF/GF optional)

11. Chicken Schnitzel Burger

$14.50

Prepared in our kitchen, breaded 100% chicken breast fried crispy and served on a
lightly toasted bun with lettuce, tomato and mayonnaise. (DF/GF optional)

12. Fish Burger

$14.50

Fresh local haddock deep fried in our beer batter served on a lightly toasted bun with
our homemade tartar sauce, lettuce and tomato. (DF/GF optional)

13. Veggie Burger

$14.50

A delightful vegetarian and vegan burger consisting of chickpeas, quinoa, veggies,
herbs and spices served on a bun with lettuce, tomato and our zesty curry aoili (vegan
aioli also available) (DF/GF Optional)

German Kitchen:
14. Bratwurst Nürnberger Style, Sauerkraut and Potatoes
(14A) Small $11.50 (14B) Large $14.50
Choice of 4 or 6 small pork sausages served with Margit’s delicious apple-sauerkraut
and a choice of mashed or pan roasted potatoes. Dijon mustard on the side. (DF/GF)

15. Käse Spätzle

(15A) Small $ 6.50 (15B) Large $10.50

Homemade Bavarian pasta baked with a mix of shredded cheeses, a very popular main
dish comfort food similar to macaroni & cheese (GF optional)

16. Pork Schnitzel

$16.50

Famous breaded pork tenderloin cutlet served with coleslaw and your choice of
Margit’s potato salad or fresh hand cut fries (DF/GF Optional)

17. Sauerbraten with Fried Potato Dumpling

$22.50

Traditional marinated sweet and sour roast beef and gravy, served with homemade
fried potato dumpling, your choice of vegetable of the day or red cabbage and served
with Lingonberry sauce on the side (DF/GF)

Under $10 & Side Dishes:
18. NEW!! Home Baked German Salted Pretzels
(18A) $3.50 each

(18B) 6/$15.00

Baked fresh in our kitchen every Friday. Excellent for your freezer!

19. Sweet Potato Fries

(19A) Small $ 6.50 (19B) Large $ 8.50

Crispy, and gluten free, served with our delicious curry aioli or regular mayonnaise.
(DF/GF)

20. House Cut Fries

(20A) Small $4.50 (20B) Large $ 7.00

Russet potatoes cut and prepared by hand in our kitchen then deep fried. (DF/GF)

21. Potato Dumpling

$ 5.50

Traditional German potato dumplings first steamed than fried. A favourite for those
that prefer GF but loved by all! (DF/GF)

22. Battered Fish – 1 piece (DF/GF optional)
23. Sauerkraut (DF/GF)

$ 6.00
(7oz)

$ 4.50

24. Side of Veggies of the Day (DF/GF)

$ 4.00

25. Gravy (DF/GF optional)

$ 2.50

Dessert:
26. Apfelstrudel with Vanilla Sauce

$ 7.50

Homemade Bavarian delight consisting of sliced apples, raisins and cinnamon, all
rolled up in thin pastry dough, baked and served warm with traditional German vanilla
sauce on the side. (DF)

27. Brownie with Vanilla Sauce

$ 7.50

A delectable chocolate affair served with fruit and traditional German Vanilla sauce on
the side. (DF/GF)

28. Black Forest Cake

$ 7.50

Rich and decadent chocolate cake, layered with whipping cream and cherries soaked
in Kirsch Liquor. (For adults only!)

Beverages:
29. Canned Soft Drinks

$2.00

We carry a large selection of soft drinks.

30. Alcoholic Beverages: Bottles of Wine, Beer and Apple Cider only
Should you prefer an alcoholic beverage to accompany your meal, we are now allowed
to include alcohol purchases with takeout orders. The total cost of the alcoholic
beverages cannot be more than three times the value of food ordered. The person
ordering and paying for the meal must be at least 19 years of age and alcohol must be
transported in the trunk of your vehicle. Please be prepared to show your
identification through your vehicle window should we question your age.
When placing phone order, please ask our takeout server for more details as to
product availability.

