
 

 

“Please advise your server of any allergies or dietary concerns you may have” 

 

Lunch 

  4 one         our inspirations 

crab     12.00        Thailand                             

mango & cabbage slaw | north shore crab cake | arugula | radish | sweet n’ sour sauce 

wings     8.00        India                                      

tandoori spice | secret recipe | pickled onion | cilantro | mint chutney | papadum  

scallops     10.00        Israel                                 

tabbouleh | scallops from Comeau’s Seafood | cumin scented cauliflower | saffron emulsion 

 

  2 share 

charcuterie    19.00        Canada                             

Roselane Farm cured meats | Farmer’s Market pickled vegetables | euro style pate | walnuts |                                                               

apple-cranberry chutney | 24 Carrots Bakery sourdough  

 

cheese     19.00        Switzerland                                   

local cheese | complimenting condiments | spreads | 24 Carrots Bakery breads 

 

 

The team at Elements on Hollis pride themselves on 

utilizing local, small business suppliers which in turn helps 

to support local agriculture and economy and has a positive 

impact on lowering the ecological footprint 

Elements of Food 
Our talented and award winning, multinational culinary 

team apply their worldly knowledge of flavor combinations 

to the plentiful bounty of top quality ingredients harvested 

from the farms and oceans in and around our beautiful 

province 

Elements of Wine 
Elements on Hollis features a Wine Spectator Award 

winning wine list showcasing both global and local 

offerings. Our local wines, spirits and craft beer selections 

pair perfectly with our locally inspired food menu offerings 

Elements of Entertainment 
Our private events, themed nights and wine socials are 

developed to showcase the elements of Nova Scotia 

Come home to Elements on Hollis and experience 

A Global Twist on Local Elements 

 

 

Halifax Seaport 

Farmers Market 

Four Seasons Farm 

Fox Hill Cheese House 

Roselane Farms 

Oulton’s Farm  

24 Carrots Bakery 

Comeau Seafood 

Fisherman’s Market 

Boates Farm 

Getaway Farms 

Riverview Herbs 

Maritime Gourmet 

Mushroom Co 

 

 

 

 

 

Halifax Distilling 

Co. 

Luckett Vineyards 

Boxing Rock  

Big Spruce  

Jost Vineyards 

Propeller 

Nine Locks 

Garrison Brewery 

Nova Scotia Spirit 

Co 

 

 



 

 

 

 

  1          our inspirations  

soup of the day   9.00         Globally 

Farmer’s Market fresh ingredients | creative | home made 

chowder    12.00        Nova Scotia                 

maritime seafood | rich and creamy | salmon | haddock | mussels | scallop 

caesar         12.00        United States               

romaine | homemade crouton | parmesan | annapolis valley honey glazed bacon | creamy garlic dressing 

beet     13.00         Ukraine                          

Noggins Farm beets | blomidon apple | crispy onion| goat’s cheese | hali & rockies’ vinaigrette | walnuts 

  2   

farmers salad       14.00         France                                                                                                     

mixed greens | kale | spinach | radish | cherry toms | cucumber | edamame | carrots | feta cheese | green onion 

vinaigrette                                  

spinach salad   14.00        Nova Scotia                  
fresh berries | annapolis valley apples | herb vinaigrette | spinach | granola | feta cheese 

kale salad    14.00        Nova Scotia             
organic quinoa | pickled beets | four seasons kale | apple cider vinaigrette | curried cauliflower | almonds 

“enhance any of our salads by adding grilled chicken, peppered salmon or garlic shrimp 5.00” 

fish & chips     18.00         Great Britain                       

Garrison Nut Brown beer battered haddock | hand cut fries | jalapeno tartar 

mussels     16.00        Spain                 

chorizo | Fisherman’s mussels | Phone Box White | roasted, rustic tomato | 24 Carrots sourdough 

burger      18.00        United States                         

Oulton’s Farms ground beef | honey glazed bacon | tomato jam | homemade pickles | That Dutchman’s Gouda 

club     17.00        Canada                               

crispy bacon | Oulton’s Farm turkey breast | lemon thyme aioli | Fox Hill havarti | 24 Carrots bread  

linguini    16.00        Italy                                 

charred sweet corn cream | maritime gourmet mushrooms | brussels sprout | tomato | arugula 

    19.00        India                             

elements butter chicken | basmati rice | naan | papadum | raita   

  3 
blueberry    9.00         Nova Scotia                                   

Oxford N.S. wild blueberries | custard cream | Noggins Farm ginger | vanilla | torched acadian maple sugar            

cheesecake    9.00         United States                      

Fox Hill quark cheese | Annapolis Valley honey | brown sugar | bacon – chocolate dipped 

chocolate    9.00        Belgium 

gluten free | wild berry preserve | Farmer’s whipped cream 

milk & cookies   9.00        Canada                                          

fresh Fox Hill milk | homemade cookies  


