Supper Menu

STOREHOUSE

ol

GREEN SALAD 15

Local mixed greens, seasonal vegetables and
seeds, white wine vinaigrette.
Add Fogo Island shrimp 5

SEAFOOD CHOWDER 16

Poached Fogo Island cod, mussels, shrimp,
celery, celery root, potato and cream,
with fresh baked roll.

BEAN SALAD 15

With tofu and greens.

HOUSE CUT FRIES 10

Dressing & Gravy 13
Poutine 14

WINGS 20

Choose BBQ, Seabuckthorn Hot or Salt & Pepper.
Served with veggie sticks and ranch dip.
Add fries &4

CHICKPEA STEW 14

Simmered chickpeas, white beans and
vegetables, served with grilled sourdough.

CRAB SUPPER 70

Fogo Island snow crab served with mussels,
potato salad, slaw and a fresh baked roll.

SALTFISH CAKES 18

Herb salad cream, crisp greens and
mustard pickles. Add fries 4

FARMER'’S PLATE 19

Bread, cheddar, cured meat, mustard-pickled
vegetables and onion jam.

FOGO ISLAND FISH AND CHIPS 29

Two pieces of Fogo Island Fish, in beer batter
with tartar and slaw. Add extra piece of fish 10

BURGER 24

Choose beef or moose patty, with cheese, lettuce,
tomato, onion, pickles, ketchup and mustard.
Served with soup, green salad, potato salad or
fries. Add bacon 3

VEGGIE BURGER 24

Topped with mayo, cheese, lettuce, tomato,
onion and pickle. Served with soup, green
salad, potato salad or fries.

MUSSELS 19

In a wine, herbs and butter broth, with
grilled sourdough. Add fries &4

CHICKEN CURRY 27

Curried chicken and vegetables, served
over rice.

CRAB PASTA 33

Pappardelle noodles, Fogo Island snow crab,
green onion, sweet peas and parmesan cheese.

RIBS 32

Slow cooked BBQ ribs, served with choice of fries,
potato salad, or green salad + slaw.

COD 30

Fogo Island cod, with chickpea stew
mixed with local seasonal vegetables.



Gathering around good food is at the heart of what we do. We bring people together around
foods that are culturally familiar and globally inspired, provide nourishment, and remind
us of the versatility of ingredients found on Fogo Island.

Certified 2026

Economic Nutrition™

The Storehouse
Community Enterprise

Where does the money go?

Fogo Island 76% Rest of Canada 7%

Newfoundland 16% International 1%

What does the money pay for?

Salaries & Wages 60%
Food, Beverages, Supplies 23%
Building Costs 12%
Business Operations 5%

*Data as of December 31, 2023. Values are calculated retrospectively
and updated when changes are material. Figures shown are for
illustrative purposes.

Economic Nutrition™ is a certification trademark of Shorefast, used
under license by The Storehouse.

Created May 6, 2026

Please inform your server of any dietary restrictions. Modifications can be made.

We are a non-tipping community enterprise.

Our team participates in a revenue sharing plan.



	Supper Menu
	SALTFISH CAKES   18
	Herb salad cream, crisp greens and  mustard pickles. Add fries 4

	FARMER’S PLATE   19
	GREEN SALAD   15
	Local mixed greens, seasonal vegetables and seeds, white wine vinaigrette. Add Fogo Island shrimp 5

	SEAFOOD CHOWDER   16
	Poached Fogo Island cod, mussels, shrimp, celery, celery root, potato and cream,  with fresh baked roll.

	BEAN SALAD   15
	With tofu and greens.

	FOGO ISLAND FISH AND CHIPS   29
	BURGER   24
	VEGGIE BURGER   24
	Topped with mayo, cheese, lettuce, tomato, onion and pickle. Served with soup, green salad, potato salad or fries.

	HOUSE CUT FRIES   10
	Dressing & Gravy 13                         Poutine 14

	MUSSELS   19
	In a wine, herbs and butter broth, with  grilled sourdough. Add fries 4

	WINGS   20
	Choose BBQ, Seabuckthorn Hot or Salt & Pepper. Served with veggie sticks and ranch dip. Add fries 4

	CHICKEN CURRY   27
	CRAB PASTA   33
	CHICKPEA STEW   14
	Simmered chickpeas, white beans and vegetables, served with grilled sourdough.
	CRAB SUPPER   70
	Fogo Island snow crab served with mussels, potato salad, slaw and a fresh baked roll.


	RIBS   32
	COD   30

	Gathering around good food is at the heart of what we do. We bring people together around foods that are culturally familiar and globally inspired, provide nourishment, and remind us of the versatility of ingredients found on Fogo Island.
	Please inform your server of any dietary restrictions. Modifications can be made.


