
CENTENNIAL 

ANNIVERSARY 
 

The Canadian Navy celebrates its 100
th

 

anniversary in 2010, and festivities are 

planned for the Halifax waterfront from 

June 26 to July 2.  The Lower Deck is 

proud to welcome the over 5,000 military 

along with their family and friends in 

celebrating this milestone event! 

 
 

 

RESTAURANT 

OPPORTUNITY 
 

Be a restaurateur for a day!  Located on the third 

floor of The Lower Deck, The Tap Room offers 

you your own private restaurant, complete with 

staff, fully stocked bar (including liquor license) 

and endless menu options to create your  

own masterpiece -   

whatever the occasion.   

Call Heather at 422-1289  

for details and  

availability. 
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From Executive Chef Rodney Cole 

Itõs Golf  

Season! 
 

The Lower Deck golf  

tournament is back for its  

12
th
 season and spaces are filling up  

fast.  The $85 fee includes round trip 

transportation from the Lower Deck to River 

Oaks, greens fees, and a steak dinner.  Power 

carts are not included so call early to book 

yours.  Registration forms are available on 

the Pub website at www.lowerdeck.ca or on 

our facebook page.  Space is limited so book 

your team soon! 

ENTERTAINMENT SCHEDULE  
 

June 1-5 Pogey 
     
June 7-12  Wreckhouse 
 

June 13-17    Signal Hill  
 

June 18-19            PATIO PARTY                                               

   Bud Light Lime Summer Kick -Off  

With Signal Hill, Shameless, 

Paul Lamb & Cory Tetford  
 

June 21-26 Pogey 
 

June 28-29 Signal Hill  

 

June 30-July 2    PATIO PARTY  

Canada Day Celebrations 

With  Wreckhouse, Signal Hill  

and Shameless 
 

Our weekend matinees are growing with 

SUNDAY MATINEES  starting June 20
th

  

so relax on the patio and enjoy  

the tunes with a cold one. 

Donôt miss SIGNAL HILL  in the Pub  

every Sunday night. 

From Executive Chef Rodney Cole 

RED STAG SPECIALTIES  
Brewery Market  1496 Lower Water Street  

 

Every day is special at the Red Stag: 
 

Monday ï Pasta Night ï  

check out our special for $8.99 
 

Tuesday ï Two 4 One Pork Chops 
 

Wednesday ï Nachos & a Pitcher 

$22.99 
 

Thursday ï ½ Price Appetizers 
 

Friday ï Seafood Platter 
 

Saturday ï Pizza & a Pitcher  

$25.99 
www.redstag.ca 

HOURS OF OPERATION  
PUB  

 

Sunday to Saturday 11:30am-1am 
 

PATIO OPEN WEATHER PERMITTING  

 

425-1501 
 

BEER MARKET  

 

Monday-Wednesday  11:30am-midnight  

Thursday                             11:30am-1am 

Friday                                  11:30am-2am 

Saturday-Sunday                      5pm-2am 

 

422-5200 
 

TAP ROOM  

 

Private Function Space 

Open by Booking 

422-1289 

 

 

THE PARTYõS 

OUTSIDE 

 

June is here and that means itôs patio party 

time!  The entertainment moves outside 

seven times this summer and the fun begins 

June 18 and 19
th

 with the  

 

 

 

 
Entertainment 

starts at 5:30pm on Friday 

and 3:30 pm on Saturday! 

Then get ready for 

 

 
 

 
 

 

 

 

June 30 to July 2! 

BE A WINNER! 

Congratulations to Ross MacDougall of 

Concertia Technologies and Andrew Kennedy 

from League Data, our latest winners in the 

Beer Market business card draw.  Ross and 

Andrew both won free lunch for 10 people in 

the Beer Market.  Drop your business card at 

the door for your chance to win either lunch or a 

happy hour party of ice cold draught and 

nachos.  Draws take place weekly, so enter soon 

and enter often! 

Scallop Carbonara 
 

6 pc . . . . . . . . . . large scallops 

2 Tablespoon . . olive oil 

4 slices. . . . . . . . uncooked bacon chopped 

1 teaspoon . . . . .crushed garlic 

2 stalks . . . . . . . green onion chopped 

1 Tablespoon . . basil pesto 

1 Tablespoon . . parmesan cheese 

6-8 oz . . . . . . . . cooked linguini 

4-5 ounces . . . . heavy cream 

salt and cracked pepper 

 

How to do it:  
 

1. Cook bacon until crisp reserving drippings 

and putting bacon aside. 
  

2. Add olive oil to clean pan, heat to medium 

high.  Add scallops and brown evenly on 

each side for approximately 1-2 minutes on 

each side. 
 

3. Add a teaspoon of the bacon drippings for 

extra flavour, then garlic and sauté for 30 

seconds. 
 

4. Add cream to pan with cooked bacon, 

pesto, salt and cracked pepper, simmering 

until cream just starts to thicken. 
 

5. Add pasta, green onion and parmesan 

cheese.  Adjust seasoning and serve with 

garlic toast. 

http://www.lowerdeck.ca/

