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— COMEDYFEST at the

LOWER DECK PUB!

(tickets available through
www.halifaxcomedyfest.ca)

SIGNAL HILL
10 MILE HOUSE

Work in Purdy’s Wharf, Tower 1
or 2?2  Why not lunch at the
Lower Deck Beer Market! Until
May 15", bring in your business
card between 11:30am and
3:00pm and receive up to $10 off
your lunch entree. Leave your
business card, and we’ll enter
you in our weekly draw for lunch
for 10 people. While you’re here,
join our rewards club for lots of
other great offers. Pop through
the pedway for a great lunch at
the Lower Deck Beer Market!

BUSINESS
CARD LUNCH

It happens every week, and
there’s no skill required — just the
luck of the draw. Leave your
business card at the Beer Market
for a chance to win lunch for you
and nine co-workers. In March,
our winners included Geoffrey
Allen of Freedom 55, Chris

THE FIRST LONG WEEKEND OF
THE YEAR IS HERE!

Pub entertainment will run regular
hours on the Easter weekend
(April 22-25) with our matinee
featuring Paul Lamb and Cory Tetford
beginning at 5:30pm on Friday and
Saturday, and Signal Hill taking the
stage at 9:45pm.

MORE THAN MUSIC

For years you’ve known the Lower
Deck as the home of great
entertainment, patio parties and
Saturday afternoons sitting on the
patio with an ice cold brew. What you
may not Kknow is we’ve got
FANTASTIC FOOD! To introduce,
or re-introduce, you to the talents of
our kitchen crew, we’ll be offering
some great discounts in upcoming
editions of THE COAST. With a new
Beer Market menu coming in April,

. MacPhee from IMP, Bill
new discount offers, and our great NGNS
Lower Deck service, what other Agriculture, and Tanya Walters
reason do you need? Come back to of  the Greater Halifax
the Lower Deck for lunch, dinner and Partnership.  Impress your co-

fun! See you soon.

GIVE A FRIEND A WELL-
DESERVED FREE LUNCH!
Bring in this ad Monday to Friday from
11:30am to 3:00pm and we’ll take up to $8.99

off a meal when you purchase a second meal
of equal or greater value.

workers and take them to lunch —
you don’t have to tell them it’s

T

Monday-FPeisEer hiahf;

check out our special for
$8.99

Valid for dine in only and a beverage purchase is required.
Not valid with other offers. Expires: April 15,2011

Tuesday— [ WO 4 ONE
PORK CHOPS

LOWER DECK
noursor OPERATION

PUB 425-1501
Monday to Wednesday: 5:00pm-12:00am

Thursday & Sunday: 5:00pm-1:00am
Friday to Saturday: 11:30am -1:00am

(The Pub will be open regular hours
Easter Weekend: April 22-25)

BEER MARKET 422-5200
Monday to Wednesday: 11:30am-12:00am

Thursday to Friday: 11:30am—2:00am
Saturday-Sunday: 5:00pm — 2:00am

(The Beer Market will open at
5:00pm on Good Friday, April 22)

Wednesday-leichos &
o1 Pikcher $22:99

Thursday—% Price
ADppetizers

Friday—-SEAFOOD
PLATTER

Saturday-FPizzel &

A Pitcher
$25.99

Join us for Brunch on Saturday

and Sunday until 3:00pm.
TAP ROOM 422-1289

By Event Booking Only Open Daily at 11:30 am

www.redstag.ca / 902-422-0275
Brewery Market
1496 Lower Water Street

Located in Historic Properties
1869 Upper Water Street, Halifax

CHANGE

Preferably Alive

Lower Deck Customers

$10 Reward

offered for anyone who
completes our on-line survey.

Go to

www.lowerdeck.ca

complete the survey and
collect your bounty!

REWARD
HORE REWARDS

You know we reward many people
who leave their business cards at the
Beer Market with a free lunch. Now
you can reap the rewards of being a
Lower Deck diner as well. Come in
any time and complete our in-house
survey to join our REWARDS
CLUB. It’s free and we’ll send you
a $10 gift certificate just for doing
it. But that’s not all — surprises may

Thank you to all of our Lower
Deck customers who contributed to
our Buck for Luck campaign this
year. Our campaign was a huge
success with Lower Deck and Red

Stag ‘patrons contributing a arrive in your mailbox when you
\Shogplrilg $3(? 6Z d to Mus;ulai least expect it. Lower Deck VIP

ystrophy - L-anaca. OUl card members can join as well, so
donations will go to support

sign-up in-house or on-line, and find
out how we can reward you.

Sociable!!!

research and services that help
thousands of Canadians affected by
neuro-muscular disorders. Thank

you from us and them.

Keith's White Mussels

2pounds..... cultivated mussels
3 ounces. . . ... Alexander Keith’s Premium White
1 tablespoon . . butter

1 tablespoon . . chopped fresh cilantro

1 teaspoon . . . .chopped garlic
', orange sliced
Cracked pepper to taste

2 ounces

How to do it:

—

Remove any beards on the mussels, wash well.

Add all ingredients to sauté pan with lid. Cook on medium high
until all mussels are open.

3. Remove mussels from pan and put in serving dish, cover.

Continue to cook sauce in pan until reduced by half, then drizzle
over top of cooked mussels.

Serve with garlic bread and cold Keith’s White!



