Purple Thistle
BREAKFAST MENU
Two Egg Traditional

12.95

Two eggs any style, home fries, bacon or
sausage, and buttered toast

Fresh Pancakes

10.95

Two large pancakes with maple syrup.
Add blueberries or chocolate chips for $2.00

Breakfast Cobbler

17.95

Home fries smothered with bacon, sausage,
scrambled eggs, peppers, mushrooms, onions
and cheese. Served with buttered toast.

Western Omelet te

14.95

Three egg omelette with peppers, onion, ham
and cheese. Served with home fries and
buttered toast.

Eggs Benedict

15.95

Soft poached egg, english muffin, hollandaise
and ham. Served with home fries.

Add Ons
Bacon or Sausage
Home Fries
Egg
Toast
Muffin
Yogurt
Bowl of Hot Oatmeal
Fruit Salad

3.95
4.95
2.25
3.50
2.25
1.50
7.00
5.00

APPETIZER
LOBSTER BISQUE

$16

Fresh local lobster, charred heirloom tomato with
house-made creme fraiche

SEARED SCALLOPS

$17

Fresh Digby scallops, seared to perfection, with a
fragrant aurora sauce and a drizzle of herb oil

KELTIC KETTLE CHIPS

$14

DINNER MENU

Baked with mixed cheese, double smoked bacon,
tomato, and scallions. Served with salsa and sour
cream.

$9

TORTELLINI EN BRODO

Three cheese tortellini in a light broth with seasonal
vegetables and Parmesan cheese

KELTIC CRAB CAKE

$10

Pan fried with house made horseradish cocktail
sauce, mixed salad greens, and warm maple
dressing

ITALIAN BRUSCHETTA

$11

Roasted tomato and onion with basil, oregano, olive
oil and Parmesan on a toasted baguette with a
balsamic glaze drizzle

CHEF SALAD

$11

mixed green salad with honey lemon dressing,
peppers, cheese ham tomato and cucumber
Side Order: $7

GRAND MARNIER AND SOUS VIDE
LOBSTER TAIL TART

$10

Sous vide lobster tail with fresh asparagus, cremini
mushroom and a creamy grand marnier sauce, in a
savory house made tart with fennel and potato
crisps

CHEESE BOARD

$14

A variety of local and imported cheese, with nuts,
chutney and crackers

BASKET OF WARM CIABATTA BREAD

PURPLE
THISTLE
DINING
ROOM

$4

MAIN COURSE
BEEF TENDERLOIN

$40

Fresh 8oz tenderloin in a rosemary butter with roasted red
potatoes, mushroom, charred onion puree, roasted root
vegetables and red wine demi-glace

SEARED SALMON

$27

Seared to perfection and served with mixed green salad,
tossed in our house made honey mustard vinaigrette,
strawberry, heirloom tomato and carrot

PESCATORE

DINNER MENU

$32

Spinach fettucine, tossed in our house-made seafood aurora
sauce. Tiger shrimp, Digby scallops, local lobster, mussels,
and clams. Served with Garlic Bread

QUINOA CAKES

$19

Served with fresh chickpea tomato relish, fresh herb, goat
cheese, and balsamic glaze

LOBSTER DINNER

$36

Fresh local 1¼ lb lobster with thyme roasted red potato, corn
on the cob, and lemon pepper butter

FLAME GRILLED CHUCK BURGER

$16

6 oz chuck burger on a steak spice bun with Dijon oregano
aioli, caramelized onion, smoked cheddar and applewood
bacon

STEAK ON A BUN

$22

Shaved beef with peppers, onions and mushrooms on a garlic
grilled baguette, smothered in house made demi-glace and
cheese served with french fries

PAN SEARED HADDOCK

$21

Seared to perfection, topped with caper citrus beurre blanc,
served with roasted red potatoes and seasonal vegetables

CHICKEN SUPREME

PURPLE
THISTLE
DINING
ROOM

$27

Topped with shallot and cranberry, Marsala demi-glace. Served
with new potato and butter poached vegetables

DESSERT
TRIPLE CHOCOLATE MOUSSE

$9

PURPLE
THISTLE
DINING
ROOM

$9

DINNER MENU

Triple whipped chocolate mousse with dark
chocolate glaze

WARM GINGER CARAMEL SPICE
CAKE
With Fresh Apple

LEMON SHORTCAKE

$9

Served with Strawberry Three Ways

KIDS MENU
PASTA WITH TOMATO SAUCE

$8.95

GRILLED CHEESE WITH FRIES

$8.95

MACARONI AND CHEESE

$8.95

CHICKEN BITES AND FRIES

$8.95

THE STORY OF KELTIC LODGE
Shortly before the 20th century began, Alexander Graham Bell took his friend Henry Clay Corson of Akron, Ohio, on a
journey by horseback from Baddeck northwards past St. Ann’s, where the travellers negotiated the steep narrow road which
skirted the plunging ravines and clung precariously to the long expanse of steep cliffs along the northeast coast.
On one occasion, while stopping to rest their horses on the long climb over Cape Smokey Mountain, the two friends gazed
out from the summit towards Middle Head thrust out majestically into the North Atlantic and dividing the two Ingonish
harbours below them. It was Corson’s first view of this peninsula with its soft covering of evergreen and hardwood foliage
contrasting with the sheer red cliffs and the lacy surf whitening the rocks far below.
It may have been at that moment that he decided to build a summer home at Middle Head, although the final decision was
made a short time later when he was advised that his wife suffered from lung disease. Her doctor recommended a healthier
climate than the suffocating atmosphere of a Midwest industrial area. Whatever the reason, Mr. Corson and Dr. Gerald
Morgan, who may in fact have recommended Mrs. Corson’s need for clean air, purchased the peninsula in 1904.
Mr. Corson proceeded with his plans for a substantial summer home, a large house for their personal comfort and with
adjacent guest cottages and farm buildings for livestock and for the cultivation and storage of field crops. The summer
home was called Keltic Lodge in honour of Cape Breton’s Scottish heritage.
Mrs. Corson’s health benefited from the clean air and pleasant surroundings of Ingonish and she was to outlive her husband,
although in later years she was unable to make the journey from Ohio to her beloved Cape Breton.
The property was not in use for several years leading up to 1938 when the Province of Nova Scotia purchased Middle Head
from Mrs. Corson. Middle Head was included in lands conveyed to the government of Canada for the development of the
Cape Breton Highlands National Park.
In February of 1940, the Nova Scotia government approved construction of a tourist lodge at Ingonish Beach. The project
presented some difficulties, not the least of which was the transportation of building supplies and the engagement of skilled
tradespeople required to restore the Corson property and provide necessary services.
The original Corson Lodge was refurbished and augmented by construction of a number of cottages in several sizes, access
roads were improved, and the resort complex opened in the last week of June 1940.
The Lodge drew considerable interest from tourists in spite of wartime conditions which reduced the availability of supplies
and amenities. By the end of hostilities in 1945, it was apparent that post-war tourism could be developed into a vital
industry that would create job opportunities through direct and spin-off benefits to neighboring communities.
The Province decided that a new Keltic Lodge should be built to meet the needs of the tourism industry. Following
discussions with technical advisers and consultants to the industry, the provincial architect, Welsford West, prepared plans
for the structure. As a descendant of the family that owned the historic West House in Halifax, he was fully conscious of the
Nova Scotia heritage. As well, he drew on his understanding of northern European architecture to create a structure that
would not be out of character in the Swiss Alps or the mountains of Norway or Sweden. His design gained the full approval
of the Government and by 1951, Keltic Lodge was completed. In subsequent years, significant renovations and expansions
have been completed.
The Corson House, formerly known as the White Birch Inn, was added to the Keltic property in 1968. In June of 2005, the
Keltic proudly opened the doors of a new building. The 5,000 square foot Aveda Concept spa was added to keep current
with industry expectations for health, wellness and relaxation.

