
 

 

 

Charcuterie Plate 
chef’s selection of meats and cheese 

olives, fruit compote, grainy mustard, 
rosemary crackerbread 
Single - 15/Platter - 25 

 
Daily Soup Creation    
rosemary crackerbread 

5 
 

 Beet & Goat Cheese Terrine 
artisan  greens, orange vinaigrette 

Sm 6/Lg 9 

 

Pan Seared Fish Cakes 
red cabbage slaw, citrus ginger emulsion, 

 spicy aioli 
12 

 
Artisan Greens 

crumbled blue cheese, candied walnuts, 
green apple vinaigrette 

Sm 6/Lg 9 

 

Edamame Beans 

lime and mint butter 

4 

 

Black Olive Tapenade 
warm baguette 

5 
 

Roasted Garlic Hummus 
grilled naan bread 

5 
 

Fresh Baguette 
 whipped butter  

3 
 
 
 

 

 

 

 

 

 

 

 

 
Albacore Tuna Niçoise   

artisan greens, kalamata olives, green beans, 
sundried tomato and caper vinaigrette 

12 

 

Brown Rice Pasta 

mediterranean vegetables, roasted tomato sauce, 

grilled portobello mushroom 

14 

 

Local Catch 

please ask your server for details 

 18 

 

Cider Braised Lamb Shank 

roasted garlic mashed potatoes, 
seasonal vegetables, 

apple cider reduction 
18 

 

 Free Run Chicken Breast 
 qualicum brie stuffed chicken, 

potato gnocchi, seasonal vegetables, 
mushroom cream sauce 

19 

 

AAA Beef Strip Loin 
roasted garlic mashed potato, 

seasonal vegetables, demi glace, 
wasabi horseradish 

 
5oz, 16/ 7oz, 19   

 

White Wine Garlic Prawns 

add 5 prawns to any dish 

7 

  


