
• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

Breakfast
    9  am—4 pm  Monday—Friday   |    8 :30 am—4 pm  Saturday & Sunday

Quiche
organic greens with dijon-shallot vinaigrette     10 

Croque Madame
grilled ham & cheese sandwich on sourdough, topped with a sunny fried free run egg & mornay sauce     13

Croque Monsieur
grilled ham & cheese sandwich on sourdough     10

choice of daily soup, pan-fries, salad or fries
chowder (+1), caesar salad (+2), poutine (+4) or french onion soup (+4)

Hollandaise From Heaven
Hashes topped with Poached Free-run Eggs, Hollandaise Sauce & Toast

Portabella & Roasted 
Garlic Hash

roasted portabella & button mushrooms, red onion, roasted garlic red 
peppers, gruyère cheese, fried potato & fresh thyme

13

Chorizo Sausage Hash caramelized onion, tomato, portabella & button mushrooms, sharp 
cheddar cheese, fried potato & fresh rosemary

13

Dungeness Hash local crab, shrimp, smoked salmon, greens & cherry tomatoes with fried 
potatoes, caramelized onions, poached free run eggs, toast & hollandaise

15

Pulled Pork Hash slow-braised pork, smoked cheddar cheese & chipotle-onion relish with fried 
potatoes, caramelized onions, poached free run eggs, toast & hollandaise

14

Benedicts with Pan-fries  •  Substitute Organic Salad or Fresh Fruit  2

Classic Benny all natural ham (½ 9) 13

Smoked Salmon Benny smoked sockeye salmon, lem. horseradish cream cheese + crispy capers (½ 10) 14

Stilton & Bacon Benny stilton cheese, local bacon & sautéed button mushroom (½ 10) 14

Pulled Pork Benny coleslaw garnish & homemade BBQ sauce (½ 10) 14

Tomato & Avocado Benny grilled tomato & guacamole (½ 10) 13

Dungeness Benny crab & local baby shrimp with shallot, cilantro & roasted red pepper (½ 10) 14

Portabella & Smoked 
Cheddar Benny

roasted portabella & button mushrooms, red peppers & green onions 
with smoked cheddar (½ 10)

14

Classics
Blue Collar three free run eggs, bacon & sausage, pan-fries & toast 12
Grilled Tomato free run egg, grilled tomato, pan-fries & toast 6
Quick Start free run egg, 2 bacon or 1 sausage, pan-fries & toast 7
Classic two free run eggs, pan-fries, toast, bacon or sausage 10
Homemade French Toast Canadian maple syrup & fresh fruit (add bacon or sausage 4) 11

Additional Options Shown on Feature Boards



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

Lunch
    9  am—4 pm  Monday—Friday   |    8 :30 am—4 pm  Saturday & Sunday

Fish & Chips
 kennebec potatoes & tempura beer battered fish of the day 

with coleslaw and homemade tartar sauce
1 pc 
2 pc

12
16

Poutine
Duck Poutine slow-cooked duck confit, green onions & house gravy (large 16) 14
Classic Poutine the unadorned Quebec classic (large 9) 7
Mushroom & Manchego 
Poutine

sauteed portabella & button mushrooms 
with crispy onion rings & manchego cheese (large 15)

13

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (large 13) 11

Bacon & Blue Poutine bacon, green onion & stilton cheese (large 13) 11

Salads & Soups
Add Kalamari or Crab Cake  6

Add Cowichan Bay Chicken or Duck Confit  7
House Salad Saanich organic greens, apple, grapes, seeds, lardons 

& dijon-shallot vinaigrette
8

Caesar Salad fried capers, lardons, house croutons & fresh shaved manchego cheese 
tossed with classic caesar vinaigrette (½ 6.5)

10

Soup, Salad & 
Fresh Baked Bread

small house salad & daily soup with our homemade bread & butter 10

Chicken Avocado Salad Cowichan Bay chicken breast, avocado, free-run egg, tomato, crumbled 
stilton cheese and stilton vinaigrette

15

Dungeness Crab Cakes locally caught Dungeness crab & shrimp mixed with roasted red peppers 
garlic, shallots & cilantro; served with a small house salad 

14

Fritto Misto crispy battered squid, snapper & vegetables with smoked paprika aïoli 11

Creamy Chowder New England-style clam & scallop chowder (½ 5) 7

French Onion Soup caramelized onion & rich beef broth with melted gruyère cheese 9

Burgers & Sandwiches
Choice of Daily Soup, Pan-fries, Salad or Fries

Fancy Fries (+2), Chowder (+1), Caesar Salad (+2), Poutine (+4) or French Onion Soup (+4)

Roasted Vegetable 
Sandwich

roasted portabella & button mushroom, red onion & red pepper, with 
smoked cheddar, tomato & whole grain mustard on house bread

12

Steak Sandwich pan-seared certified angus beef with caramelized onion & mushroom on 
house bread, topped with balsamic butter

18

Snapper & Bacon Po'Boy cajun spiced local snapper & Hertel's bacon  
with local vegetable chow-chow & garlic aïoli on French baguette

12

Pulled Pork Sandwich with our signature Kansas City-style bbq sauce and coleslaw 13

Fat Buoy Burger naturally raised B.C. ranchlands beef burger with chipotle onion relish 12

SSI Lamb Burger naturally raised local lamb, stilton cheese & chipotle onion relish 14

Cowichan Bay 
Chicken Burger

with portabella & button mushrooms & gruyère cheese 15

add:  sautéed mushrooms (+1), cheese (+1.5), Hertel’s bacon (+2), works (+4)



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

Burgers & Sandwiches
4:30 pm  7 days a week

Choice of Daily Soup, Pan-fries, Salad or Fries
Fancy Fries (+2), Chowder (+1), Caesar Salad (+2), Poutine (+4) or French Onion Soup (+4)

Cowichan Bay Chicken Burger  15
with portabella & button mushrooms, gruyère cheese & house bbq sauce

•

Fat Buoy Burger  12
naturally raised B.C. ranchlands beef burger with chipotle onion relish

•

SSI Lamb Burger  14
naturally raised local lamb with stilton cheese & chipotle onion relish

add:  sautéed mushrooms (+1), cheese (+1.5), Hertel’s bacon (+2), works (+4)

Snapper & Bacon Po'Boy  12
cajun spiced local snapper & Hertel's bacon  

with local vegetable chow-chow & garlic aïoli on French baguette
•

Pulled Pork Sandwich  14
slow-braised pork shoulder with our signature Kansas City-style bbq sauce & coleslaw

•

Croque Madame  14
grilled ham & cheese sandwich on sourdough, topped with a sunny fried free run egg & mornay sauce

•

Roasted Vegetable Sandwich  12
roasted portabella & button mushroom, red onion & red pepper  

with smoked cheddar, tomato & whole grain mustard on house bread

Mains
N.Y. Steak Frites

certified angus beef N.Y. strip loin, cut to order
with chimichurri sauce, fries & garlic aïoli

6 oz  24  |  8 oz  28  |  10 oz  31  |  12 oz  34  |  add local vegetables  4
•

Cowichan Bay Chicken & Dumplings  22
with mushrooms, leeks & manchego-semolina dumplings 

•

Moules Frites  19  •  Palourdes Frites  22
local Gulf Island mussels or clams & hand-cut French fries

choice of broths: 
white wine, garlic & parsley • vindaloo curry & cilantro • leeks, bacon, tomato, cream & thyme

•

Spaghetti Bolognaise  15
made with certified angus beef in a rich tomato sauce with grated manchego

•

Chef's Vegetarian Plate  Price will Vary
ask your server about today’s feature

•

Fish of the Day  Price will Vary
ask your server about today’s feature



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

To Start
4:30 pm  7 days a week

Local Oysters fresh-shucked local oysters (½ dozen) 
with Louisiana hotsauce, lemon & shaved horseradish
or house mignonette (ea 2.5, dozen 22)

12

Crab & Shrimp Cakes pan-fried cakes of locally caught Dungeness crab & shrimp 
with Saanich organic greens & caper remoulade

14

French Onion Soup caramelized onions & rich beef broth with melted gruyère 9

Fritto Misto crispy battered squid, snapper & vegetables with smoked paprika aïoli 11

Clam Chowder New England-style clam & scallop chowder (cup 5) 7

Roasted Garlic & 
Blue Juliette

SaltSpring Island blue juliette goat cheese, roasted garlic & crostinis 7.5

Bistro Platter house pÂté, whole grain mustard, roasted garlic, mixed olives 
manchego cheese, house pickled vegetables & crostinis

19

House Pâté house pâté, whole grain mustard, cornichons & crostinis 7.5

Moules & Palourdes 1 lb. of steamed local Gulf Island mussels 
1 lb. of steamed local Gulf Island clams 
choice of broths: 
white wine, garlic & parsley 
vindaloo curry & cilantro 
leeks, bacon, tomato, cream & thyme

15
18

Marinated Olives mixed Mediterranean olives & peppers with house bread 6

Salads
Add Kalamari or Crab Cake  6

Add Cowichan Bay Chicken or Duck Confit  7

House Salad organic lettuces, Gala apple, toasted seeds & lardons (small 5) 8

Caesar Salad fried capers,  lardons, house croutons & fresh shaved manchego 
cheese tossed with classic caesar vinaigrette (½ 6.5)

10

Chicken Avocado Salad Cowichan Bay chicken breast, avocado, free-run egg, tomato 
crumbled stilton cheese and stilton vinaigrette

15

Fries & Poutine
House Fries hand-cut kennebec potatoes & garlic aïoli 5

Fancy Fries shaved manchego cheese & truffle oil 8

Duck Poutine slow-cooked duck confit, green onions & house gravy (large 16) 14

Classic Poutine the unadorned Quebec classic (large 9) 7

Mushroom & Manchego 
Poutine

sauteed portabella & button mushrooms 
with crispy onion rings & manchego cheese (large 15)

13

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (large 13) 11

Bacon & Blue Poutine bacon, green onion & stilton cheese (large 13) 11



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

Kids Menu
Avail able Any time

Grilled Cheese on French bread  7
with fries, soup or salad

•

Spaghetti & Meaty Tomato Sauce  7
•

Bistro Platter  7
apples, grapes, cheddar & crackers

•

Cheesy Perogies with Sour Cream, Bacon & Onions  7
garnished with green onions & parsley

•

Kid's Cheeseburger & Fries  7
•

Kids Pulled Pork Sandwich  7
with fries, soup or salad

Dessert 

Root Beer Float  5
•

Homemade Ice Cream  5
•

Bread Pudding  7
•

Stilton Cheesecake  7

Drinks 

Cola, Sprite & Ginger Ale  2
•

Juice: Orange, Cranberry, Pineapple & Apple  2
•

Shirley Temple  2
•

Dad's Root Beer  3
•

Milk  2
•

Chocolate Milk  2.25



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 

live jazz & blues    monday & friday    •    $10 off all bottles of wine    monday
oysters & a pint   friday    •    seafood saturdays  saturday    •    prime rib & cabernet   sunday

50% off burgers & sandwiches    with drink purchase     sunday—thursday    8pm—10pm

Wine
All B ot tles $10 Off on L ive Music Mondays

All B ot tles of C abernet $10 Off on Prime R ib Sundays

House Wine glass ½ litre bottle
Peller Estates (BC)

White 6 17 32

Red 6 17 32

Whites
Quails' Gate Dry Riesling (BC) 7.5 23.5 36

Red Rooster Pinot Blanc (BC) 7.5 23.5 36

Pfaffenheim Pinot Gris (Alsace, France) 8.5 25 40

Rocky Creek Pinot Gris (Cowichan Valley) 8.5 25 40

Oyster Bay Sauvignon Blanc (NZ) 8 24 38

Red Rooster Chardonnay (BC) 7.5 23.5 36

Reds
Rocky Creek Pinot Noir (Cowichan Valley) 8.5 27 40

Les Combelles (Cotes du Rhone, France) 7.5 23.5 36

Errazuriz Max Reserva Syrah (Chile) 8.5 27 40

Mt. Boucherie Summit Merlot (BC) 8.5 27 40

Sandhill Cabernet Merlot (BC) 8.5 27 40

Don David Cabernet Sauvignon (ARG) 7.5 23.5 36

Bubbly
Pergola Prosecco (Veneto, Italy) 7.5 36

'See Ya Later' Brut (Okanagan Valley, BC) 50

Perrier Jouet Grand Brut (Champagne, France) 100

Rosé
Oyster Bay Sparkling Rosé (Marlborough, New Zealand) 50

Sandhill (Okanagan Valley, BC) 7.5 23.5 36

Aromatic Whites

Lucien Albrecht Gewurztraminer (Alsace, France) 45

Sandhill 'Small Lots'Viognier (Okanagan Valley, BC) 50

Sauvignon Blanc
Les Baronnes (Sancerre, France) 60

Kim Crawford (Marlborough, New Zealand) 45



• Vegetarian & Celiac options are available – please ask your server how we can best accommodate your needs 
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Wine
All B ot tles $10 Off on L ive Music Mondays

All B ot tles of C abernet $10 Off on Prime R ib Sundays

Chardonnay bottle
Heggies (Eden Valley, Australia) 56

Marsanny Blanc, Charles Audoin (Côtes de Nuits, Burgundy) 75

Rodney Strong 'Chalk Hill' (Sonoma County, California) 54

Mt. Boucherie Un Oaked (Okanagan Valley, BC) 36

Pinot Noir
Meiomi (Coastal California) 50

Roux Père & Fils (Pommard, France) 90

White Haven (Marlborough, New Zealand) 48

Quails' Gate Stewart Family Reserve (Okanagan Valley, BC) 80

Zinfandel/Primitivo
7 Deadly Zins (Lodi, California) 50

Gran Mauro Primitivo (Italy) 36

Ravenswood Old Vines Zin (Lodi, California) 46

Grenache/Syrah/Mourvèdre/Tempranillo

Marqués de Murrieta Gran Reserva (Rioja, Spain) 60

Burrowing Owl Syrah (Okanagan Valley, BC) 55

Cline Mourvèdre (Sonoma, California) 50

Les Clefs D'Or (Chateauneuf-du Pape, France) 75

Foch
Quails' Gate Old Vines (Okanagan Valley, BC) 45

Merlots, Cabernets & Bordeaux Blends
Sandhill 'Small Lots' Malbec (Okanagan Valley, BC) 55

Hogue 'Genesis' Merlot (Columbia Valley, Washington) 45

Bonterra Cabernet Sauvignon (Paso Robles, California) 45

Truchard Cabernet Sauvignon (Napa Valley, California) 56

Edge Cabernet Sauvignon (Napa Valley, California) 60

Penfolds Bin 407 Cabernet Sauvignon (Australia) 75

Chateau L'Argilus du Roi (Saint-Estephe, France) 85

Pentage Hiatus (Okanagan Valley, BC) 45

Osoyoos Larose ‘Le Grand Vin’(Okanagan Valley, BC) 75

Chateau Tour du Haut Moulin (Haut-Medoc, France) 65
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Beer

Lighthouse Brewery on Tap 

Beacon India Pale Ale, Race Rocks Ale and Lighthouse Lager (Esquimalt)
glass  4  |  pint  6.5

Bottles 

Lighthouse Fisgard 150 Bavarian Lager (Victoria)  5

Driftwood Farmhand Ale 650ml (Victoria)  9.5

Phillips Slipstream Cream Ale (Victoria)  5

Lighthouse Seasonal 650ml (Esquimalt)  9.5

Lighthouse Keepers Stout (Esquimalt)  5

Hoyner Pilsner 650ml (Victoria)  9.5

Hermann’s Dark Lager (Victoria)  5

Phillips Blue Buck Ale (Victoria)  5

Fruli Strawberry (Belgium)  5.5

Kronenbourg Blanc (France)  6

Lucky Lager (Canada)  5

Peroni Lager (Italy)  5.5

Corona Light (Mexico)  5.5

Negro Modelo (Mexico)  5.5

Merridal Merri Berri Cider  (Cobble Hill)  7.5

Merridal Traditional Apple Cider (Cobble Hill)  7.5
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‘Proper’  Drinks
Served as D oubles

Gin Martini
Beefeater  8  |  Bombay  10  |  Victoria Gin  14

Vodka Martini
Finlandia  8  |  Iceberg  10  |  Stolichnaya  10  |  Grey Goose  14

 Add Stilton stuffed olives for 2

Manhattan
Canadian Club  8  |  Crown Royal  10  |  Woodford Reserve  14

Sweet Vermouth, Bitters & maraschino Cherry

Rusty Nail  9 
Teacher’s Highland Cream, Drambuie on the rocks & maraschino Cherry

Mother Theresa  10
Gin, Grand Marnier, Tequila, fresh lime, lemon & orange

‘H Ro ck’  C aesars
Spiced with a kiss  of horseradish,  pepper,  worcestershire & tabasco

C aesars are singles,  d oubles  add 3
1 slice of Hertel’s  bacon to any C aesars  add 1

Traditional Bloody Caesar  5
 Vodka, Clamato, celery, jumbo olive

Dill Pickle Caesar  5
 Vodka, Clamato, pickle juice & a dill pickle

Bacon & Blue Cheese Caesar  7
 Gin, Clamato, stilton cheese, Hertel's bacon, stilton stuffed olive

Tequila Oyster Caesar  8
 Sauza Gold, Clamato, house hot sauce, Gulf Island oyster, celery

Bloody Mary  5
Vodka, Tomato Juice, Fresh Lemon, Celery, Jumbo Olive

Whiskey Caesar  5
Canadian Club, Clamato, fresh lime & celery
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‘ Tast y’  L ibations
Served as D oubles

Pretty Lady  9
Vodka, White Crème de Cacao, splash of Chambord, cream & fresh shaved nutmeg

Pick Up Artist  9
Vodka, Bailey’s, Khalúa & freshly brewed espresso

Espresso Martini  9
Vodka, Kahlúa & freshly brewed espresso

Cosmo  8
Vodka, Cointreau, Fresh Lime & Orange with a splash of Cranberry 

Moscow Mule  8
 Finlandia, Jamaican Ginger Beer, fresh lime & pineapple

Dark + Stormy  8
 Lamb’s Navy, Jamaican Ginger Beer, Fresh Lime & Pineapple

Fresh Mint Mojito  9 
 Lamb’s White Rum, raw sugar, soda, fresh lime & mint

Margarita  9
 Sauza Tequila, Triple Sec, fresh lime, lemon & orange on the rocks

Bubbly C o cktails
Any time is  a go od time for Bubbles

Pergola Prosecco  7.5
Bottle  36

Bellini  10
Peach Sorbet, Peach Snapps, Iceberg Vodka & Fresh lemon

The Bubbly Tart  10
Victoria Gin & fresh grapefruit 

Kir Royale  10
Crème de Cassis & Prosecco

Iced Blackberry  10
Rocky Creek Blackberry Wine, Riesling Ice Wine & fresh lemon
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Desserts
Made with L ove

Stilton Cheesecake  7
roasted pecans & rocky creek blackberry wine reduction

Bread Pudding  6
homemade vanilla bean ice cream & caramel sauce

Chocolate Domed Mousse  7
with cranberry coulis

Dad’s Float  6
Homemade Vanilla Bean Ice Cream & Dad’s Root Beer

Espresso Milkshake  6
freshly brewed dark roast espresso in a vanilla bean milkshake

add Sambucca, Khalua or Bailey’s  4

ask your server about today’s featured desserts
 

•

Liquid Desserts

Nutty Irishman  6
Bailey’s & Frangelico into steamed milk with freshly brewed espresso — Double  8.5

Brandy Alexander  6
Brandy & Kahlúa into steamed half & half cream with fresh shaved nutmeg — Double  8.5

Café Monte Cristo  6.5
Kahlúa & Grand Marnier into dark roast coffee with fresh whip cream — Double  9

Spanish Café  6
Kahlúa & Brandy into dark roast coffee with fresh whip cream — Double  8.5

 
•

Dessert Wine
2 oz

Rocky Creek Wild Blackberry  8
(Cowichan Valley, BC)

Fonseca Bin 27 Porto  7
(Portugal)

Jackson-Triggs Riesling Ice Wine  12
(Okanagan, BC)
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Prime R ib & C abernet Night
All B ot tles of C abernet Priced $10 Off

Sunday

9oz Certified Angus Beef Prime Rib,  
Yorkshire pudding, roasted potatoes, 

fresh vegetables & red wine pan gravy  26

•

Don David (Argentina)  26
Aromas of black fruit & paprika on the nose with ripe tannins on the palate  

make Don David an excellent valued Cab

Muse (Vancouver Island, BC)  30
Black currant, vanilla & pepper on the nose, Merlot & Petit Verdot blended in  

to make a full bodied Cab with soft velvety tannins

Liberty School (Paso Robles, California)  35
From the central coast of California, this Cab has beautiful aromas  

of cassis, chocolate & dark berries. Good acidity and firm tannins

Bonterra (North Coast, California)  35
This is 100% organically grown. Raspberry, cherry and currant on the nose & palate  

supported by good acidity & polished tannins

Truchard (Napa Valley, California)  45
Big & beautiful with great colour, good balance, and a nice finish.  

Cab Franc blended in for structure

Osoyoos Larose (Okanagan Valley, BC)  60
‘Le Grand Vin’ uses the classic Bordeaux grapes:  

Merlot, Cabernet Sauvignon, Malbec, Petit Verdot & Cab Franc.  
Big & bold with firm tannins with a long, elegant finish



  
  BRUNCH ~EVERYDAY 9AM - 3PM     

HAPPY HOUR 3-5PM & 8PM TO CLOSE ~ DINNER 4-9PM (10PM FRI & SAT)

FRIDAY, AUGUST 15  

SALMON CAESAR SALAD ~25

 WILD SOCKEYE SALMON & HOUSE MADE B.B.Q SAUCE OVER

OUR SIGNATURE HERON ROCK CAESAR SALAD WITH CRISPY CAPERS, BACON LARDONS & PARMESAN  

QUICHE  ~15  

 STEAK, MUSHROOMS, POTATO & GRUYÈRE  
FRIED POTATOES WITH CARAMELIZED ONIONS OR HOUSE CUT FRIES OR CUP OF DAILY SOUP

SUB IN:  ORGANIC GREENS OR FRESH CUT FRUIT +$2

SOUP:    STEAK, POTATO & JALAPEÑO CUP 8 ~ BOWL 12   

FRESH BREAD & BUTTER +1.5

DESSERTS  
BREAD PUDDING HOUSEMADE VANILLA ICE CREAM & CARAMEL SAUCE  ~12

 DARK CHOCOLATE & ESPRESSO POT DE CRÈME ~13  (GLUTEN-FREE)

DARK CHOCOLATE MOUSSE CRANBERRY COULIS, SHAVED WHITE CHOCOLATE  ~13  (GLUTEN-FREE)

 
BEERS ON TAP TODAY  

20OZ PINTS ~ 9.5     10OZ  HALF PINT ~ 5.75 

ISLANDER LAGER ~5% VANCOUVER ISLAND BREWING, VICTORIA

HELIOS GOLDEN LAGER ~6% HOYNE, VICTORIA 

BERRY LEMONADE DINO SOUR ~4.2% PHILLIPS, VICTORIA

GLITTER BOMB HAZY PALE ALE  ~5% PHILLIPS, VICTORIA

PARTY HAT HAZY PALE ALE ~5.5% RED ARROW, DUNCAN  
DOWN EASY PALE ALE ~5% HOYNE, VICTORIA

TENSEI YUZU HAZY PALE ALE ~6.5% MOON UNDER WATER, VICTORIA 
 WEST COAST TRAIL I.P.A  ~5% VANCOUVER ISLAND BREWING, VICTORIA

DISCO JUICE I.P.A. ~6.5% SWIFT BREWING, VICTORIA

MORE BEERS  
HOYNE PILSNER  650ML BOTTLE ~14     DARK MATTER  650ML BOTTLE ~14  HOYNE     

  FAT TUG I.P.A  650ML BOTTLE ~14   DRIFTWOOD     
GUINNESS  440ML TALL CAN ~ 10  IRELAND      

LAKETOWN (GLUTEN FREE) PILSNER 473ML TALL CAN ~ 10     

 PERONI LAGER 330ML BOTTLE ~ 9.5  ITALY

NON BOOZY BEERS  
HEINEKEN '0' 330ML BOTTLE ~8.5     

IOTA HAZY I.P.A  355ML CAN ~7.75  PHILLIPS  0.5% ABV        

DRY SIDE OF THE MOON I.P.A 473ML CAN ~9.5  MOON UNDER WATER  0.4% ABV 

DAD'S OLD FASHIONED ROOTBEER 355ML BOTTLE ~6

BLOODY GOOD CAESARS  
MADE WITH CLAMATO, WORCESTERSHIRE, TABASCO & A TOUCH OF HORSERADISH

CLASSIC  FINLANDIA VODKA, CELERY & AN OLIVE ~9  

DILL PICKLE FINLANDIA VODKA, PICKLE JUICE & A DILL PICKLE ~9 

WHISKY& BACON  STILLHEAD WHISKY & 4 QUARTER'S BACON ~ 11.5 

JALAPEÑO TOFINO JALAPEÑO VODKA, HOUSE PICKLED JALEPEÑO ~10      

 BLUE CHEESE, BACON & GIN  BEEFEATER GIN, LOCAL BACON, STILTON STUFFED OLIVE ~11.5    

TEQUILA OYSTER  CAZADORES BLANCO, FRESH SHUCKED OYSTER ~12

LOCAL CIDER   ~13.5  (500ML)    

      NOMAD APPLE SEMI-DRY APPLE ~ 6.5%      

SCENIC ROAD RAZZ SEMI-DRY RASPBERRY & APPLE ~ 6.7%



SPARKLING  6OZ / 9OZ / BTL  ROSÉ       6OZ / 9OZ / BTL     

UNSWORTH CHARME DE L'ÎLE     14 / 20.5 / 55           DOMAINE HOUCHART    13 / 19 /  50 

COWICHAN VALLEY, VANCOUVER ISLAND PROVENCE, FRANCE

UNSWORTH   55

COWICHAN VALLEY

WHITES         6OZ / 9OZ / BTL REDS                 6OZ / 9OZ / BTL

BLUE GROUSE ESTATE PINOT GRIS               13 / 19 / 50   MARICHEL ESTATE SYRAH           13 / 19 / 50

COWICHAN VALLEY OKANAGAN VALLEY

HOWLING BLUFF SAUVIGNON BLANC      13 / 19 / 50      LA LINDA OLD VINES MALBEC  13 / 19 / 50

OKANAGAN VALLEY, B.C MENDOZA, ARGENTINA

MT. BOUCHERIE CHARDONNAY                 13 / 19 / 50       CHÂTEAU PEY LA TOUR          13 / 19 / 50

OKANAGAN VALLEY BORDEAUX, FRANCE

BURROWING OWL SAUVIGNON BLANC     65 LOUIS LATOUR PINOT NOIR 85

OKANAGAN VALLEY BURGUNDY, FRANCE

UNSWORTH CHARDONNAY               65 QUAIL'S GATE OLD VINES FOCH   55

COWICHAN VALLEY OKANAGAN VALLEY

LA PIERRELÉE CHABLIS                   75 BURROWING OWL MERLOT 65

CHABLIS, FRANCE OKANAGAN VALLEY

JOIE NOBLE BLEND              55 FAMILLE PERRINS LES SINARDS 100

OKANAGAN VALLEY CHÂTEAUNEUF-DU-PAPE, FRANCE

SELBACH RIESLING               50 BERINGER KNIGHTS VALLEY CAB SAUV    85   
MOSEL, GERMANY NAPA VALLEY, CALIFORNIA

COCKTAILS 
KAMILA ON THE ROCKS  ~14  (2OZ)

FRESH LIME & RAW SUGAR MUDDLED & SHAKEN WITH BRAZILIAN CACHAÇA 

DELICATE LINENS ~15  (2OZ)

 3 PARTS PARABOLA GIN, 1 PART ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16  (2OZ) 

CANADIAN BEARFACE WHISKY, LEMON JUICE, EGG WHITES, SIMPLE SYRUP, BITTERS, FRESH ORANGE

HARBOUR AIR ~15  (2.25oz)

EQUAL PARTS:  STILLHEAD RYE WHISKY, APÉROL, AMARO & LEMON JUICE, SHAKEN

  TOFINO MULE ~15  (2OZ)

TOFINO'S JALEPEÑO VODKA, COCK N' BULL GINGER BEER, FRESH LIME  

COWICHAN BAY COSMO ~15  (2OZ)

STILLHEAD'S BLACKBERRY VODKA, COINTREAU, FRESH LIME, FRESH ORANGE, SPLASH OF CRANBERRY

SEASIDE NEGRONI  ~16  (3OZ)

EQUAL PARTS:  SHERINGHAM'S SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE   

 MARGARITA GRANDE ON THE ROCKS ~16  (2OZ) 

3 PARTS CAZADORES, 1 PART GRAND MARNIER, FRESH LIME, EGG WHITES, SIMPLE SYRUP, COARSE SALT

WEST COAST PICK ME UP ~16  (2OZ)

TOFINO'S ESPRESSO VODKA, KAHLÚA, BAILEY'S, FRESH BREWED ESPRESSO 

NON BOOZY COCKTAILS ~8.5

TEMPERED SPRITZ
 BALSAMIC SYRUP, FRESH THYME, SPARKLING WATER, GRAPEFRUIT & LEMON JUICE 

LUFT BALLOON  
STEEPED & CHILLED MOUNTAINBERRY TEA, LEMON JUICE, VANILLA SIMPLE SYRUP, EGG WHITES, SHAKEN

HIGH TEST TONIC
2 SHOTS OF FRESH BREWED ESPRESSO OVER CRAFT TONIC ON THE ROCKS, FRESH LEMON  
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	Brunch ~everyday 9am - 3pm
	happy hour 3-5pm & 8pm to close ~ dinner 4-9pm (10pm fri & sat)
	Friday, August 15
	Quiche ~15
	steak, mushrooms, potato & gruyère fried potatoes with caramelized onions or house cut fries or cup of daily soup
	Sub in: organic greens or fresh cut fruit +$2
	Soup: Steak, Potato & Jalapeño cup 8 ~ bowl 12
	fresh bread & butter +1.5
	Desserts
	Bread Pudding housemade vanilla ice cream & caramel sauce ~12
	Dark Chocolate & Espresso Pot De Crème ~13 (gluten-free)
	Dark Chocolate Mousse cranberry coulis, shaved white chocolate ~13 (gluten-free)
	
	Helios Golden Lager ~6% Hoyne, Victoria
	Berry Lemonade Dino Sour ~4.2% Phillips, Victoria
	Tensei Yuzu Hazy Pale Ale ~6.5% Moon Under Water, Victoria
	West Coast Trail I.P.A ~5% Vancouver Island Brewing, Victoria
	more beers Hoyne Pilsner 650ml bottle ~14 Dark Matter 650ml bottle ~14 Hoyne
	Fat Tug I.P.A 650ml bottle ~14 Driftwood
	Guinness 440ml tall can ~ 10 Ireland
	made with Clamato, worcestershire, tabasco & a touch of horseradish
	Classic Finlandia Vodka, Celery & an Olive ~9 Dill Pickle Finlandia Vodka, Pickle Juice & a Dill Pickle ~9
	Whisky& Bacon Stillhead whisky & 4 Quarter's bacon ~ 11.5
	Jalapeño Tofino jalapeño vodka, house pickled jalepeño ~10
	Blue Cheese, Bacon & Gin Beefeater gin, local bacon, Stilton stuffed olive ~11.5
	local cider ~13.5 (500ml)
	Sparkling 6oz / 9oz / BTL Rosé 6oz / 9oz / BTL
	Unsworth Charme de L'Île	    14 / 20.5 / 55           Domaine Houchart	   13 / 19 /  50 Cowichan Valley, Vancouver Island			Provence, France
	Unsworth 55 Cowichan Valley
	Whites 6oz / 9oz / BTL Reds 6oz / 9oz / BTL
	Blue Grouse estate Pinot Gris 13 / 19 / 50 Marichel estate Syrah 13 / 19 / 50
	Cowichan Valley Okanagan Valley
	Howling Bluff Sauvignon Blanc 13 / 19 / 50 La Linda Old Vines Malbec 13 / 19 / 50
	Okanagan Valley, B.C Mendoza, Argentina
	Mt. Boucherie Chardonnay 13 / 19 / 50 Château Pey La Tour 13 / 19 / 50
	Okanagan Valley Bordeaux, France
	Burrowing Owl Sauvignon Blanc 65 Louis Latour Pinot Noir 85
	Okanagan Valley Burgundy, France
	Unsworth Chardonnay 65 Quail's Gate Old Vines Foch 	  55
	Cowichan valley Okanagan Valley
	La Pierrelée Chablis 75 Burrowing Owl Merlot 65
	Chablis, France Okanagan Valley
	Joie Noble Blend 55 Famille Perrins Les Sinards 100
	Okanagan Valley Châteauneuf-du-Pape, France
	Selbach Riesling 50 Beringer Knights Valley Cab Sauv 85
	Mosel, Germany Napa Valley, California
	Cocktails
	KAMILA on the ROCKS ~14 (2oz)
	fresh lime & raw sugar muddled & shaken with Brazilian Cachaça
	DELICATE LINENS ~15 (2oz)
	3 parts Parabola gin, 1 part St. Germain liqueur, cucumber, lemon juice, shaken
	BEARFACE SOUR ~16 (2oz)
	Canadian Bearface Whisky, lemon juice, egg whites, simple syrup, bitters, fresh orange
	equal parts: Stillhead Rye whisky, Apérol, Amaro & lemon juice, shaken
	TOFINO MULE ~15 (2oz)
	Tofino's Jalepeño vodka, cock n' bull ginger beer, fresh lime
	COWICHAN BAY COSMO ~15 (2oz)
	Stillhead's Blackberry Vodka, Cointreau, fresh lime, fresh orange, splash of cranberry 
	SEASIDE NEGRONI ~16 (3oz)
	equal parts: Sheringham's Seaside Gin, Campari, Cinzano, fresh orange  
	MARGARITA GRANDE on the ROCKS ~16 (2oz)
	3 parts Cazadores, 1 part grand marnier, fresh lime, egg whites, simple syrup, coarse salt
	WEST COAST PICK ME UP ~16 (2oz)
	Tofino's Espresso Vodka, Kahlúa, Bailey's, fresh brewed espresso
	Non Boozy Cocktails ~8.5
	TEMPERED SPRITZ
	balsamic syrup, fresh thyme, sparkling water, grapefruit & lemon juice
	LUFT BALLOON
	steeped & chilled mountainberry tea, lemon juice, vanilla simple syrup, egg whites, shaken
	HIGH TEST TONIC
	2 shots of fresh brewed espresso over craft tonic on the rocks, fresh lemon




