9 AM—4 PM

/()z
BREAKFAST

MONDAY—FRIDAY | 8:30 AM—4 PM SATURDAY & SUNDAY

QUICHE

ORGANIC GREENS WITH DIJON-SHALLOT VINAIGRETTE 10

GRILLED HAM & CHEESE SANDWICH ON SOURDOUGH, TOPPED WITH A SUNNY FRIED FREE RUN EGG & MORNAY SAUCE

CROQUE MADAME

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
CHORI1ZO SAUSAGE HASH

DUNGENESS HASH

PuLLED PORK HASH

ROASTED PORTABELLA & BUTTON MUSHROOMS, RED ONION, ROASTED GARLIC RED
PEPPERS, GRUYERE CHEESE, FRIED POTATO & FRESH THYME

CARAMELIZED ONION, TOMATO, PORTABELLA & BUTTON MUSHROOMS, SHARP
CHEDDAR CHEESE, FRIED POTATO & FRESH ROSEMARY

LOCAL CRAB, SHRIMP, SMOKED SALMON, GREENS & CHERRY TOMATOES WITH FRIED
POTATOES, CARAMELIZED ONIONS, POACHED FREE RUN EGGS, TOAST & HOLLANDAISE

SLOW-BRAISED PORK, SMOKED CHEDDAR CHEESE & CHIPOTLE-ONION RELISH WITH FRIED
POTATOES, CARAMELIZED ONIONS, POACHED FREE RUN EGGS, TOAST & HOLLANDAISE

BENEDICTS WITH PAN-FRIES ¢ SUBSTITUTE ORGANIC SALAD OR FRESH FRUIT 2

CLAssIC BENNY

SMOKED SALMON BENNY
STILTON & BACON BENNY
PULLED PORK BENNY
TOMATO & AVOCADO BENNY
DUNGENESS BENNY

PORTABELLA & SMOKED
CHEDDAR BENNY

BLUE COLLAR
GRILLED ToMATO
QUICK START
CLASSIC

HoMEMADE FRENCH TOAST

ALL NATURAL HAM (% 9)

SMOKED SOCKEYE SALMON, LEM. HORSERADISH CREAM CHEESE + CRISPY CAPERS (% 10)
STILTON CHEESE, LOCAL BACON & SAUTEED BUTTON MUSHROOM (% 10)
COLESLAW GARNISH & HOMEMADE BBQ SAUCE (% 10)

GRILLED TOMATO & GUACAMOLE (% 10)

CRAB & LOCAL BABY SHRIMP WITH SHALLOT, CILANTRO & ROASTED RED PEPPER (%2 10)

ROASTED PORTABELLA & BUTTON MUSHROOMS, RED PEPPERS & GREEN ONIONS
WITH SMOKED CHEDDAR (% 10)

CLASSICS

THREE FREE RUN EGGS, BACON & SAUSAGE, PAN-FRIES & TOAST
FREE RUN EGG, GRILLED TOMATO, PAN-FRIES & TOAST

FREE RUN EGG, 2 BACON OR 1 SAUSAGE, PAN-FRIES & TOAST
TWO FREE RUN EGGS, PAN-FRIES, TOAST, BACON OR SAUSAGE

CANADIAN MAPLE SYRUP & FRESH FRUIT (ADD BACON OR SAUSAGE 4)

ADDITIONAL OPTIONS SHOWN ON FEATURE BOARDS

o VEGETARIAN & CELIAC OPTIONS ARE AVAILABLE — PLEASE ASK YOUR SERVER HOW WE CAN BEST ACCOMMODATE YOUR NEEDS

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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9 AM—4 PM MONDAY—FRIDAY | 8:30 AM—4 PM SATURDAY & SUNDAY

FisH & CHIPS

KENNEBEC POTATOES & TEMPURA BEER BATTERED FISH OF THE DAY 1PC 12
WITH COLESLAW AND HOMEMADE TARTAR SAUCE 2PC 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  SAUTEED PORTABELLA & BUTTON MUSHROOMS 13

POUTINE WITH CRISPY ONION RINGS & MANCHEGO CHEESE (LARGE 15)
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 BAYy CHICKEN OR Duck CONFIT 7

HousSE SALAD SAANICH ORGANIC GREENS, APPLE, GRAPES, SEEDS, LARDONS 8
& DIJON-SHALLOT VINAIGRETTE

CAESAR SALAD FRIED CAPERS, LARDONS, HOUSE CROUTONS & FRESH SHAVED MANCHEGO CHEESE 10
TOSSED WITH CLASSIC CAESAR VINAIGRETTE (% 6.5)

Soup, SALAD & SMALL HOUSE SALAD & DAILY SOUP WITH OUR HOMEMADE BREAD & BUTTER 10
FRESH BAKED BREAD

CHICKEN AVOCADO SALAD COWICHAN BAY CHICKEN BREAST, AVOCADO, FREE-RUN EGG, TOMATO, CRUMBLED 15
STILTON CHEESE AND STILTON VINAIGRETTE

DUNGENESS CRAB CAKES LOCALLY CAUGHT DUNGENESS CRAB & SHRIMP MIXED WITH ROASTED RED PEPPERS 14
GARLIC, SHALLOTS & CILANTRO; SERVED WITH A SMALL HOUSE SALAD

FrITTO MISTO CRISPY BATTERED SQUID, SNAPPER & VEGETABLES WITH SMOKED PAPRIKA ATOLI 11
CREAMY CHOWDER NEW ENGLAND-STYLE CLAM & SCALLOP CHOWDER (% 5) 7
FRENCH ONION SouP CARAMELIZED ONION & RICH BEEF BROTH WITH MELTED GRUYERE 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 ROASTED PORTABELLA & BUTTON MUSHROOM, RED ONION & RED PEPPER, WITH 12
SANDWICH SMOKED CHEDDAR, TOMATO & WHOLE GRAIN MUSTARD ON HOUSE BREAD
STEAK SANDWICH PAN-SEARED CERTIFIED ANGUS BEEF WITH CARAMELIZED ONION & MUSHROOM ON 18

HOUSE BREAD, TOPPED WITH BALSAMIC BUTTER

SNAPPER & BACON PO'BOY CAJUN SPICED LOCAL SNAPPER & HERTEL'S BACON 12
WITH LOCAL VEGETABLE CHOW-CHOW & GARLIC ATOLI ON FRENCH BAGUETTE

PULLED PORK SANDWICH WITH OUR SIGNATURE KANSAS CITY-STYLE BBQ SAUCE AND COLESLAW 13
FAT BuOoY 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 WITH PORTABELLA & BUTTON MUSHROOMS & GRUYERE CHEESE 15

CHICKEN BURGER
ADD: SAUTEED MUSHROOMS (+1), CHEESE (+1.5), HERTEL’S BACON (+2), WORKS (+4)

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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, GRUYERE CHEESE & HOUSE BBQ SAUCE

I

FAT BUuOY BURGER 12
NATURALLY RAISED B.C. RANCHLANDS BEEF BURGER WITH CHIPOTLE ONION RELISH

I

SSI LAMB BURGER 14
NATURALLY RAISED LOCAL LAMB WITH STILTON CHEESE & CHIPOTLE ONION RELISH

ADD: SAUTEED 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 ATOLI ON FRENCH BAGUETTE

s
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 ATOLI
60z 24 | 80z 28 | 100z 31 | 120z 34 | ADDLOCAL VEGETABLES 4

a4

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

I

CHEF'S VEGETARIAN PLATE PRICE WILL VARY
ASK YOUR SERVER ABOUT TODAY)S FEATURE

I

F1SH OF THE DAY PRICE WILL VARY
ASK YOUR SERVER ABOUT TODAY7S FEATURE

o VEGETARIAN & CELIAC OPTIONS ARE AVAILABLE — PLEASE ASK YOUR SERVER HOW WE CAN BEST ACCOMMODATE YOUR NEEDS

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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



LocAL OYSTERS

CRAB & SHRIMP CAKES

FrRENCH ONION SouP
FriTTO MISTO
CLAM CHOWDER

ROASTED GARLIC &
BLUE JULIETTE

BiSTRO PLATTER

Housk PATE

MOULES & PALOURDES

MARINATED OLIVES

HousE SALAD

CAESAR SALAD

CHICKEN AVOCADO SALAD

HoUusE FRIES
FANCY FRIES
Duck POUTINE
CLASSIC POUTINE

MUSHROOM & MANCHEGO
POUTINE

PULLED PORK POUTINE

BACON & BLUE POUTINE

N
To START

4:30 PM 7 DAYS A WEEK

FRESH-SHUCKED LOCAL OYSTERS (%2 DOZEN)
WITH LOUISIANA HOTSAUCE, LEMON & SHAVED HORSERADISH
OR HOUSE MIGNONETTE (EA 2.5, DOZEN 22)

PAN-FRIED CAKES OF LOCALLY CAUGHT DUNGENESS CRAB & SHRIMP
WITH SAANICH ORGANIC GREENS & CAPER REMOULADE

CARAMELIZED ONIONS & RICH BEEF BROTH WITH MELTED GRUYERE
CRISPY BATTERED SQUID, SNAPPER & VEGETABLES WITH SMOKED PAPRIKA ATOLI
NEW ENGLAND-STYLE CLAM & SCALLOP CHOWDER (CUP 5)

SALTSPRING ISLAND BLUE JULIETTE GOAT CHEESE, ROASTED GARLIC & CROSTINIS

HOUSE PATE, WHOLE GRAIN MUSTARD, ROASTED GARLIC, MIXED OLIVES
MANCHEGO CHEESE, HOUSE PICKLED VEGETABLES & CROSTINIS

HOUSE PATE, WHOLE GRAIN MUSTARD, CORNICHONS & CROSTINIS

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

MIXED MEDITERRANEAN OLIVES & PEPPERS WITH HOUSE BREAD

SALADS

ADD KALAMARI OR CRAB CAKE 6
ADD COWICHAN BAYy CHICKEN OR Duck CONFIT 7

ORGANIC LETTUCES, GALA APPLE, TOASTED SEEDS & LARDONS (SMALL 5)

FRIED CAPERS, LARDONS, HOUSE CROUTONS & FRESH SHAVED MANCHEGO
CHEESE TOSSED WITH CLASSIC CAESAR VINAIGRETTE (% 6.5)

COWICHAN BAY CHICKEN BREAST, AVOCADO, FREE-RUN EGG, TOMATO
CRUMBLED STILTON CHEESE AND STILTON VINAIGRETTE

FRIES & POUTINE
HAND-CUT KENNEBEC POTATOES & GARLIC ATOLI
SHAVED MANCHEGO CHEESE & TRUFFLE OIL
SLOW-COOKED DUCK CONFIT, GREEN ONIONS & HOUSE GRAVY (LARGE 16)
THE UNADORNED QUEBEC CLASSIC (LARGE 9)

SAUTEED PORTABELLA & BUTTON MUSHROOMS
WITH CRISPY ONION RINGS & MANCHEGO CHEESE (LARGE 15)

SLOW-BRAISED PORK TOPPED WITH HOMEMADE BBQ SAUCE (LARGE 13)

BACON, GREEN ONION & STILTON CHEESE (LARGE 13)

o VEGETARIAN & CELIAC OPTIONS ARE AVAILABLE — PLEASE ASK YOUR SERVER HOW WE CAN BEST ACCOMMODATE YOUR NEEDS

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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Kips MENU

AVAILABLE ANYTIME

GRILLED CHEESE ON FRENCH BREAD 7
WITH FRIES, SOUP OR SALAD

Ian—d

SPAGHETTI & MEATY TOMATO SAUCE 7

a4

BISTRO PLATTER 7
APPLES, GRAPES, CHEDDAR & CRACKERS

>

CHEESY PEROGIES WITH SOUR CREAM, BACON & ONIONS 7
GARNISHED WITH GREEN ONIONS & PARSLEY

>

Kip's CHEESEBURGER & FRIES 7

Ian—d

Kips PULLED PORK SANDWICH 7
WITH FRIES, SOUP OR SALAD

DESSERT

RooT BEER FLOAT 5

>

HOMEMADE ICE CREAM 5

I

BREAD PUDDING 7

>

STILTON CHEESECAKE 7

DRINKS

CoOLA, SPRITE & GINGER ALE 2

Iad

JUuiCE: ORANGE, CRANBERRY, PINEAPPLE & APPLE 2

>

SHIRLEY TEMPLE 2

Ian—d

DAD's RoOT BEER 3

I

MILK 2

I

CHOCOLATE MILK 2.25

o VEGETARIAN & CELIAC OPTIONS ARE AVAILABLE — PLEASE ASK YOUR SERVER HOW WE CAN BEST ACCOMMODATE YOUR NEEDS

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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WINE

ALL BoTTLES $10 OFF ON LI1IVE MUSIC MONDAYS
ALL BOTTLES OF CABERNET $10 OFF ON PRIME RiB SUNDAYS

HoUSE WINE GLASS W 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 GRrIs (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
RosE

OYSTER BAY SPARKLING ROSE (MARLBOROUGH, NEW ZEALAND) 50
SANDHILL (OKANAGAN VALLEY, BC) 7.5 23.5 36

ARrRoMATIC 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

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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WINE

ALL BoTTLES $10 OFF ON LI1IVE MUSIC MONDAYS

ALL BOTTLES OF CABERNET $10 OFF ON PRIME RiB SUNDAYS

CHARDONNAY

HEGGIES (EDEN VALLEY, AUSTRALIA)

BOTTLE

MARSANNY BLANC, CHARLES AUDOIN (COTES DE NUITS, BURGUNDY)

RODNEY STRONG 'CHALK HILL' (SoNoMA COUNTY, CALIFORNIA)

MT. BoucHERIE UN OAKED (OKANAGAN VALLEY, BC)

PiNoT NOIR

MEe1oMi1 (COASTAL CALIFORNIA)
Roux PERE & FiLs (POMMARD, FRANCE)
WHITE HAVEN (MARLBOROUGH, NEW ZEALAND)

QuAILS' GATE STEWART FAMILY RESERVE (OKANAGAN VALLEY, BC)

ZINFANDEL/PRIMITIVO
7 DEADLY ZINS (LoDI, CALIFORNIA)

GRAN MAURO PrimrITIVO (ITALY)

RAvVENSwWOOD OLD VINES ZIN (Lop1, CALIFORNIA)
GRENACHE/SYRAH/MOURVEDRE/TEMPRANILLO
MARQUES DE MURRIETA GRAN RESERVA (R10JA, SPAIN)
BURROWING OWL SYRAH (OKANAGAN VALLEY, BC)
CLINE MOURVEDRE (SONOMA, CALIFORNIA)

LEs CLEFS D'OR (CHATEAUNEUF-DU PAPE, FRANCE)

FocH
QuaAILs' GATE OLD VINES (OKANAGAN VALLEY, BC)

MERLOTS, CABERNETS & BORDEAUX BLENDS

SANDHILL 'SMALL LoTs' MALBEC (OKANAGAN VALLEY, BC)
HoGUE 'GENESIS' MERLOT (COLUMBIA VALLEY, WASHINGTON)
BONTERRA CABERNET SAUVIGNON (PASO ROBLES, CALIFORNIA)
TRUCHARD CABERNET SAUVIGNON (NAPA VALLEY, CALIFORNIA)
EDGE CABERNET SAUVIGNON (NAPA VALLEY, CALIFORNIA)
PENFOLDS BIN 407 CABERNET SAUVIGNON (AUSTRALIA)
CHATEAU L'ARGILUS DU Ror (SAINT-ESTEPHE, FRANCE)
PENTAGE HiATUS (OKANAGAN VALLEY, BC)

0sovo00s LAROSE ‘LE GRAND VIN’(OKANAGAN VALLEY, BC)

CHATEAU Tour DU HAauT MouLIN (HAUT-MEDOC, FRANCE)

LIVE JAZZ & BLUES MONDAY & FRIDAY ¢ $10 OFF ALL BOTTLES OF WINE

OYSTERS & A PINT FRIDAY ¢ SEAFOOD SATURDAYS SATURDAY
50% OFF BURGERS & SANDWICHES WITH DRINK PURCHASE

e PRIME RIB & CABERNET SUNDAY
SUNDAY—THURSDAY 8PM—10PM
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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
LuckYy LAGER (CANADA) 5
PERONI LAGER (ITALY) 5.5
CoORONA L1GHT (MEXICO) 5.5
NEGRO MODELO (MEXICO) 5.5
MERRIDAL MERRI BERRI CIDER (COBBLE HILL) 7.5

MERRIDAL TRADITIONAL APPLE CIDER (CoBBLE HILL) 7.5

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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‘PROPER’ DRINKS

SERVED AS DOUBLES

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 | CrOwNROYAL 10 | WOODEORD 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 Rock’ CAESARS

SPICED WITH A KISS OF HORSERADISH, PEPPER, WORCESTERSHIRE & TABASCO
CAESARS ARE SINGLES, DOUBLES ADD 3
1 SLICE OF HERTEL’S BACON TO ANY CAESARS ADD 1

TRADITIONAL BLOODY CAESAR 5
VobxkA, CLAMATO, CELERY, JUMBO OLIVE

DiLL PicKLE CAESAR 5
Vobpka, 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 GorLbp, CLAMATO, HOUSE HOT SAUCE, GULF ISLAND OYSTER, CELERY

BLOODY MARY 5
Vobka, TOoMATO JUICE, FRESH LEMON, CELERY, JuMBO OLIVE

WHISKEY CAESAR 5
CANADIAN CLUB, CLAMATO, FRESH LIME & CELERY

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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‘TASTY’ LIBATIONS

SERVED AS DOUBLES

PRETTY LADY 9
VopxkA, WHITE CREME DE CACAO, SPLASH OF CHAMBORD, CREAM & FRESH SHAVED NUTMEG

Pick Up ARTIST 9
VODKA, BAILEY’S, KHALUA & FRESHLY BREWED ESPRESSO

ESPRESSO MARTINI 9
VopkA, KAHLUA & FRESHLY BREWED ESPRESSO

Cosmo 8
Vobpka, 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

FrRESH 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 COCKTAILS

ANYTIME IS A GOOD 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

KirR ROYALE 10

CREME DE CASSIS & PROSECCO

ICED BLACKBERRY 10
Rocky CREEK BLACKBERRY WINE, RIESLING ICE WINE & FRESH LEMON

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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DESSERTS

MADE WITH LOVE

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’Ss 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

L1QUID DESSERTS

NutTY IRISHMAN 6
BAILEY’S & FRANGELICO INTO STEAMED MILK WITH FRESHLY BREWED ESPRESSO — DOUBLE 8.5

BRANDY ALEXANDER 6
BRANDY & KAHLUA INTO STEAMED HALF & HALF CREAM WITH FRESH SHAVED NUTMEG — DOUBLE 8.5

CAFE MONTE CRISTO 6.5
KAHLUA & GRAND MARNIER INTO DARK ROAST COFFEE WITH FRESH WHIP CREAM — DOUBLE 9

SpaNisH CAFE 6
KAHLUA & BRANDY INTO DARK ROAST COFFEE WITH FRESH WHIP CREAM — DOUBLE 8.5

DESSERT WINE

2 0Z

Rocky CREEK WILD BLACKBERRY §
(CowICHAN VALLEY, BC)

FONSECA BIN 27 PORTO 7
(PORTUGAL)

JACKSON-TRIGGS RIESLING ICE WINE 12
(OKANAGAN, BC)

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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
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PRIME RiB & CABERNET NIGHT

ALL BOoTTLES OF CABERNET PRICED $10 OFF
SuNDAY

90z 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

L1BERTY 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

0soY00s 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

LIVE JAZZ & BLUES MONDAY & FRIDAY e $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



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

Fripay, Rvcust 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 & GRUYERE
FRIED POTATOES WITH CARAMELIZED ONIONS OR HOUSE CUT FRIES OR CUP OF DAILY SOUP

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

SovP: STEAK, POTATO & JALAPENO cur 8 ~ sows 12
FRESH BREAD & BUTTER +1.5

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

DARK CHOCOLATE & ESPRESSO POT DE CREME ~13 (cruren-rreE)

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

BEERS oN TAP ToDAY

200z PinTs ~ 9.5 100z HALF PINT ~ 5.75
ISLANDER LAGER ~5% VANCOUVER ISLAND BREWING, VICTORIA
HEL10S GOLDEN LAGER ~6% HOYNE, VICTORIA
BERRY LEMONADE DINO SOUR ~4.2% PHILLIPS, VICTORIA
GLITTER BomB Hazy PALE ALE ~5% PHILLIPS, VICTORIA
ParTtYy HAT HAZY PALE ALE ~5.5% RED ARROW, DUNCAN
DowN EAsY PALE ALE ~5% HoYNE, VICTORIA
TENsE1Yuzu Hazy PALE ALE ~6.5% MooN UNDER WATER, VICTORIA
WEST CoasT TRAIL I.P.A ~5% VANCOUVER ISLAND BREWING, VICTORIA
Disco Juick I.P.A. ~6.5% SWIFT BREWING, VICTORIA
MORE BEERS
HoOYNE PILSNER 650mL BorTLE ~14 DARK IMIATTER 650ML BOTTLE ~14 HOYNE
FAT Tuc I.P.A 650ML BOTTLE ~14 DRIFTWOOD

GUINNESS 440M TALL CAN ~ 10 IRELAND
LAKETOWN (GLUTEN FREE) PILSNER 473ML TALL CAN ~ 10
PERONI LAGER 330m1 BorTLE ~ 9.5 ITALY
NON BOOZY BEERS
HEINEKEN '0' 330ML BoTTLE ~8.5
IoTa HAzy I.P.A 355mL can~7.75 PHILLPs 0.3% ABV
DRy SIDE OF THE MIOON I.P.A 473MmL can ~9.5 MooN UNDER WATER 0.4% ABV
DaAD'S owp rasuioner ROOTBEER 355ML BOTTLE ~6

BLoopy Goop CAESARS
MADE WITH CLAMATO, WORCESTERSHIRE, TABASCO & A TOUCH OF HORSERADISH

CuLASSIC FINLANDIA VODKA, CELERY & AN OLIVE ~9
DiLL PICKLE FiNLANDIA VODKA, PICKLE JUICE & A DiLL PickiE ~9
WHiISkKY& BACON STirHEAD WHISKY & 4 QUARTER'S BACON ~ 11.5
JALAPENO TOFINO JALAPENO VODKA, HOUSE PICKLED JALEPENO ~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 (500mw)
NOMAD APPLE sevi-DRY APPLE ~ 6.5%
ScENIC ROAD RAZZ sevi-pry RaspBERRY & APPLE ~ 6.7%



SPARKLING

UnswORTH CHARME DE L'ILE
COWICHAN VAILLEY, VANCOUVER ISLAND

WHITES

BLUE GROUSE estare PINOT GRIS
COWICHAN VALLEY

HowLING BLUFF SAUVIGNON BLANC
OKANAGAN VAILLEY, B.C

MrT. BOUCHERIE CHARDONNAY
OKANAGAN VALLEY

BURROWING OWL SAUVIGNON BLANC
OKANAGAN VALLEY

UNSWORTH CHARDONNAY

COWICHAN VALLEY

La PIERRELEE CHABLIS

CHaABLIS, FRANCE

JoiE NoBLE BLEND

OKANAGAN VALLEY

SELBACH RIESLING

MosEL, GERMANY

60z / 90z / BTL
14/20.5/55

RosE 60z / 90z / BTL

DoMAINE HOUCHART
PROVENCE, FRANCE
UNSWORTH 55
COWICHAN VALLEY

13719/ 50

60oz/90z/BTL REDS 60z / 90z / BTL
13/19/50 IMIARICHEL ESTATE SYRAH 13/19/50
OKANAGAN VALLEY
13/19/50 L& LINDA Orp Vines MALBEC 13/ 19/ 50
MENDOZA, ARGENTINA
13/19/50 CHATEAU PEY L& TOUR 13/19/50
BoORDEAUX, FRANCE
65 Louis LATOUR PINOoT NOIR 85
BurGUNDY, FRANCE
65 QuaiL's GATE Owp Vines FOCH 58
OKANAGAN VALLEY
15 BURROWING OWL MERLOT 65
OKANAGAN VALLEY
55 FAMILLE PERRINS LES SINARDS 100
CHATEAUNEUF-DU-PAPE, FRANCE
50 BERINGER Knicurs Variey CAB SAUV 85
Nara VALLEY, CALIFORNIA
CocCKTAILS

KAMILA on tHE ROCKS ~14 (202

FRESH LIME & RAW SUGAR MUDDLED & SHAKEN WITH BRAZILIAN CACHAGA

DELICATE LINENS ~15 (20z)

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

BEARFACE SOUR ~16 (202

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

HARBOUR AIR ~15 (2.250z)

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

TOFINO MULE -~15 (202)

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

COWICHAN BAY COSMO ~15 (202

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

SEASIDE NEGRONI -16 (302)

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

MARGARITA GRANDE on tHE ROCKS ~16 (202)

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

WEST COAST PICK ME UP ~16 (207)

TorinO's EsPRESSO VODKA, KAHLUA, 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




