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Fresh Dungeness Crab 
green papaya & mango salad n spicy thai basil 

mint dressing n peanut 
$14                                                           

Charcuterie Plate  
parma ham n salami n coppa n tiger blue cheese n

salt spring island goat cheese n cornichons
$16

Rocket & Grana Padano Salad
bosc pear n pine nut n  

balsamic dressing
$10

Caesar Salad
shaved reggiano n house dressing n 

bread chards
$10

with avocado $16
with grilled chicken $18
with grilled prawns $22

with grilled sirloin steak $23

Chanterelle & Corn Chowder
herb & cheese crostini

$10

Prawn Cocktail
greene prairie prawns n
lemon cocktail sauce
$12

Lasqueti Island Honey Mussels
chorizo sausage n honey ale n tomato n
artisan baguette
$12

Roasted Beet & Goat Cheese Salad
fresh mint n sweet onion n  
lamb’s lettuce
$10

Chef’s Select Lettuces
salt spring island goat cheese n crisp pear n  
toasted hazelnuts n sundried cranberries
$10
with avocado $16
with grilled chicken $18
with grilled prawns $22
with grilled sirloin steak $23

Braised Oxtail, Bean & Vegetable Broth
$9

appetizers

entrées

place beside u

Porcini Crusted Qualicum Bay Scallops
mafalda pasta n black trumpet mushrooms n 

cream n tiger blue cheese n boar bacon 
$25 

West Coast Cioppino
salmon n scallops n prawns n mussels n rock cod n 

ciabatta bread
$27

Seared Sockeye Salmon
mussels n leek n fennel n white bean n

tomato n tarragon
$26

Long Line Caught Albacore Tuna
tomatoes n olives n capers n basil n olive oil n

 butter poached fingerling potatoes
$26

Classic Burger
beef patty n bacon n aged cheddar n toasted bun 

$14

Roasted Yam & Quinoa Ravioli
warm grilled mushroom salad n salt spring  
island goat cheese n pumpkin seed sauce
$20

Seared Free Range Chicken
pumpkin risotto n double smoked bacon n
mascarpone cream
$26

Herb & Sea Salt Crusted Lamb Loin
gnocchi n lamb sausage n swiss chard n  
prosciutto n mint
$28

Certified Black Angus New York
wild mushroom sauté n blistered tomatoes n
watercress salad
$25

Rib Eye Steak 
blistered tomatoes n fries n herb garlic butter
$26

Creamy Spinach
Sautéed Wild Mushrooms
Onion Rings Jumbo Style

Poached French Beans

Poutine
Parmesan Fries
Yukon Mashed Potatoes
Risotto - Daily

all $5 each

p2b bistro & bar 
BUTCHER CUTS

ask your server about our weekly feature

DAILY CATCH
local market sustainable seafood

ask your server about our daily feature

prices do not include applicable tax
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