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sandwichesentrées
Oven Roasted Sockeye Salmon Fillet

tomatoes n olives n capers n basil n olive oil
$20

Crispy Cod & Chips
coastal ling cod n fries n tartar sauce

$15

Roasted Yam & Quinoa Ravioli
warm grilled mushroom salad n salt spring  

island goat cheese n pumpkin seed sauce
$20

Mafalda Pasta
chorizo n spiced tomato sauce n

goat cheese n basil
$18

Pemberton Meadows Flat Iron Steak
sautéed king mushrooms n parmesan fries n 

herb butter
$19

Sloping Hill Farm Pork Chop
fennel sausage n braised savoy cabbage n  

yukon mash
$19

Grilled Chicken Breast Sandwich
bacon n basil mayo n provolone n tomato
$14

Clubhouse
fresh sliced turkey n maple bacon n lettuce n
tomato n toasted white bread n potato chips
$15

Classic Burger
beef patty n bacon n aged cheddar n toasted bun
$14

Thai Chicken Burger
mango & papaya slaw n cucumber yogurt n 
relish n toasted bun
$13

Seafood Sandwich
multigrain bread n halibut n salmon n shrimp n 
lettuce n tomato
$15

Wild Mushroom Panini
pecorino cheese n caramelized onions n
saskatoon berry compote
$14

prices do not include applicable tax

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

mint dressing n peanut
$14

Grilled Albacore Tuna
french beans n potato n blistered tomatoes n 

olives n capers
$18

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

West Coast Chowder
clams n salmon n halibut n shrimp

$9

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

Cobb Salad
lettuce n tiger blue cheese n chicken n avocado n  
egg n bacon n tomato n creamy dressing
$12

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

Daily Soup
artisan dipping bread
$8

to start

DAILY CATCH
local market sustainable seafood

ask your server about our daily feature

Creamy Spinach
Sautéed Wild Mushrooms
Onion Rings Jumbo Style

Poached French Beans

Poutine
Parmesan Fries
Yukon Mashed Potatoes
Risotto - Daily

place beside u

all $5 each

in 30, under $20
two courses with time to spare

see our weekly menu (11:30am-2pm)


