
A Coastal Steakhouse



raw & chilled

gem oyster      - (1/2 dozen)  ** (P, GS) $18 Heriot Bay, B.C.

Beach Clam       -  ( dozen ) ** ( P, GS ) $18  Heriot Bay, B.C.

prawn "cocktail" - ( P, *GS ) $12  Elgin MN 

 -  ( P, *GS )  $25  Bering Sea AKsnow crab
steamed and chilled crab | ginger scallion soy dip

plateau  - ( P, GS ) half $65 | Full $120
oysters | prawns | crab | clams

daily mignonette | hot sauce | rock salt

daily mignonette | hot sauce | rock salt

kaffir lime poached shrimp | wasabi cocktail sauce | wakame

greens  - ( VE, GS ) sm $9 | lg $13  Nanoose Bay, B.C.

soups & greens

market soup

miso clam chowder

burrata 
Island beefsteak tomato | aged balsamic | meyer lemon | arugula 

quinoa salad

-  sm $9 | lg $14 ( lg served with warm bread )  

  -  ( *V, *GS )  sm $11 | lg $15caesar

add to any salad 5oz chicken $6 |  4oz salmon $9 | 6oz sirloin ** $15

daily inspiration

-  sm $9 | lg $14 ( lg served with warm bread) 
Qualicum clam | smoked fish | island cream | local potato | 
Fraser Valley bacon | nori | ssamjang | parsley oil

Island grown greens | cucumber | tomato | watermelon radish | 
carrot | balsamic vinaigrette 

   - ( V, GS ) $16

romaine hearts | herb crouton | grana padano | smoked bacon

  -  ( V, GS )  sm $11 | lg $15  Saskatoon, S.K.
organic quinoa | Nanoose greens | orange sesame vinaigrette | 
almond | sundried cranberries | tomato | cucumber | feta 

appetizers

Salt Spring Island mussels  - ** (P, *GS) $18
charred scallion | hoyne dark matter beer

tuna poke  - ** (P) $18  Vancouver Island, B.C.
yuzu | wakame | aioli | onion | soy | crostini

qualicum clam  - ** (P, GF ) $18  Qualicum Bay, B.C.
smoked tomato | parsley | white wine

yunnan pork spare ribs   - $16  Black Creek, B.C.
Chinese black vinegar bbq sauce |  scallion

dining legend
V = vegetarian ( lacto-ovo) 
VE = vegan ( no animal products ) 
P = pescatarian ( seafood & fish products ) 
GS = gluten-smart (menu item does not contain gluten) 
MP = market price 
* = can be prepared 
** = consumption of raw or undercooked foods can lead to 
food borne illness,  especially in those with medical 
conditions.

Please inform your server of any dietary restrictions 
Many items are vegetarian and vegan , please ask your server 

Large groups ( 8 or more ) may be subject to 18% gratuity charge 
Many items can be prepared gluten smart, menu item does not contain gluten but our kitchen is not gluten free



sauce
( choose one )
cognac peppercorn 

glace de viande 

chimmichurri 

bernaise 

pistachio castelvetrano relish 

( GS )

( GS )

( GS )

( GS )

tomato quiche   - ( V ) $24
Island free run egg & corn custard | tomato confit | torn basil | 
balsamic | organic greens |  burrata

pappardelle   - ( *V , *VE ) $22
bacon lardon | romesco | arugula | Parmesan 

chana masala   - ( VE, *GS ) $24  
add 5oz chicken $5 | 4oz salmon $5 | **6oz sirloin $15 
organic Canadian chick pea curry | Island vegetables | coconut | 
basmati rice | flat bread

tuna " nicoise " - ( P, GS ) $36  Vancouver Island, B.C.
albacore tuna | pole beans | Island lettuce | hard egg | radish | 
| tri colour new potato | whole grain Dijon vinaigrette

1/2 roast free range chicken  - $24  Cowichan Bay, B.C.
meyer lemon | herb pan jus

new zealand lamb rack   - ** ( GS )  half rack $24 | full rack $42
confit tomato | pistachio castlevetrano relish    (Hastings, NZ)

Entrée

King salmon   - ** ( P, GS )  $26  Nootka Sound, B.C.
preserved lemon salt | charred corn purée

roasted halibut   - ** ( P, *GS )  $30  Port Hardy, B.C.
soy miso butter maitake | garlic chip

Albacore tuna    - ** ( P, GS )  $28  Vancouver Island, B.C.
Maldon sea salt | whole grain Dijon vinaigrette 

snow crab oscar     - ** ( P, GS )  $34  Bering Sea, AK
bernaise | black truffle

water

prime 6oz sirloin   - ** (GS) $18

prime striploin   - ** (GS) 6oz $24  | $4 each additional oz

- ** ( GS )  8oz $34| $4.25 each additional ozprime ribeye

porterhouse - ** ( GS ) 16oz $50 double cut 32oz $100

fillet mignon - ** ( GS ) 6oz $32

Land 
all land choices served with choice of one sauce (extra sauce $3) 
all beef from Mayerthorpe, AB

chateaubriand    - ** for two $60

roast prime rib of beef   - ** ( GS ) 6oz $32 | $4.25 each additional oz
available Fri, Sat and Sun

chefs game cut   - ** ( MP) please see server

steak enhancement

queso de valdeon spanish blue gratinee - ( GS ) $8

foie gras butter - ( GS ) $10

garlic sauteed prawns - ( GS ) $10
snow crab oscar - ( GS ) $12

ROASTED CAULIFLOWER

broccolini 

miso butter | shoyu

lemon | garlic | smoked salt
- ( V, GS )  Fraser Valley, B.C.

creamed spinach
truffle | Island cream

- ( V, GS ) Fraser Valley, B.C.

asparagus
bernaise | truffle

- ( V, GS )

mushroom
local selection | soy | cultured butter

- ( V )

 kennebec fries
duck fat | sea salt

robuchon whipped potato
cultured butter | Island cream

roasted new potato
Black rock grown herbs | cold pressed canola | maldon 
sea salt

risotto 
sweet pea | comte

- ( V, GS )

sides $10 

- ( V )

- ( *VE, GS )  Ladner, B.C.

- ( V, GS )

- ( VE, GS )  Ladner, B.C.

35 day dry aged bone in ribeye - ** MP ( GS ) 16oz $60

bone in kansas city strip loin  - ** (GF) 12oz $32  



valrhona Caramelia cheesecake - $12 (contains almonds)
Tain L'Hermitage chocolate | sweet cream cheese | almond crust

chocolate layered cake - $12 (nut free)
chocolate coffee sponge | dark chocolate ganache | raspberry coulis 

kentucky bourbon pecan pie - $12 
Bulleit bourbon | roasted spiced pecans | vanilla ice cream

strawberry cream cake - $12 (contains nuts & almonds)
strawberry cream | pistachio almond cake | mint & lemon cream cheese mousse

Vegan Chocolate Cake - $12 (dairy, gluten & nut free)
Dairy free chocolate cake, | coconut cream chocolate mousse | caramelized ginger.

Crème Brûlée - $12 ( *GS, nut free)
Ask your server about our fresh feature.

Dessert

Dessert Wines  2oz

Fort Bernes Late Harvest Riesling - $9
Lillooet, Okanagan B.C.

Taylor Fladgate Tawny Port, Ten years - $10   
Douro, Portugal

taylor fladgate late bottle vintage ( lbv ) - $9 
Douro, Portugal

Taylor Fladgate Tawny Port -Twenty Years -  $20 
Douro, Portugal

See our wine list for more selections

selection of imported & domestic cheeses - $12
confitures | assorted crackers

per person


