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

Live Jazz & Blues  Mon. & Fri.  •  $10 off all Bottles of Wine  Mon.
Oysters & A Pint  Fri.  •  Oysters & Prosecco  Sat.  •  Prime Rib & Cabernet  Sun.

www.HeronRockBistro.ca  250.383.1545

Breakfast
10 am—11:30 am  Monday—Friday

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

Big Breakfast Salad
sautéed mushrooms, chorizo sausage & poached soft free-run egg on Saanich organic house salad        12

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

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

Classic Benedict all natural ham (½ 9) 13

Smoked Salmon Benedict smoked sockeye salmon, lemon horseradish cream cheese with crispy 
capers (½ 10)

14

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

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

Tomato & Avocado 
Benedict

grilled tomato & guacamole (½ 10) 13

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

14

Portabella & Smoked 
Cheddar Benedict

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

14

Omelettes
Served with Heron Rock Pan-fries  •  Add Sourdough or Multigrain  2

Additional Fillings  2

House Omelette sauteed button mushrooms, garlic & goat cheese 2 egg 
3 egg

10 
12

Carpenter's Omelette 1 cheese + 1 filling included 
choose from: grilled tomato, mixed mushrooms, roasted red 
peppers, green onion, bacon, chorizo, ham, parmigiano, 
sharp cheddar, smoked cheddar, gruyére or stilton

2 egg 
3 egg

10
12

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, bacon or sausage pan-fries & toast 10
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Breakfast
10 am—11:30 am  Monday—Friday

Fries & Poutine
Add a poached Free-run Egg  2

Duck Poutine slow-cooked duck confit, green onions & house gravy (small 12) 16

Classic Poutine the unadorned Quebec classic (small 7) 9

Brisket Poutine certified angus beef brisket, mushroom & onion gravy (small 10) 14

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (small 9) 13

Bacon & Egg Poutine bacon, green onion, poached free-run egg 
& maple-buttermilk dressing (small 10)

14

Build Your Own Breakfast
Homemade French Toast Canadian maple syrup & fresh fruit (add bacon or sausage 4) 11

Granola & Yoghurt Homemade granola with fresh-cut fruit (cup 3.50) 5

Local Hertel’s Bacon 4 Glenwood British Bangers 4

Grilled Tomato 2 Pan-fries & Caramelized Onions 3

Free-run Egg 2 Toast 2

Glenwood Ham 4 Fresh Fruit (cup 3.50) 5

Hot & Cold Beverages
Decaf Espresso, Skim Milk & Soy Milk are Available

Freshly Brewed Decaf Coffee 2.60 Hot Chocolate + Fresh Whipped Cream 3.50

Freshly Brewed Vienna Dark Roast 2.60 Peppermint Hot Chocolate + Fresh WC 4

Espresso 1.95 Iced Latte + Fresh Whipped Cream 4.25

Americano (double shot) 2.75 Mountain Berry Iced Tea 2.75

Cappuccino (double shot) 4 Pineapple Juice 3

Latte (double shot) 4.25 Tomato Juice 3

Vanilla Latte (double shot) 4.75 Orange • Apple • Grapefruit 3

Mocha (double shot) 4.75 Cranberry 3

Chai Latte 4.50 Cola • Diet Cola • Ginger Ale • Sprite 2.50

Vanilla Steamed Milk 3.50 Dad’s Root Beer 3

Premium Loose Leaf Teas: Peppermint, Chamomile, Earl Grey, Black, Mountain Berry, Green 2.50

 
Provided by Oughtred Coffee & Tea

1 lb bags of vienna dark roast coffee beans  16 
1/4 lb bags of loose leaf teas available  13.50

Additional Options Shown on Today's Feature Boards
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Brunch
8:30 am—4 pm  Saturday & Sunday

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

Big Breakfast Salad
sautéed mushrooms, chorizo sausage & poached soft free-run egg on Saanich organic house salad        12

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

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

Classic Benedict all natural ham (½ 9) 13

Smoked Salmon Benedict smoked sockeye salmon, lemon horseradish cream cheese with crispy 
capers (½ 10)

14

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

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

Tomato & Avocado 
Benedict

grilled tomato & guacamole (½ 10) 13

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

14

Portabella & Smoked 
Cheddar Benedict

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

14

Omelettes
Served with Heron Rock Pan-fries  •  Add Sourdough or Multigrain  2

Additional Fillings  2

House Omelette sauteed button mushrooms, garlic & goat cheese 2 egg 
3 egg

10 
12

Carpenter's Omelette 1 cheese + 1 filling included 
choose from: grilled tomato, mixed mushrooms, roasted red 
peppers, green onion, bacon, chorizo, ham, parmigiano, 
sharp cheddar, smoked cheddar, gruyére or stilton

2 egg 
3 egg

10
12

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, bacon or sausage pan-fries & toast 10

Homemade French Toast Canadian maple syrup & fresh fruit (add bacon or sausage 4) 11

Quiche ask your server for today's feature flavour 10

Granola & Yoghurt Homemade granola with fresh-cut fruit (cup 3.50) 5
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Brunch
8:30 am—4 pm  Saturday & Sunday

Fries & Poutine
Add a poached Free-run Egg  2

Duck Poutine slow-cooked duck confit, green onions & house gravy (small 12) 16

Classic Poutine the unadorned Quebec classic (small 7) 9

Brisket Poutine certified angus beef brisket, mushroom & onion gravy (small 10) 14

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (small 9) 13

Bacon & Egg Poutine bacon, green onion, poached free-run egg 
& maple-buttermilk dressing (small 10)

14

Salads
Add Kalamari, Crab Cake or Cowichan Bay Chicken  6

House Salad Saanich organic greens, apple, grapes, seeds, lardons 
& dijon-shallot vinaigrette

8

Caesar Salad fried capers, lardons, house croutons & fresh shaved parmesan 
cheese tossed with classic caesar vinaigrette (½ 6.50)

10

Soup, Salad & 
Fresh Baked Bread

small house salad & soup with our homemade bread & butter 11

Sandwiches & Soups
Smoked Salmon 
Clubhouse

smoked sockeye salmon with lemon-horseradish cream cheese, bacon, 
lettuce, tomato, aïoli & banana peppers (½ 9)

12

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

Roasted Vegetable 
Sandwich

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

12

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

Burgers
Served with lettuce, tomato and garlic aïoli on our house bread

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 and gruyère cheese 15

Burger Bar  1.50  •  Choose Three  3.50
sautéed mushrooms • gruyère • hertel’s bacon • smoked cheddar • guacamole • stilton 

pickles • goat cheese • sharp white cheddar • fried egg • pulled pork

Additional Options Shown on Today's Feature Boards



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

Live Jazz & Blues  Mon. & Fri.  •  $10 off all Bottles of Wine  Mon.
Oysters & A Pint  Fri.  •  Oysters & Prosecco  Sat.  •  Prime Rib & Cabernet  Sun.

www.HeronRockBistro.ca  250.383.1545

Lunch
11 am—4 pm  Monday—Friday

Salads
Add Kalamari, Crab Cake or Cowichan Bay Chicken  6

House Salad Saanich organic greens, apple, grapes, seeds, lardons & dijon-shallot 
vinaigrette

8

Caesar Salad fried capers, lardons, house croutons & fresh shaved parmesan cheese 
tossed with classic caesar vinaigrette (½ 6.50)

10

Duck Confit arugula & mixed lettuces, sun-dried cranberries, gala apple,  
pecans, potato croutons and fig-balsamic vinaigrette

15

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

15

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

14

Kalamari crispy cumin-battered squid with organic greens mixed with orange-
coriander vinaigrette 

11

Sandwiches & Soups
Served with Daily Soup, Fries or Organic Greens

Substitute cup of Chowder  1
Bowl of French Onion  4

Caesar salad  2

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

13

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

13

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

17

Croque Monsieur grilled ham & cheese sandwich on sourdough 10

Soup, Salad & Fresh Bread small house salad & soup with our homemade bread & butter 11

Smoked Salmon 
Clubhouse

smoked sockeye salmon with lemon-horseradish cream cheese, 
bacon, lettuce, tomato, aïoli and banana peppers 

12

Roasted Vegetable 
Sandwich

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

12

Creamy Chowder New England-style clam and scallop chowder (½5) 7

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

Quiche ask your server for today's feature flavour 10

 
Additional Options Shown on Today's Feature Boards
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Lunch
11 am—4 pm  Monday—Friday

Fish, Fries & Poutine
Add a poached Free-run Egg  2

Halibut & Chips kennebec potatoes & tempura beer battered halibut 
with coleslaw and homemade tartar sauce

1 pc 
2 pc

12
16

House Fries hand-cut kennebec potatoes with homemade garlic aïoli 5

Duck Poutine slow-cooked duck confit, green onions & house gravy (small 12) 16

Classic Poutine the unadorned Quebec classic (small 7) 9

Brisket Poutine certified angus beef brisket, mushroom & onion gravy (small 10) 14

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (small 9) 13

Bacon & Egg Poutine bacon, green onion, poached free-run egg 
& maple-buttermilk dressing (small 10)

14

Benedicts
Served with Hollandaise from Heaven  •  Substitute Organic Salad or Fresh Fruit  2

Classic Benedict all natural ham (½ 9) 13

Smoked Salmon Benedict smoked sockeye salmon, lemon horseradish cream cheese 
with crispy capers (½ 10)

14

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

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

Tomato & Avocado 
Benedict

grilled tomato & guacamole (½ 10) 13

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

Portabella & Smoked 
Cheddar Benedict

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

14

Burgers
Served with lettuce, tomato and garlic aïoli on our house bread

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 and gruyère cheese 15

Burger Bar  1.50  •  Choose Three  3.50
sautéed mushrooms • gruyère • hertel’s bacon • smoked cheddar • guacamole • stilton 

pickles • goat cheese • sharp white cheddar • fried egg • pulled pork

Additional Options Shown on Today's Feature Boards
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Burgers & Sandwiches
4:30 pm  7 days a week

Cowichan Bay Chicken Burger  15
with portabella & button mushrooms and gruyère cheese

•

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

•

Burger Bar  1.50  •  Choose Three  3.50
sautéed mushrooms • gruyère • hertel’s bacon • smoked cheddar • guacamole 
stilton • pickles • goat cheese • sharp white cheddar • fried egg • pulled pork

•

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

•

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

Mains
N.Y. Steak Frites

certified angus beef N.Y. striploin , cut to order
with caramelized shallot & balsamic butter, fries & garlic aïoli

6 oz  21  |  8 oz  25  |  10 oz  28  |  12 oz  31  |  add local vegetables  4
•

Fraser Valley Pork Chop  22
potato, bacon & organic shiitake mushroom hash 

with rosemary apple cider sauce
•

Tucker Farm Chicken Breast 23
parmigiano mashed potatoes, house-pickled beet, grilled asparagus & crispy yam chips

with maple-buttermilk sauce
•

Moules Frites  19
local Gulf Island mussels & hand-cut French fries 

leeks, bacon, tomato, cream & thyme • white wine, garlic & parsley • coconut curry & cilantro
•

Chef's Vegetarian Plate  Price will Vary
ask your server about today’s featured vegetarian creation

•

Chef's Feature Pasta  Price will Vary
ask your server about today’s featured pasta creation

•

Prosciutto-Wrapped Halibut  25
stuffed with roasted red peppers & local bacon

on mashed yams, grilled asparagus, marinated cherry tomatoes and cranberry vinaigrette
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To Start
4:30 pm  7 days a week

Local Oysters fresh-shucked local oysters served on ice (½ dozen) 
with Louisiana hotsauce, lemon & shaved horseradish
or house mignonette sauce (ea 2.50, 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 gruyére 9

Kalamari homemade tartar sauce & crispy cumin batter 11

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

Bistro Platter smoked sockeye salmon, prosciutto, St. Andre cheese, red grapes,  
gala apple and crackers

15

Salads
Add Kalamari, Crab Cake or Cowichan Bay Chicken  6

House Salad organic lettuces, Gala apple, toasted seeds & lardons 8

Caesar Salad fried capers,  lardons, house croutons & fresh shaved parmesan 
cheese tossed with classic caesar vinaigrette (½ 6.50)

10

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

15

Duck Confit arugula & mixed lettuces, sun-dried cranberries, gala apple,  
pecans, potato croutons and fig-balsamic vinaigrette

15

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

Duck Poutine slow-cooked duck confit, green onions & house gravy (small 12) 16

Classic Poutine the unadorned Quebec classic (small 7) 9

Brisket Poutine certified angus beef brisket, mushroom & onion gravy (small 10) 14

Pulled Pork Poutine slow-braised pork topped with homemade bbq sauce (small 9) 13

Bacon & Egg Poutine bacon, green onion, poached free-run egg 
& maple-buttermilk dressing (small 10)

14

Build Your Own Heron Rock Platter
Served with Homemade Crackers

St. Andre 6 Roasted Garlic 1.50

Stilton 	 6 Olive Tapenade 2.50

Manchego 6 Whole Grain Mustard 1.50

Blue Juliette 6 Cornichons 2.50

Cendrillon 6 Red Grapes 2.50

Smoked Sockeye Salmon 5 Gala Apple 1.50

Prosciutto 4.50 Hard-Boiled Egg 2

Duck Confit 7.50

 
Additional Options Shown on Evening Feature Boards
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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

White Wines glass ½ litre bottle
Heron Rock House White (BC) 6 17 32 (1L)
Dr. Loosen Riesling (Mosel, Germany)  8 25 38
Red Rooster Pinot Blanc (Okanagan, BC) 7.5 23.5 36
Rocky Creek Pinot Gris (Cowichan Valley, BC) 8 25 38
Pfaffenheim Pinot Gris (Alsace, France)  8 25 38
Oyster Bay Sauvignon Blanc (New Zealand) 8 25 38
Mt. Boucherie Unoaked Chardonnay (Okanagan, BC) 7.5 23.5 36
Red Rooster Chardonnay (Okanagan, BC) 7.5 23.5 36

Red Wines 
Heron Rock House Red (BC) 6 17 32 (1L)
Rocky Creek Pinot Noir (Cowichan Valley, BC) 8.5 27 40
Les Combelles Grenache Syrah (Côtes du Rhône, France) 6.5 21.5 30
Errazuriz Max Reserva Shiraz (Chile) 8.5 27 40
Hogue 'Genesis' Merlot (Columbia Valley, Washington) 9 29 44
Sandhill Cabernet Merlot (Okanagan, BC) 8.5 27 40
EL Jamon Tempranillo (Aragon, Spain) 8 25 38
Don David Cabernet Sauvignon (Argentina) 7.5 23.5 36

Whites by the Bottle
Lucien Albrecht Gewurztraminer (Alsace, France) 45
Sandhill Small Lots Viognier (Okanagan, BC) 50
Henri Bourgeois Sancerre ‘Les Baronnes’ (Loire Valley, France) 55
Heggies Chardonnay (Eden Valley, Australia) 55
Rodney Strong Chalk Hill Chardonnay (Sonoma County, Calif.) 50

Reds by the Bottle
Meiomi Pinot Noir (California Coast) 55
7 Deadly Zins Zinfandel (California) 55
Ogier ‘Les Brunelles’ Syrah (Crozes-Hermitage, France) 50
Quails’ Gate Old Vines Foch (Okanagan, BC) 45
Bonterra Cabernet Sauvignon (Paso Robles, California) 45
Truchard Cabernet Sauvignon (Napa Valley, California) 55
Osoyoos Larose ‘Le Grand Vin’ (Okanagan, BC) 70
Sandhill Small Lots Malbec (Okanagan, BC) 55

Blush 
Sandhill Rosé (Okanagan, BC) 7.5 23.5 36

Bubbly
Pergola Prosecco (Veneto, Italy) 7.5 36
Oyster Bay Sparkling Rosé  (Marlborough, New Zealand) 50
‘See Ya Later’ Brut (Okanagan, BC) 50
Perrier Jouet Grand Brut (Champagne, France) 100
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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

Driftwood Farmhand Ale 650ml (Victoria)  8.5

Lighthouse Seasonal 650ml (Esquimalt)  8.5 

Lighthouse Keepers Stout (Esquimalt)  5

Phillips Slipstream Cream Ale (Victoria)  5

Lighthoue Fisgard 150 Lager (Victoria)  5

Phillips Blue Buck Ale (Victoria)  5

Hermann’s Dark Lager (Victoria)  5

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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‘ Tast y’  L ibations
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

Pergola Prosecco  7.5
Bottle  36

The Bubbly Tart  10
Victoria Gin & fresh grapefruit 

Harvey’s Bubbles  10
Finlandia Vodka & Galliano with fresh orange 

Iced Blackberry  10
Rocky Creek Blackberry Wine, Riesling Ice Wine & fresh lemon 

‘Grande’ Royale  10
Grand Marnier & Chambord with fresh orange 
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‘Proper’  Drinks
Proper Drinks served as D oubles

Gin Martini
Beefeater  8  |  Bombay  10  |  Victoria Gin  14

Vodka Martini
Finlandia  8  |  Iceberg  10  |  Grey Goose  14

 Add Stilton stuffed olives for 2

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

Sweet Vermouth & Bitters

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

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 2.5 
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  6.5
 Gin, Clamato, stilton cheese, hertel’s bacon, stilton stuffed olive

Tequila Oyster Caesar  7.5
 Sauza Gold, Clamato, Chokeslam hot sauce, Gulf Island oyster, celery

Bloody Mary  6
Vodka, Tomato Juice, Fresh Lemon, Celery, Jumbo Olive

Whiskey Caesar  5
Canadian Club, Clamato, fresh lime & celery
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Oysters & A Pint  Fri.  •  Oysters & Prosecco  Sat.  •  Prime Rib & Cabernet  Sun.

www.HeronRockBistro.ca  250.383.1545

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)



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

Live Jazz & Blues  Mon. & Fri.  •  $10 off all Bottles of Wine  Mon.
Oysters & A Pint  Fri.  •  Oysters & Prosecco  Sat.  •  Prime Rib & Cabernet  Sun.

www.HeronRockBistro.ca  250.383.1545

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


