NEwW YEAR'S EVE
2026

1°" SEATING RESERVATIONS BEING TAKEN BETWEEN 5-6:30PM
2"° SEATING RESERVATIONS BEING TAKEN BETWEEN 8-10:30PM

4 COURSE CHEF'S MENU
~$80 PER GUEST
TOo START

BEEF TARTAR
CURED EGG YOLK, PICKLED CARROTS, MICRO GREENS, ROOTABEGA CHIP

OR

CHARRED LEEK CONSOMME
BARLEY & BLUEBERRY CAVIAR

OR

CAESAR SALAD
CRISPY CAPERS, BACON, PAREMSAN, CLASSIC CAESAR VINAIGRETTE

PALATE CLEANSER
LEMON MINT SORBET

MAIN
LAMB BASQUAISE

BRAISED WITH RED WINE, TOMATOES, KALAMATA OLIVES, ESPELETTE,
POMME PUREE, LAMB JUS

OR

POACHED SABLEFISH

CHARDONNAY & TARRAGON CREAM SAUCE,
ROASTED FENNEL, LOCAL BRAISED GREENS, FRENCH LENTILS DU PUY

IDESSERT

CHOCOLATE MARQUISE
DARK CHOCOLATE, CREME ANGLAISE, ESPRESSO

OR

FRENCH APPLE TART
PATE BRISEE, CREME FRAICHE

SOME OF OUR REGULAR MENU ITEMS NEXT PAGE...



DINNER MENU
4:30T0 11:30PM ON NYE

STARTERS

FRENCH ONIONS SOUP -~ sowt 15
RICH BEEF STOCK, GRUYERE CHEESE

LocAL OYSTERS
Y2 DozeN ~23 DoOzEN ~45

FRESH SHUCKED OYSTERS, LEMON, MIGNONETTE

ORGANIC GREENS
STARTER ~13 LARGE ~18

APPLE, GRAPES, TOASTED SEEDS, BACON, DIJON-SHALLOT VINAIGRETTE

CAESAR SALAD
STARTER ~14 LARGE~19
CRISPY CAPERS, BACON, PARMESAN, CLASSIC CAESER VINAIGRETTE

ADD TOYOUR SALAD:

LOCAL CHICKEN BREAST or DUNGENESS CRAB CAKE +9.5
FRESH FisH ~ +MARKET PRICE

MAINs

N.Y. STEAK FRITES
CERTIFIED ANGUS STRIPLOIN, HAND-CUT KENNEBEC FRIES, AIOLI

TOPPED WITH COMPOUND BUTTER
60z ~32 80z ~42 100z~50 120z ~58 ADD VEGETABLES +7

LAMB or BEEF BURGER -24

LOCAL LAMB OR BEEF, STILTON BLUE CHEESE,

CHIPOTLE ONION RELISH, AIOLI, FRESH BAKED HERON ROoCK BUN
HOUSE CUT FRIES OR ORGANIC GREENS WITH DIJON-SHALLOT VINAIGRETTE

WiLD MUSHROOM LINGUINE ~30

OYSTER & PORTOBELLO MUSHROOMS, WHITE WINE GARLIC CREAM SAUCE
WITH LEMON, FRESH DILL, SHAVED PARMESAN
ADD: LOCAL CHICKEN BREAST +9.5 ~BACON LARDONS +8

IDDESSERT

CHOCOLATE MARQUISE -~15
DARK CHOCOLATE, CREME ANGLAISE, ESPRESSO

FRENCH APPLE TART ~15
PATE BRISEE, CREME FRAICHE

BREAD PUDDING -~12
HOUSE MADE VANILLA BEAN ICE CREAM & CARAMEL SAUCE



Sparkling 60z / 90z / BTL Rosé 60z / 90z / BTL
UNSWORTH CHARME DE L'fLE 14 /20.5 /585 QuAIL's GATE Rost 13 /19 /50
COWICHAN VAILLEY, VANCOUVER ISLAND OKANAGAN VALLEY
WHITES REDS
BLUE GROUSE estare PINOT GRIS 14 /20.5 /55  IVIARICHEL EsTATE SYRAH 13 /19 /50
COWICHAN VALLEY OKANAGAN VALLEY
HOWLING BLUFF SAUVIGNON BLANC ~ 13/19/ 50 INDOMITO MAILBEC 14/20.5/55
OKANAGAN VALLEY, B.C MENDOZA, ARGENTINA
IMMT. BOUCHERIE CHARDONNAY 13/19/50  IMIT. BOUCHERIE CAB MERLOT 13/19/50
OKANAGAN VALLEY OKANAGAN VALLEY
UNSWORTH CHARDONNAY 65 CHATEAU PEY LA TOUR SUPERIEUR 65
COWICHAN VALLEY BoORDEAUX, FRANCE
SELBACH RIESLING 50 Louis LATOUR PnoT NoOR 85
MoseL, GERMANY BURGUNDY, FRANCE
JoIE NoBLE BLEND 55 BLUE GROUSE £smare PINOT NOIR 65
OKANAGAN VALLEY COWICHAN VALLEY
J. DE VILLEBOIS SANCERRE 90  BURROWING OWL MERLOT 65
LoIre VALLEY, FRANCE OKANAGAN VALLEY
LES SINARDS GRENACHE-SYRAH 95
CHATEAUNEUF-DU-PAPE, FRANCE
COCKTAILS

KAMILA on tHE ROCKS ~14 (202
FRESH LIME & RAW SUGAR MUDDLED & SHAKEN WITH BRAZILIAN CACHAGA

DELICATE LINENS ~15 (20z)

DRrirrwoop's PARABOLA GIN, ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16 (207)
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)
LOCAL BLACKBERRY VODKA, COINTREAU, FRESH LIME & ORANGE, CRANBERRY

SEASIDE NEGRONI ~16 (302
EQUAL PARTS: SHERINGHAM'S SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE

MARGARITA GRANDE on THE ROCKS ~16 (202)
CAzZADORES, GRAND IVIARNIER, FRESH LIME, EGG WHITES, SIMPLE SYRUP, COARSE SALT

WEST COAST PICK ME UP ~16 (202)
Torino's EsPRESSO VODKA, KAHLUA, BAILEY'S, FRESH BREWED ESPRESSO

NON BOOZY COCKTAILS -s.zs

TEMPERED SPRITZ
BALSAMIC SYRUP, FRESH THYME, SPARKLING WATER, GRAPEFRUIT & LEMON JUICE

LUFT BALLOON
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




	
	New Year's Eve
	2026
	1st seating reservations being taken between 5-6:30pm
	2nd seating reservations being taken between 8-10:30pm
	4 course chef's menu 
	~$80 per guest
	To Start
	
	Beef Tartar
	cured egg yolk, pickled carrots, micro greens, rootabega chip
	or
	Charred Leek Consommé
	barley & blueberry caviar
	or
	Caesar Salad
	crispy capers, bacon, paremsan, classic caesar vinaigrette
	Palate Cleanser
	Lemon Mint Sorbet
	Main
	Lamb Basquaise
	braised with red wine, tomatoes, kalamata olives, espelette,
	pomme purée, lamb jus
	or
	Poached Sablefish
	chardonnay & tarragon cream sauce,
	roasted fennel, local braised greens, French lentils du puy
	Dessert
	Chocolate Marquise
	dark chocolate, crème Anglaise, espresso
	or
	French Apple Tart
	pâte brisée, crème fraîche
	some of our regular menu items next page...
	DINNER MENU
	4:30 to 11:30pm on NYE
	Starters
	French Onions Soup ~ bowl 15
	rich beef stock, gruyère cheese
	Local Oysters
	½ Dozen ~23 Dozen ~45
	fresh shucked oysters, lemon, mignonette
	Organic Greens
	Starter ~13 Large ~18
	apple, grapes, toasted seeds, bacon, Dijon-shallot vinaigrette
	Caesar Salad
	Starter ~14 Large ~19
	crispy capers, bacon, parmesan, classic Caeser vinaigrette
	ADD TO YOUR SALAD:
	local chicken breast or Dungeness crab cake +9.5
	Fresh Fish ~ +Market Price
	Mains
	N.Y. Steak Frites
	Certified Angus striploin, hand-cut kennebec fries, aioli
	topped with compound butter
	6oz ~32 8oz ~42 10oz ~50 12oz ~58 add vegetables +7
	Lamb or Beef Burger ~24
	local lamb or beef, Stilton blue cheese,
	chipotle onion relish, aioli, fresh baked Heron Rock bun
	house cut fries or organic greens with Dijon-shallot vinaigrette
	Wild Mushroom Linguine ~30
	oyster & portobello mushrooms, white wine garlic cream sauce
	with lemon, fresh dill, shaved parmesan
	ADD: local chicken breast +9.5 ~bacon lardons +8
	Dessert
	Chocolate Marquise ~15
	dark chocolate, crème Anglaise, espresso
	French Apple Tart ~15
	pâte brisée, crème fraîche
	Bread Pudding ~12
	house made vanilla bean ice cream & caramel sauce
	Unsworth Charme de L'Île	    14  / 20.5  / 55           Quail's Gate Rosé 13 /19 /50 Cowichan Valley, Vancouver Island Okanagan Valley
	Whites Reds
	Blue Grouse estate Pinot Gris 14 /20.5 /55 Marichel estate Syrah 13 /19 /50
	Cowichan Valley Okanagan Valley
	Howling Bluff Sauvignon Blanc 13/19/ 50 Indomito Malbec 14/20.5/55
	Okanagan Valley, B.C Mendoza, Argentina
	Mt. Boucherie Chardonnay 13/19/ 50 Mt. Boucherie Cab Merlot 13/19/50
	Okanagan Valley Okanagan Valley
	Unsworth Chardonnay 65 Château Pey La Tour supérieur 65
	Cowichan valley Bordeaux, France
	Selbach Riesling 50 Louis Latour Pinot Noir 85
	Mosel, Germany Burgundy, France
	Joie Noble Blend 55 Blue Grouse estate Pinot Noir 65
	Okanagan Valley Cowichan Valley
	J. de Villebois Sancerre 90 Burrowing Owl Merlot 65
	Loire Valley, France Okanagan Valley
	Les Sinards grenache-syrah 95
	Châteauneuf-du-Pape, France
	COCKTAILS
	KAMILA on the ROCKS ~14 (2oz)
	fresh lime & raw sugar muddled & shaken with Brazilian Cachaça
	DELICATE LINENS ~15 (2oz)
	Driftwood's Parabola gin, St. Germain liqueur, cucumber, lemon juice, shaken
	BEARFACE SOUR ~16 (2oz)
	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)
	local Blackberry Vodka, Cointreau, fresh lime & orange, cranberry
	SEASIDE NEGRONI ~16 (3oz)
	equal parts: Sheringham's Seaside Gin, Campari, Cinzano, fresh orange  
	MARGARITA GRANDE on the ROCKS ~16 (2oz)
	Cazadores, 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 ~8.75
	TEMPERED SPRITZ
	balsamic syrup, fresh thyme, sparkling water, grapefruit & lemon juice
	LUFT BALLOON
	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

