
 BRUNCH 9AM – 3PM  ~DAILY 

HAPPY HOUR 3-5PM & 8-CLOSE ~ DINNER 4-9PM (10PM FRI & SAT)

MOTHER'S DAY, MAY 10  TH  

    QUICHE ~15

LEEKS, PROVOLONE CHEESE, MUSHROOMS, SUNDRIED TOMATOES

 FRIED POTATOES & CARAMELIZED ONIONS 

GARLIC PRAWNS & CRISPY PROSCIUTTO BENNY ~25  

ROASTED ASPARAGUS, TIGER PRAWNS AND PROSCIUTTO ON AN ENGLISH MUFFIN

TOPPED WITH 2 POACHED FARMER BEN'S EGGS & HOLLANDAISE 
 FRIED POTATOES & CARAMELIZED ONIONS 

SUB:  ORGANIC GREENS OR FRESH CUT FRUIT +$2.5

BRUNCH COCKTAILS     
MIMOSA BUBBLY & O.J IN A FLUTE ~9.5  

WOMANMOSA BUBBLY & O.J IN A WINE GLASS ~14

CLASSIC BLOODY CAESAR  MOTT'S CLAMATO, VODKA, CELERY & AN OLIVE  ~9  

DILL PICKLE CAESAR  VODKA, PICKLE JUICE & A DILL PICKLE ~9 

WHISKY & BACON CAESAR  STILLHEAD WHISKY & 4 QUARTER'S BACON ~ 11.5 

JALAPEÑO CAESAR TOFINO JALAPEÑO VODKA, HOUSE PICKLED JALEPEÑO ~10      

 BLUE CHEESE, BACON & GIN  BEEFEATER GIN, BACON, STILTON OLIVE ~11.5    

TEQUILA OYSTER CAESAR  CAZADORES BLANCO, FRESH SHUCKED OYSTER ~12     
MEZCAL SPRITZ ~16

LOS SIETE MISTERIOS MEZCAL, GRAPEFRUIT, GINGER BEER & BUBBLY 
BIRD JUICE ~16 

 LOCAL BLACKBERRY GIN, TRIPLE SEC, BUBBLY & O.J       

BEERS ON TAP TODAY  
 20OZ PINTS ~ 9.5     10OZ  HALF PINT ~ 5.75

LAKETOWN PILSNER ~5% RED ARROW, DUNCAN 

BREAK POINT PILSNER ~5% VANCOUVER ISLAND BREWERY, VICTORIA 
WATERMELON DINOSOUR ~7% PHILLIPS, VICTORIA 

BEACH SHACK BLACKBERRY BLONDE ALE ~5.2% V.I.B, VICTORIA

GLITTER BOMB HAZY PALE ALE ~5% PHILLIPS, VICTORIA

NAUGHTY HILDEGARD E.S.B ~6.5% DRIFTWOOD, ESQUIMALT

DOWN EASY PALE ALE ~5% HOYNE, VICTORIA  
THE BIG ONE I.P.A  ~6.5% LONGWOOD, NANAIMO

RAISED BY WOLVES I.P.A ~7% DRIFTWOOD, ESQUIMALT

BOTTLES & TINS  
DARK MATTER 650ML ~14     HOYNE PILSNER 650ML ~14      FAT TUG IPA 650ML ~14

GUINNESS  440ML ~10.5     PERONI LAGER 330ML ~9.5    BREAKTHRU (GLUTEN FREE) PILSNER 473ML ~10.5 

NON BOOZY BEERS  
HEINEKEN '0' 330ML ~8.5      IOTA PALE ALE  355ML  ~7.75  PHILLIPS  0.5% ABV   

DRY SIDE OF THE MOON I.P.A 473ML  ~9.5  BRASS MONKEY 0.4% ABV        

Cider ~13.5  

      BRICKERS APPLE ~5.4% (473ML) ~12.5   SECHELT 

BRICKERS FRAMBOISE RASPBERRY & APPLE ~ 6.4%  (473ML) ~13   SUNSHINE COAST   



WINES  
Sparkling 6oz / 9oz / BTL         Rosé      6oz / 9oz / BTL     

UNSWORTH CHARME DE L'ÎLE     14 /20.5/55             MONTE CREEK 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

LEFT FIELD SAUVIGNON BLANC              13/19/ 50      PAUL MAS MALBEC                    13/19/50    

MARLBOROUGH, N.Z            PAYS D'OC, FRANCE

MT. BOUCHERIE CHARDONNAY               13/19/ 50        MT. BOUCHERIE CAB MERLOT 13/19/50

OKANAGAN VALLEY              OKANAGAN VALLEY

LA PIERRELÉE CHARDONNAY             85        BLUE GROUSE ESTATE PINOT NOIR     65
CHABLIS, FRANCE              COWICHAN VALLEY

SELBACH RIESLING                            50       LOUIS LATOUR PINOT NOIR     85
MOSEL, GERMANY                BURGUNDY, FRANCE

JOIE NOBLE BLEND             55         BURROWING OWL MERLOT     65 

OKANAGAN VALLEY                                          OKANAGAN VALLEY

J. DE VILLEBOIS SAUVIGNON BLANC           95        CHÂTEAU PEY LA TOUR SUPÉRIEUR   65 

SANCERRE, FRANCE                                   BORDEAUX, FRANCE                         

           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          

HARBOUR AIR ~15  (2.25oz)

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, SPLASH OF 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  
COLD 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  


	Brunch 9am – 3pm ~daily
	happy hour 3-5pm & 8-Close ~ dinner 4-9pm (10pm Fri & Sat)
	Mother's Day, May 10th
	leeks, provolone cheese, mushrooms, sundried tomatoes
	fried potatoes & caramelized onions
	Garlic Prawns & Crispy Prosciutto Benny ~25
	roasted asparagus, tiger prawns and prosciutto on an English muffin topped with 2 poached Farmer Ben's eggs & hollandaise
	Sub: organic greens or fresh cut fruit +$2.5
	Mimosa Bubbly & O.J in a flute ~9.5
	Womanmosa Bubbly & O.J in a wine glass ~14
	Classic Bloody Caesar Mott's Clamato, Vodka, Celery & an Olive  ~9  
Dill Pickle Caesar  Vodka, Pickle Juice & a Dill Pickle ~9
	Whisky & Bacon Caesar Stillhead whisky & 4 Quarter's bacon ~ 11.5
	Jalapeño Caesar Tofino jalapeño vodka, house pickled jalepeño ~10
	Blue Cheese, Bacon & Gin Beefeater Gin, bacon, Stilton olive ~11.5
	Mezcal Spritz ~16
	Los Siete Misterios mezcal, grapefruit, ginger beer & bubbly
	Bird Juice ~16
	local blackberry gin, triple sec, bubbly & O.J
	20oz Pints ~ 9.5 10oz half pint ~ 5.75
	Laketown Pilsner ~5% Red Arrow, Duncan
	Break Point Pilsner ~5% Vancouver Island Brewery, Victoria
	Watermelon DinoSour ~7% Phillips, Victoria
	Beach Shack Blackberry Blonde Ale ~5.2% V.I.B, Victoria
	Glitter Bomb Hazy Pale Ale ~5% Phillips, Victoria
	Naughty Hildegard E.S.B ~6.5% Driftwood, Esquimalt
	Down Easy Pale Ale ~5% Hoyne, Victoria
	The Big One I.P.A ~6.5% Longwood, Nanaimo
	Raised by Wolves I.P.A ~7% Driftwood, Esquimalt
	WINES
	Unsworth Charme de L'Île	    14 /20.5/55             Monte Creek 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
	Left Field Sauvignon Blanc 13/19/ 50 Paul Mas Malbec 13/19/50
	Marlborough, N.Z Pays D'Oc, France
	Mt. Boucherie Chardonnay 13/19/ 50 Mt. Boucherie Cab Merlot 13/19/50
	Okanagan Valley Okanagan Valley
	La Pierrelée Chardonnay 85 Blue Grouse estate Pinot Noir 65
	Chablis, France Cowichan Valley
	Selbach Riesling 50 Louis Latour Pinot Noir 85
	Mosel, Germany Burgundy, France
	Joie Noble Blend 55 Burrowing Owl Merlot 65
	Okanagan Valley Okanagan Valley
	J. de Villebois Sauvignon Blanc 95 Château Pey La Tour Supérieur 65 Sancerre, France Bordeaux, France
	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, splash of 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
	cold mountainberry tea, lemon juice, vanilla simple syrup, egg whites, shaken
	HIGH TEST TONIC

