
 AMERICAN THANKSGIVING 2026
 ~ LOTS TO BE THANKFUL FOR ~

THURSDAY, NOVEMBER 26     4:30-9PM 
THANKSGIVING AND OUR REGULAR DINNER MENU ARE AVAILABLE

 

START  ER  
AUTUMN GREENS

ORGANIC GREENS, LOCAL BACON, ORANGE CORIANDER VINAGRETTE, APPLE,
STILTON CHEESE AND CANDIED WALNUTS

OR

BOSTON CLAM CHOWDER

CREAMY CHOWDER WITH SCALLOPS AND CLAMS 

MAIN C  OURSE  
ROASTED TURKEY WITH ALL THE FIXIN'S

ROSSDOWN FARMS FREE RUN TURKEY, CORNBREAD STUFFING, ROASTED CARROTS

 BRAISED COLLARDS GREENS, MASHED POTATOES, GRAVY & CRANBERRY SAUCE

DESSERT  
CHOCOLATE BOURBON PECAN PIE

FRESH WHIP CREAM
OR

APPLE CRUMBLE

HOMEMADE VANILLA ICE CREAM
 

~3 COURSE DINNER  $68     ~MAIN COURSE TURKEY ONLY  $45

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

LAKETOWN LAGER ~5% RED ARROW, DUNCAN 
CHE BELLO PILSNER ~5% HOYNE, VICTORIA 
COLD SNAP KOLSCH ~5% PHILLIPS, VICTORIA

STEAM PUNK DARK ALE ~4.5% LONGWOOD BREWERY, NANAIMO 
SEA DOG AMBER ALE~6%  VANCOUVER ISLAND BREWERY, VICTORIA

DRIFTWOOD PALE ALE ~5%  DRIFTWOOD, ESQUIMALT

NAUGHTY HILDEGARD E.S.B ~6.5% DRIFTWOOD, ESQUIMALT 
WEST COAST TRAIL I.P.A ~7% VANCOUVER ISLAND BREWERY, VICTORIA 

THE BIG ONE I.P.A ~6% LONGWOOD BREWERY, NANAIMO 
NON BOOZY BEERS  

HEINEKEN '0'330ML ~8.5       IOTA PALE ALE 355ML ~7.75 PHILLIPS  0.5%     

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

CIDER   473ML TINS FROM THE SUNSHINE COAST ~13

 BRICKERS FRAMBOISE  RASPBERRY & APPLE 6.4%    BRICKERS APPLE  5.4%



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, B.C 

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

THE ICON ROCK CHARDONNAY                 13/19/ 50         MT. BOUCHERIE CAB MERLOT 13/19/50

MENDOZA, ARGENTINA OKANAGAN VALLEY

LA PIERRELÉE CHABLIS            85  BLUE GROUSE ESTATE PINOT NOIR 65

BURGUNDY, FRANCE  COWICHAN VALLEY

SELBACH RIESLING                            50 LOUIS LATOUR PINOT NOIR     85

MOSEL, GERMANY BURGUNDY, FRANCE

JOIE NOBLE BLEND             55 BURROWING OWL MERLOT     70 

OKANAGAN VALLEY                                           OKANAGAN VALLEY

BURROWING OWL SAUVIGNON BLANC          70        CHÂTEAU PEY LA TOUR SUPÉRIEUR 65

OKANAGAN VALLEY                  BORDEAUX, FRANCE                         

J. DE VILLEBOIS SANCERRE                       95         LES SINARDS CHÂTEAUNEUF-DU-PAPE 95 
LOIRE VALLEY, FRANCE             CÔTE D'AZUR, FRANCE

COCKTAILS  
KAMILA ON THE ROCKS  ~14  (2OZ)

FRESH LIME & RAW SUGAR MUDDLED AND 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 ~17  (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
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	Thursday, November 26 4:30-9pm
	thanksgiving and our regular dinner menu are available
	
	Starter
	Autumn Greens
	organic greens, local bacon, orange coriander vinagrette, apple,
	Stilton cheese and candied walnuts
	or
	Boston Clam Chowder
	creamy chowder with scallops and clams
	Main Course
	Roasted Turkey with all the Fixin's
	Rossdown Farms free run Turkey, cornbread stuffing, roasted carrots
	braised collards greens, mashed potatoes, gravy & cranberry sauce
	Dessert
	Chocolate Bourbon Pecan Pie
	fresh whip cream
	or
	Apple Crumble
	homemade vanilla ice cream
	
	~3 course Dinner $68 ~Main Course Turkey Only $45
	20oz Pints ~ 9.5 10oz half pint ~ 5.75
	Che Bello Pilsner ~5% Hoyne, Victoria
	Cold Snap Kolsch ~5% Phillips, Victoria
	Steam Punk Dark Ale ~4.5% Longwood Brewery, Nanaimo
	Sea Dog Amber Ale~6% Vancouver Island Brewery, Victoria
	Driftwood Pale Ale ~5% Driftwood, Esquimalt
	Naughty Hildegard E.S.B ~6.5% Driftwood, Esquimalt
	West Coast Trail I.P.A ~7% Vancouver Island Brewery, Victoria
	The Big One I.P.A ~6% Longwood Brewery, Nanaimo Non Boozy Beers Heineken '0'330ml ~8.5 Iota Pale Ale 355ml ~7.75 Phillips 0.5%
	Unsworth Charme de L'Île	    14 /20.5 / 55             Monte Creek Rosé        13/19/50 Cowichan Valley, Vancouver Island			Okanagan Valley, B.C
	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
	The Icon Rock Chardonnay 13/19/ 50 Mt. Boucherie Cab Merlot 13/19/50
	Mendoza, Argentina Okanagan Valley
	La Pierrelée Chablis 85 Blue Grouse estate Pinot Noir 65
	Burgundy, France Cowichan Valley
	Selbach Riesling 50 Louis Latour Pinot Noir 85
	Mosel, Germany Burgundy, France
	Joie Noble Blend 55 Burrowing Owl Merlot 70
	Okanagan Valley Okanagan Valley
	Burrowing Owl Sauvignon Blanc 70 Château Pey La Tour Supérieur 65
	Okanagan Valley Bordeaux, France
	J. de Villebois Sancerre 95 Les Sinards Châteauneuf-du-Pape 95 Loire Valley, France Côte d'Azur, France
	COCKTAILS
	KAMILA on the ROCKS ~14 (2oz)
	fresh lime & raw sugar muddled and 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 ~17 (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

