BRUNCH 9AM - 3PM ~DAILY

(
=)
HAPPY HOUR 3-5pM & 8-Crost ~ DINNER 4-9pm (10pMm Fri/SAT)
SATURDAY, APRIL 18

QUICHE -15

HAVARTI, FRESH BASIL, ROASTED RED ONIONS, SUNDRIED TOMATOES
FRIED POTATOES & CARAMELIZED ONIONS

SUB: ORGANIC GREENS OR FRESH CUT FRUIT +$2.5

CHEF'S CHOICE TRIPLE BENNY ~26 (14 carre)
3 CHEF'S SURPRISE VERSIONS OF EGGS BENEDICT

CHORIZO & GUACAMOLE BENNY -24

CHORIZO SAUSAGE, FETA, HOUSE MADE GUACAMOLE ON AN ENGLISH MUFFIN

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

HAPPY SATURDAY ~s$6

~MiM0SAS ~CLASSIC BLOODY CAESAR or DILL PICKLE CAESAR (psL +3.5)
~200z PINTS OF TILT LAGER ~5% PuiL1ips, VICTORIA

BRUNCH COCKTAILS
WHISKY & BACON CAESAR STILLHEAD WHISKY & 4 QUARTER'S BACON ~ 11.5
JALAPENO CARESAR TOFINO JALAPENO VODKA, HOUSE PICKLED JALEPENO ~10
BLUE CHEESE, BACON & GIN BEeErEATER GIN, BACON, STILTON STUFFED OLIVE ~11.5

TEQUILA OYSTER CAESAR CAZADORES BLANCO, FRESH SHUCKED OYSTER ~12
MEzcAL SPRITZ Los SIETE MISTERIOS MEZCAL, GRAPEFRUIT, GINGER BEER & BUBBLY ~16

BIRD JUICE LOCAL BLACKBERRY GIN, TRIPLE SEC, BUBBLY & O.] ~15
IMANMOSA BuBBLY & O.] IN A WINE GLASS ~14

BEERS ON TAP TODAY

200z PINTs ~ 9.5 100z HALF PINT ~ 5.75
BREAK POINT PILSNER ~5% VANCOUVER ISLAND BREWERY, VICTORIA
SCARAMOUCHE PILSNER ~5% BRrAss MONKEY, VICTORIA
TILT LAGER ~5% PHILLIPS, VICTORIA
ISLANDER LAGER ~5% VIB, VICTORIA
RAZAMANAZ RASPBERRY SOUR ~3% DRIFTWOOD, ESQUIMALT
NavcHTY HILDEGARD E.S.B ~6.4% DrirrwooD, ESQUIMALT
THE Bic ONE I.P.A ~6.5% LoNGwooD, NANAIMO
AMONG GIANTS I.P.A ~6.7% HOYNE, VICTORIA
REVERB I.P.A ~6.4% PHILLIPS, VICTORIA
NoN Boozy BEERS
HEINEKEN '0' 330m.~8.5
IoTA PALE ALE 355wy ~7.75 Pamiips 0.5% ABv
DRY SIDE OF THE IMIOON I.P.A 473w ~9.5 Brass MoONKEY 0.4% ABV
Cider
BRICKERS prY APPLE ~5.4% (473mL) ~12.5 SECHELT, SUNSHINE COAST
ScENICc ROAD RAZZ sevi-DRY RASPBERRY & APPLE ~ 6.7% (500ML) ~13.5 SIMILKAMEEN VALLEY




WINES

Sparkling 60z / 90z / BTL Rosé 60z / 90z / BTL
UNSWORTH CHARME DE L'fLE 14 /20.5 /55 IMoNTE CREEK Rost 13/19/50
COWICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VAILIEY, B.C

WHITES REDs

BLUE GROUSE estare PINOT GRIS 14/20.5/55  IVIARICHEL EsTATE SYRAH 13/19/50
COWICHAN VALLEY OKANAGAN VALLEY

LErT FIELD SAUVIGNON BLANC 13/19/50  PAUL IVIAS MALBEC 13/19/50
MARLBOROUGH, N.Z Pays D'oc, FRANCE

IMT. BOUCHERIE CHARDONNAY 13/19/ 50 IMMT. BOUCHERIE CAB MERLOT 13/19/50
OKANAGAN VALLEY OKANAGAN VALLEY

La PIERRELEE CHARDONNAY 85 BLUE GROUSE estate PINOT NOIR 65
CHaBgLis, FRANCE COWICHAN VALLEY

SELBACH RIESLING 50 Louis LATOUR PnoT NoOIR 85
MoseL, GERMANY BURGUNDY, FRANCE

JoIiE NoBLE BLEND 55 BURROWING OWL MERLOT 65
OKANAGAN VALLEY OKANAGAN VALLEY

J. DE VILLEBOIS SAUVIGNON BLANC 95 CuATeAU PEY LA TOUR SUPERIEUR 65
SANCERRE, FRANCE BORDEAUX, FRANCE

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 (202)
DrIFTwooD's PARABOLA GIN, ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16 (202
BearrACE 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
H

COWICHAN BAY COSMO ~15 (20z)
LOCAL BLACKBERRY VODKA, COINTREAU, FRESH LIME & ORANGE, SPLASH OF CRANBERRY

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

MARGARITA GRANDE on THE ROCKS ~16 (20z)
CAZADORES, 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
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)
	Saturday, April 18
	Quiche ~15
	havarti, fresh basil, roasted red onions, sundried tomatoes
	fried potatoes & caramelized onions
	Sub: organic greens or fresh cut fruit +$2.5
	Chef's Choice Triple Benny ~26  (à la carte)
	3 chef's surprise versions of Eggs Benedict
	Chorizo & Guacamole Benny ~24
	chorizo sausage, feta, house made guacamole on an English muffin
	topped with 2 poached Farmer Ben's eggs, hollandaise & corn salsa
	fried potatoes & caramelized onions
	Happy Saturday ~$6
	~Mimosas ~Classic Bloody Caesar or Dill Pickle Caesar (dbl +3.5)
	~20oz pints of Tilt Lager ~5% Phillips, Victoria
	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 stuffed olive ~11.5
	Mezcal Spritz Los Siete Misterios mezcal, grapefruit, ginger beer & bubbly ~16
	Bird Juice local blackberry gin, triple sec, bubbly & O.J ~15 Manmosa Bubbly & O.J in a wine glass ~14
	20oz Pints ~ 9.5 10oz half pint ~ 5.75
	Break Point Pilsner ~5% Vancouver Island Brewery, Victoria
	Scaramouche Pilsner ~5% Brass Monkey, Victoria
	Tilt Lager ~5% Phillips, Victoria
	Islander Lager ~5% VIB, Victoria
	Razamanaz Raspberry Sour ~3% Driftwood, Esquimalt
	Naughty Hildegard E.S.B ~6.4% Driftwood, Esquimalt
	The Big One I.P.A ~6.5% Longwood, Nanaimo
	Among Giants I.P.A ~6.7% Hoyne, Victoria
	Reverb I.P.A ~6.4% Phillips, Victoria
	Non Boozy Beers
	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
	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

