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MoTHER's Day, May 10™

PrRIME RIB & YORKSHIRE PUDDING MAIN COURSE ~50 3 COURSE ~70
SOCKEYE SALMON MAIN COURSE ~38 3 COURSE ~60

STARTER

NEW ENGLAND SEAFOOD CHOWDER
CREAMY CHOWDER WITH SCALLOPS AND CLAMS

OR

ORGANIC GREENS
APPLE, GRAPES, TOASTED SEEDS, DI]ON-SHALLOT VINAIGRETTE

MAIN

PrIME RIB & YORKSHIRE PUDDING
CERTIFIED ANGUS RiB EYE, YORKSHIRE PUDDING, ROASTED VEGETABLES,
HORSERADISH, MASHED POTATOES & PAN GRAVY

OR

SOCKEYE SALMON
WILD LOCAL SOCKEYE, ANCHOVY COMPOUND BUTTER, GRILLED ASPARAGUS
ROASTED CORN & BEAN SUCCOTASH WITH FRESH HERBS AND LIME

DESSERT

DARK CHOCOLATE DOMED MOUSSE c»
CRANBERRY COULIS, SHAVED WHITE CHOCOLATE

OR

VANILLA CREME BRULEE c»

ON Tap ToNIGHT
200z PINTs ~ 9.5 100z HALF PINT ~ 5.75
LAKETOWN LAGER ~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% DRrIFTWOOD, ESQUIMALT
DownN Easy PALE ALE ~5% HoOYNE, VICTORIA
THE Bic ONE I.P.A ~6.5% LoNGwooD, NANAIMO
RAISED BY WOLVES I.P.A ~7% DRIFTWOOD, ESQUIMALT

Bottles & Tins
DARK IVIATTER 650m.~14 HOYNE PILSNER 650m.~14 FAT TuG IPA 650vL ~14
GUINNESS 440m.~10.5 PERONI LAGER 330m.~9.5 BREAKTHRU (cuuten rree) PILSNER 473vs ~10.5

Non Boozy BEERS
HEINEKEN '0'330m.~8.5 IOTA PALE ALE 355v. ~7.75 PamLips 0.5%
DRy SIiDE OF THE IMIOON I.P.A 473w ~9.5 Brass MoNKEY 0.4%

LocaL CIDER
BRICKERS DRY APPLE ~5.4% (473M1) ~12.5 SECHELT
BRICKERS FRAMBOISE DRY RASPBERRY & APPLE ~ 6.4% (473ML) ~13 SUNSHINE COAST



WINES

Sparkling 60z / 90z / BTL Rosé 60z / 90z / BTL
UNSWORTH CHARME DE L'ILE 14 /20.5/55 IMONTE CREEK ROSE 13/19/50
CoOWICHAN VALLEY, 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
LEFT FIELD SAUVIGNON BLANC 13/19/50 PaUL IMIAS MALBEC 13/19/50
MARLBOROUGH, N.Z Pays D'Oc, FRANCE
MT. BOUCHERIE CHARDONNAY 13/19/50 IVMIT. BOUCHERIE CAB IMIERLOT 13/19/50
OKANAGAN VALLEY OKANAGAN VALLEY
LA PIERRELEE CHARDONNAY 85 BLUE GROUSE estare PINOT NOIR 65
CHaBsLIs, 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  CHATEAU PEY LA TOUR SUPERIEUR 65
SANCERRE, FRANCE BoRrRDEAUX, 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 (20z)
DriFrwooD's PARABOLA GIN, ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16 (202
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, SPLASH OF CRANBERRY

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

MARGARITA GRANDE on THE ROCKS ~16 (202)
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




	
	Mother's Day, May 10th
	Prime Rib & Yorkshire Pudding main course ~50 3 course ~70
	Sockeye Salmon main course ~38 3 course ~60
	Starter
	New England Seafood Chowder
	creamy chowder with scallops and clams
	or
	Organic Greens
	apple, grapes, toasted seeds, Dijon-shallot vinaigrette
	Main
	Prime Rib & Yorkshire Pudding
	Certified Angus Rib Eye, Yorkshire pudding, roasted vegetables,
	horseradish, mashed potatoes & pan gravy
	or
	Sockeye Salmon
	wild local sockeye, anchovy compound butter, grilled asparagus
	roasted corn & bean succotash with fresh herbs and lime
	Dessert
	Dark Chocolate Domed Mousse (GF)
	cranberry coulis, shaved white chocolate
	or
	Vanilla Crème Brûlée (GF)
	On Tap Tonight
	20oz Pints ~ 9.5 10oz half pint ~ 5.75
	Laketown Lager ~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

