/\ DINNER 4-10pMm (9rm Sunpay To THURSDAY)
=) :

FRIDAY, SEPTEMBER 18

%2 DOZEN LOCAL OYSTERS wiTH A GrASS 0F CHARME DE L'iLE BUBBLY ~30

CHEF'S 3 COURSE DINNER

MAIN COURSE ~35 3 COURSE DINNER ~58

STARTER

NEwW ENGLAND CHOWDER
CREAMY WITH SCALLOPS AND CLAMS

OR

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

MaIN

PORK SCHNITZEL
BREADED & FRIED PORK TENDERLOIN, ROASTED BROCCOLINI
CRIMINI MUSHROOM, BACON & PORK STOCK ]AGER SAUCE,
GRAINY MUSTARD SPAETZLE

DESSERT

CHOCOLATE DOMED MOUSSE
CRANBERRY COULIS, SHAVED WHITE CHOCOLATE

OR

CorrEE CAKE
CINNAMON STREUSEL, SUGAR ICING

BEERS ON TAP ToDAY
HELI0S GOLDEN LAGER ~6% HoOYNE, VICTORIA
GERMAN PILSNER ~5% FARM COUNTRY, LANGLEY
CHE BELLO PILSNER ~5% HOYNE, VICTORIA
BREAK POINT PILSNER ~5% VANCOUVER ISLAND BREWERY, VICTORIA
ISLAND TIME GRAPEFRUIT RADLER ~3.5% LoNGW0OD, NANAIMO
TENSEI YUZU HAZY PALE ALE ~6% Brass MONKEY, VICTORIA
AMONG GIANTS I.P.A ~6.7% HoYNE, VICTORIA
WEST COAST TRAIL I.P.A ~7% VaNcoUVER ISLAND BRWERY, VICTORIA
SHIPWRECK I.P.A ~6.5% LiGHTHOUSE, VICTORIA
BoTTLES & TiINS
DARK MATTER 650m. ~14 HOYNE PILSNER 650mc ~14 AT TUG IPA 65001 ~14
GUINNESS 440mr. ~10.5 PERONI LAGER 330m1. ~9.5 BREAKTHRU (GF) PILSNER 473w ~10.5

Non Boozy BEERs
HEINEKEN '0'330m1 ~8.5
IoTA PALE ALE 355ML ~7.75 PHILLIPS 0.5%
DRY SIDE OF THE MOON L.P.A 473mL ~9.5 BrRass MONKEY 0.4%

CIDER 473m1 CANS FROM THE SUNSHIE COAST

BRICKERS APPLE 5.4% ~12.5 BRICKERS FRAMBOISE RaSPBERRY & APPLE 6.4% ~13



SPARKLING 60z / 90z / BTL RoOsE 60z / 90z / BTL

UNsWORTH CHARME DE L'ILE 14 /20.5/585 MonNTE CREEK Rosk 13/19/50
CowICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VALLEY, B.C
WHITES REDs
BLUE GROUSE esrare PINOT GRIS 14/20.5/55 MARICHEL estare 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
Z.UCCARDI CHARDONNAY 13/19/50 MT. BOUCHERIE CAB MERLOT 13/19/50
MENDOZA VALLEY, ARGENTINA OKANAGAN VALLEY
LA PIERRELEE CHABLIS 85 BLUE GROUSE &srarz PINOT NOIR 65
BURGUNDY, FRANCE COWICHAN VALLEY
SELBACH RIESLING 50 Louis LATOUR PiNoT NoIR 85
MosteL, GERMANY BurGUNDY, FRANCE
JOoI1E NOBLE BLEND 55 BURROWING OWL MERLOT 70
OKANAGAN VALLEY OKANAGAN VALLEY
BURROWING OWL SAUVIGNON BLANC 70  CHATEAU PEY LA TOUR SUPERIEUR 65
OKANAGAN VALLEY BorpEAUX, FRANCE
J. DE VILLEBOIS SANCERRE 95 LES SINARDS CHATEAUNEUF-DU-PAPE 95
Loire VALLEY, FRANCE COTE D'AZUR, FRANCE

COCKTAILS

KAMILA on THE ROCKS ~14 (202
FRESH LIME & RAW SUGAR MUDDLED AND SHAKEN WITH BRAZILIAN CACHACA

DELICATE LINENS ~15 (207)
DriFTwooD's PARABOLA GIN, ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16 (207)
BEArRFACE WHISKY, LEMON JUICE, EGG WHITES, SIMPLE SYRUP, BITTERS, FRESH ORANGE

HARBOUR AIR ~15 (2.250z.)
equal parts: Stillhead Rye whisky, Apérol, 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 (30z2)
EQUAL PARTS: SHERINGHAM'S SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE

MARGARITA GRANDE on THE ROCKS ~17 (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.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



	dinner 4-10pm (9pm Sunday to Thursday)
	Friday, September 18
	½ dozen local oysters with a Glass of Charme de L'Île bubbly ~30
	CHEF'S 3 COURSE DINNER
	main course ~35 3 course dinner ~58
	Starter
	New England Chowder
	creamy with scallops and clams
	or
	Organic Greens
	local greens, apple, grapes, toasted seeds, Dijon-shallot vinaigrette
	Main
	Pork Schnitzel
	Breaded & fried pork tenderloin, roasted broccolini
	crimini mushroom, bacon & pork stock Jäger sauce,
	grainy mustard spaetzle
	Dessert
	Chocolate Domed Mousse
	cranberry coulis, shaved white chocolate
	or
	cinnamon streusel, sugar icing
	Helios Golden Lager ~6% Hoyne, Victoria
	German Pilsner ~5% Farm Country, Langley
	Che Bello Pilsner ~5% Hoyne, Victoria
	Break Point Pilsner ~5% Vancouver Island Brewery, Victoria
	Island Time Grapefruit Radler ~3.5% Longwood, Nanaimo
	Tensei Yuzu Hazy Pale Ale ~6% Brass Monkey, Victoria
	Among Giants I.P.A ~6.7% Hoyne, Victoria
	West Coast Trail I.P.A ~7% Vancouver Island Brwery, Victoria
	Shipwreck I.P.A ~6.5% Lighthouse, Victoria 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 (GF) Pilsner 473ml ~10.5 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 Cans from the Sunshie Coast
	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
	Zuccardi Chardonnay 13/19/ 50 Mt. Boucherie Cab Merlot 13/19/50
	Mendoza Valley, 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
	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

