
WEDNESDAY, AUGUST 4TH 
BREAKFAST & LUNCH UNTIL 3PM DAILY ~ HAPPY HOUR 3-5PM & 8-CLOSE 

 DINNER 4-9PM ~ 10PM THURS, FRI & SAT 

FEATURES   
PRAWN & BACON BENNY ~18

GARLIC BUTTER PRAWNS, HERTELS BACON, FRESH TOMATO, FRESH MINT & BASIL, FETA

TOPPED WITH 2 POACHED EGGS & HOLLANDAISE, SERVED WITH FRIED POTATOES & CARAMELIZED ONIONS

         QUICHE  ~12 
1. CHORIZO, ROASTED RED PEPPER, GREEN ONION, OREGANO, QUESO FRESCO

2. FETA, OLIVE, ROASTED RED PEPPER, ROASTED RED ONION

ORGANIC GREENS WITH DIJON-SHALLOT VINAIGRETTE 

DAILY SOUP  
TOMATO FENNEL

       DESSERTS           
DARK CHOCOLATE DOMED MOUSSE ~ 9

  SHAVED WHITE CHOCOLATE & CRANBERRY COULIS   

BLUEBERRY ORANGE BREAD PUDDING ~ 9  
VANILLA ICE CREAM & CARAMEL SAUCE

VANILLA-BLUEBERRY CRÈME BRÛLÉE    ~ 9

 

                                          
LUNCH WINES    

TRAPICHE 'RESERVA' MALBEC MENDOZA, ARG  ~  PENTÂGE PINOT GRIS OKANAGAN VALLEY

6oz glass 9.25  ~  9oz glass 14.25

ON TAP  
 GOLDYNWELL FOLKOR TABLE BEER  3% ~ DRIFTWOOD, ESQUIMALT

NIGHTWATCH COFFEE LAGER  5.1% ~ LIGHTHOUSE, VICTORIA

ARCUS PILSNER  5% ~  DRIFTWOOD, ESQUIMALT

 AS THE CROW FLIES 'KOTTBUSSER' HONEY ALE  4.8% ~ LIGHTHOUSE, VICTORIA

RASPBERRY WHEAT ALE  5% ~ PHILLIPS, VICTORIA

DINO-SOUR PINK LEMONADE SOUR  4.3% ~ PHILLIPS, VICTORIA

WATERMELON WARRIOR SOUR  4.9% ~ PARALLEL 49, VANCOUVER

GEWURZTRAMINER GALAXY I.P.A  6% ~ V.I.B, VICTORIA

EXTRA SPECIAL BITTER 5.5% ~ SALT SPRING ISLAND ALES, S.S.I

10OZ. GLASS  ~5               20OZ. PINT  ~8

DAYTIME COCKTAILS  
BLOODY CAESAR  ~ 7.5    DILL PICKLE CAESAR  ~ 7.5  

TOFINO JALAPEÑO VODKA CAESAR ~ 9.5
BEEFEATER, BACON & BLUE CHEESE CAESAR ~ 9.5    CAZADORES OYSTER CAESAR ~ 9.5

 ALL CAESAR'S MADE WITH WALTER'S ALL NATURAL CAESAR MIX ~ TABASCO, WORCESTERSHIRE & A TOUCH OF HORSERADISH

MIMOSA ~ 8    MANMOSA  ~13   O.J. & CAVA

 



SPARKLING  6OZ / 9OZ / BTL  ROS  É  6OZ / 9OZ / BTL   

WINEMAKER'S CUT ANGELICA FRIZZANTE       9.75/ 14.5 / 38 QUAILS GATE ROSÉ           9.75/ 14.5 / 38    

JAUME SERRA CAVA             9.75/ 14.5 / 38 UNSWORTH  ROSÉ                              40 
PERRIER-JOUËT GRAND BRUT                     110 JAILLANCE CRÉMANT DE BORDEAUX         45

WHITES    6OZ / 9OZ / BTL REDS                  6OZ / 9OZ / BTL

TINHORN CREEK  CHARDONNAY    9.75/ 14.5 / 38 MARICHEL 'ESTATE' SYRAH            12.5 / 18.5 / 48

HOWLING BLUFF SAUV BLANC-SÉMILLON          9.75/ 14.5 / 38           SUMMERHILL  PINOT NOIR             12.5/ 18.5 / 48

KIM CRAWFORD SAUVIGNON BLANC     40                      RATHJEN CELLARS  PINOT NOIR  60
ARROWLEAF  RIESLING     36 PIRRAMIMMA  SHIRAZ  55  

BURROWING OWL  SAUVIGNON BLANC     55 MUGA 'RESERVA' RIOJA                 55

JOIE  NOBLE BLEND                      45 BURROWING OWL MERLOT  55

LA PIERRELÉE CHABLIS      65             RAVENSWOOD 'OLD VINES' ZINFANDEL  48

SONOMA CUTRER CHARDONNAY 55 CATENA MALBEC  50         
PENTÂGE PINOT GRIS                                        40 LAS ACEQUIAS MALBEC  50     
TERRE DI CHIETI  PINOT GRIGIO             45 PENTÂGE HIATUS  BORDEAUX BLEND   50  

SYNCHROMESH  TERTRE ROUGE 12.5/ 18.5 / 48

 TRUCHARD CABERNET SAUVIGNON     75 

   BERINGER 'KNIGHTS VALLEY' CAB SAUV              90

COCKTAILS  

THE  TOFINO TOOTH FAIRY ~ 12

TOFINO DISTILLERY ABSINTHE, FRESH LEMON, FRESH MINT, COCK N' BULL GINGER BEER      
JAMAICAN BREEZE ~ 12

APPLETON ESTATE RUM, PINEAPPLE JUICE, COCK N' BULL GINGER BEER, BITTERS

RUM 'N' TONIC ~ 12
 FLOR DE CAÑA 7 YEAR RUM, FRESH LIME & ORANGE, ANGOSTURA BITTERS, CRAFT TONIC 

NAVAL NEGRONI ~ 12  
JOHNNY WALKER BLACK, CAMPARI, CINZANO, DASH OF KAHLUÁ, SHAKEN, LEMON TWIST  

BISTRO 75  ~ 13
WILD BLACKBERRY GIN, FRESH LEMON & A TOUCH OF SIMPLE SYRUP TOPPED WITH ANGELICA FRIZZANTE

DR. STILLGOOD ~ 13
STILLHEAD WHISKEY & BLACKBERRY VODKA, FRESHED BREWED MOUTAINBERRY COLD TEA, SIMPLE SYRUP, FRESH MINT 

*

MARGARITA GRANDE ON THE ROCKS

CHOICE OF TEQUILA, GRAND MARNIER, FRESH LIME & LEMON, EGG WHITE, SIMPLE SYRUP, COARSE SALT  
CAZADORES 13 ~ HERRADURA REPOSDAO 17 ~ DON JULIO REPOSDAO 20 ~ PATRON ANEJO  20

DARK & STORMY ~ 13
GOSLING'S BLACK RUM, COCK N' BULL GINGER BEER, FRESH LIME

TENNESSEE, MOSCOW OR TIJUANA MULE ~ 13
JACK DANIELS SOUR MASH ~ RUSSIAN STANDARD VODKA ~ CAZADORES TEQUILA BLANCO

WITH COCK N' BULL GINGER BEER & FRESH LIME  

WHISKY OR WHISKEY SOUR

FRESH LEMON, EGG WHITES, BITTERS, FRESH ORANGE, MARASCHINO CHERRY

BULLEIT BOURBON WHISKEY ~12  KNOB CREEK ~13   WOODFORD RESERVE ~15   SINGLE BARREL JACK ~15
CANADIAN CLUB WHISKY ~12  GIBSON'S FINEST ~12   CROWN ROYAL ~12   STILLHEAD DISTILLERY ~13

JAMESON IRISH WHISKEY ~12    BLACK BUSH ~ 13   GLENDALOUGH ~13    WRITER'S TEARS ~15
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	Prawn & Bacon Benny ~18
	garlic butter prawns, Hertels bacon, fresh tomato, fresh mint & basil, feta
	topped with 2 poached eggs & hollandaise, served with fried potatoes & caramelized onions
	Quiche ~12
	1. chorizo, roasted red pepper, green onion, oregano, queso fresco
	2. feta, olive, roasted red pepper, roasted red onion
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	Kim Crawford Sauvignon Blanc 40 Rathjen Cellars Pinot Noir 60
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	Stillhead whiskey & blackberry vodka, freshed brewed moutainberry cold tea, simple syrup, fresh mint
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