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HeroON Rock BISTRO
DINE AROUND ~ 3 CoURSE MENU ~

FEBRUARY 27™

STARTERS

CLAM CHOWDER
NEw ENGLAND STYLE CLAM & SCALLOP CHOWDER

ORGANIC GREENS
TOASTED SEEDS, RED GRAPES, GRANNY SMITH APPLE, DI]ON—SHALLOT VINAGRETTE

COCKTAIL PAIRING:

Bistro 715 ~ 14
STILLHEAD DISTILLERY WILD BLACKBERRY GIN, FRESH LEMON & SIMPLE SYRUP
TOPPED WITH HOWLING BLUFF FAUX PAW FRIZZANTE
BEER PAIRING:
VIEWFIELD BRETT SAISON ~ %2 PINT 5.5 ~ PINT 8
DRIFTWOOD

~

MAINs

PaN SEARED HALIBUT
LoCAL HAIDA GWAII HALIBUT, GRAPEFRUIT-SHALLOT RISOTTO, BROCOLINNI,

CHARRED CITRUS VINAGRETTE

3 COurst ~ 50 Main ONLY ~ 36

PRIME RIB SPAGHETTI BOLOGNESE
CERTIFIED ANGUS RIBEYE IN A RICH TOMATO SAUCE, MANCHEGO CHEESE

3 Course ~ 35 MAIN ONLY ~ 21

SPAGHETTI PUTTANESCA
FRESH GARLIC, CAPERS, OLIVES, BLISTERED GRAPE TOMATOES, FRESH DILL, MANCHEGO CHEESE
3 Course ~32 MAIN ONLY ~ 18

WINE PAIRING:
NicuoL PINOT GRIS
60z ~9.75 90z ~ 14.5 BOTTLE ~ 38
OR
QuaiL's GATE CABERNET SAUVIGNON
60z ~12.5 90z~ 18.5 BOTTLE ~ 48

~

DESSERTS

PEANUT BUTTER & CHOCOLATE BREAD PUDDING
HOUSE MADE VANILLA ICE CREAM & CARAMEL SAUCE

TIRAMISU
WHIPPED MASCARPONE CHEESE, ESPRESSO & KAHLUA SOACKED LADY FINGERS, DARK RUM INFUSED WHIP CREAM

COCKTAIL PAIRING:
EsPRESSO MIARTINI ~ 13
TorINO DisTILLERY ESRESSO VODKA, GALLIANO, DISARONNO, FRESH BREWED ESPRESSO, LEMON TWIST
BEER PAIRING:
KEEPER's STOUT ~ %2 PINT 5.5 ~ PINT 8
LIGHTHOUSE BREWERY



HERONROCKBISTRO.CA

S

ON Tap

Islander Lager 5% ~ VI.B.,Victoria

Arcus Pilsner 5% ~ Driftwood, Victoria
Pointbreak Sour 5% ~V.I.B.,Victoria

Viewfield Brett Saison 6.2% ~ Driftwood, Victoria
AWee Angry Scotch Ale 6.5% ~ Russell, Surrey
Double I.P.A 7.8% ~ Riot, Chemainus
Hazy I.P.A 6.6% ~ Saltspring Island Brewing
Low Pressure Porter 6% ~ Mt. Arrowsmith, Parksville
Keeper's Stout 5.1% ~ Lighthouse, Esquimalt

SPARKLING

HowLING BLUFF Faux Paw FRIZZANTE

JAUME SERRA Cava
JAILLANCE CREMANT DE BORDEAUX
PERRIER-JOUET GRAND BRruT

WHITES

9.715/14.5/ 38
9.75/ 14.5/ 38

45
110

60z / 90z / BTL

HoOWLING BLUFF Sauv Buanc-Semiion 9.75/ 14.5/ 38

Rose 60z / 90z / BTL
9.75/14.5/ 38

DoMAINE HOUCHART COTES DE PROVENCE 40

QuxaiL's GATE Rost

ReDs 60z / 90z / BTL

SUMMERHILL Pmwotr NoOR 12.5/18.5/ 48

KiM CRAWFORD SAUVIGNON BLANC 40 QuaIL's GATE Cas SauvieNoN 12.5/ 18.5 / 48
JosesPH MELLOT Puiiv-Fume 60 IMIARICHEL 'ESTATE' SYRAH 12.5/18.5/ 48
BURROWING OWL SauvicNoN Branc 55 IMIuGE Reserva RIOJA 55
JOIE NosLe BLEND 45 BASTIDE DE IVIIRAFLORS 85
ARROWLEAF RIESLING 36 SERAFINO SHIRAZ 55
SONOMA CUTRER CHARDONNAY 55 STAG's HOLLOW SYRAH 45
FITZPATRICK CHARDONNAY 9.75/14.5/38 BURROWING OWL MERLOT 55
LA PIERRELEE CHABLIS 65 TRUCHARD CABERNET SAUVIGNON 75
NICHOL Pwort Gris 9.75/14.5/38 LAs ACEQUIAS MALBEC 50
TERRE D1 CHIETI Pwot GRIGIO 45 CHATEAU CAP LEON VERYIN 100
SYNCHROMESH TERTRE ROUGE 50
BERINGER KnicuTs VALLEY CAB SAUV 90
PENTAGE HIATUS BoORDEAUX BLEND 50
SokoL BLOSSOR PinoT NOIR 75
JOSEPH DROUHIN COTE DE BEAUNE 100
RAVENSWOOD 'oLD VINEs' ZIN 48
COCKTAILS

NavaAL NEGRONI ~ 12
JonNNY WALKER BLACK, CAMPARI, CINZANO, DASH OF KAHLUA, SHAKEN, LEMON TWIST
BisTro 75 ~ 14
WILD BLACKBERRY GIN, FRESH LEMON & A TOUCH OF SIMPLE SYRUP TOPPED WITH FAUX PAW FRIZZANTE
DaRrKk & STORMY ~ 12
GosLING's BLack Rum, FENTIMAN's GINGER BEER, FRESH LIME
THE ToriNno TooTH FAIRY ~ 12

TorINO DISTILLERY ABSINTHE, FRESH LEMON, FRESH MINT, FENTIMANS GINGER BEER

IMIARGARITA GRANDE ON THE ROCKS
EL JIMADOR 12 ~ Jose CUERVO 12 ~ HERRADURA REPOSDAO 17 ~ DoN JuLrio 20 ~ PATRON ANEjO 20
TENNESSEE orR Moscow MULE ~ 12
Jack DANIELS OR RUSSIAN STANDARD VODKA, FENTIMANS GINGER BEER & FRESH LIME
WHISKY OR WHISKEY SOUR
FRESH LEMON, EGG WHITES, BITTERS, FRESH ORANGE, MARASCHINO CHERRY
BuLLEIT BOURBON WHISKEY ~11 WOODFORD RESERVE BOURBON WHISKEY ~ 15 SINGLE BARREL JACK ~ 15
CrowN ROYAL WHISKY ~11 STILLHEAD WHISKY ~13
Jameson Irish Whiskey ~ 11 Glendalough Irish Whiskey ~ 13 Writer's Tears Irish Whiskey ~ 15



	
	Heron Rock Bistro
	Dine Around ~ 3 Course Menu ~
	February 27th
	Starters
	Clam Chowder
	New England style clam & scallop chowder
	~
	Organic Greens
	toasted seeds, red grapes, granny smith apple, Dijon-shallot vinagrette
	Cocktail pairing:
	Bistro 75 ~ 14
	Stillhead Distillery Wild blackberry gin, fresh lemon & simple syrup
	topped with Howling Bluff Faux Paw Frizzante
	Beer pairing:
	Viewfield Brett Saison ~ ½ Pint 5.5 ~ Pint 8
	Driftwood
	~
	Mains
	Pan Seared Halibut
	Local haida gwaii Halibut, grapefruit-shallot risotto, brocolinni,
	charred citrus vinagrette
	3 Course ~ 50 Main Only ~ 36
	~
	Prime Rib Spaghetti Bolognese 
	certified angus Ribeye in a rich tomato sauce, manchego cheese
	3 Course ~ 35 Main only ~ 21
	~
	Spaghetti Puttanesca
	fresh garlic, capers, olives, blistered grape tomatoes, fresh dill, manchego cheese
	3 Course ~ 32 Main only ~ 18
	Wine pairing:
	Nichol Pinot Gris
	6oz ~9.75 9oz ~ 14.5 bottle ~ 38
	or
	Quail's Gate Cabernet Sauvignon
	6oz ~12.5 9oz ~ 18.5 bottle ~ 48
	~
	Desserts
	Peanut Butter & Chocolate Bread Pudding
	house made vanilla ice cream & caramel sauce
	~
	Tiramisu
	whipped mascarpone cheese, espresso & kahlúa soacked lady fingers, dark rum infused whip cream
	Cocktail pairing:
	Espresso Martini ~ 13
	Tofino Distillery Esresso Vodka, Galliano, Disaronno, fresh brewed espresso, lemon twist
	Beer pairing:
	Keeper's Stout   ~ ½ Pint 5.5  ~ Pint 8
	Lighthouse brewery
	heronrockbistro.ca
	
	
	On Tap
	Islander Lager 5% ~ V.I.B.,Victoria
	Arcus Pilsner 5% ~ Driftwood, Victoria
	Pointbreak Sour 5% ~ V.I.B.,Victoria
	Viewfield Brett Saison 6.2% ~ Driftwood, Victoria
	A Wee Angry Scotch Ale 6.5% ~ Russell, Surrey
	Double I.P.A 7.8% ~ Riot, Chemainus
	Hazy I.P.A 6.6% ~ Saltspring Island Brewing
	Low Pressure Porter 6% ~ Mt. Arrowsmith, Parksville
	Keeper's Stout   5.1% ~  Lighthouse, Esquimalt
	Sparkling Rosé 6oz / 9oz / BTL
	Howling Bluff Faux Paw Frizzante 9.75/ 14.5 / 38 Quail's Gate Rosé		 9.75/ 14.5 / 38 	
	Jaume Serra Cava 9.75/ 14.5 / 38 Domaine Houchart Côtes de Provence 40
	Jaillance Crémant de Bordeaux 45
	Perrier-Jouët Grand Brut 110
	Whites 6oz / 9oz / BTL Reds 6oz / 9oz / BTL
	Howling Bluff Sauv Blanc-Sémillon 9.75/ 14.5 / 38 Summerhill Pinot Noir 12.5/ 18.5 / 48
	Kim Crawford Sauvignon Blanc 40 Quail's Gate Cab Sauvignon 12.5/ 18.5 / 48
	Josesph Mellot Puilly-Fumé 60 Marichel 'estate' Syrah 12.5/ 18.5 / 48
	Burrowing Owl Sauvignon Blanc 55 Muga Reserva Rioja 55
	Joie Noble Blend 45 Bastide de Miraflors 55
	Arrowleaf Riesling 36 Serafino Shiraz 55
	Sonoma Cutrer Chardonnay 55 Stag's Hollow Syrah		 45       Fitzpatrick  Chardonnay		   9.75/ 14.5 / 38	Burrowing Owl Merlot		 55    
	La Pierrelée Chablis 65 Truchard Cabernet Sauvignon 75
	Nichol Pinot Gris 9.75/ 14.5 / 38 Las Acequias Malbec 50 Terre Di Chieti Pinot Grigio 45 Château Cap Léon Veryin 100
	Synchromesh Tertre Rouge 50
	Beringer Knights Valley Cab Sauv 90
	Pentâge Hiatus Bordeaux Blend 50
	Sokol Blossor Pinot Noir 75
	Joseph Drouhin Côte de Beaune 100
	Ravenswood 'old vines' Zin 48
	Cocktails
	Naval Negroni ~ 12
	Johnny Walker Black, Campari, Cinzano, dash of Kahluá, shaken, lemon twist
	Bistro 75 ~ 14
	Wild blackberry gin, fresh lemon & a touch of simple syrup topped with Faux Paw Frizzante
	Dark & Stormy ~ 12
	Gosling's Black Rum, Fentiman's Ginger Beer, Fresh Lime
	The Tofino Tooth Fairy ~ 12
	Tofino Distillery Absinthe, Fresh Lemon, Fresh Mint, Fentimans Ginger Beer
	Margarita Grande on the rocks
	El Jimador 12 ~ Jose Cuervo 12 ~ Herradura Reposdao 17 ~ Don Julio 20 ~ Patron Anejo 20
	Tennessee or Moscow Mule ~ 12
	Jack Daniels or Russian Standard Vodka, Fentimans Ginger Beer & Fresh Lime
	Whisky or Whiskey Sour
	Fresh lemon, egg whites, bitters, fresh orange, maraschino cherry
	Bulleit Bourbon Whiskey ~11 Woodford Reserve Bourbon Whiskey ~ 15 Single Barrel Jack ~ 15
	Crown Royal Whisky ~11 Stillhead Whisky ~13
	Jameson Irish Whiskey ~ 11 Glendalough Irish Whiskey ~ 13 Writer's Tears Irish Whiskey ~ 15

