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WEDNESDAY, AUGUST 4™

Pre DINNER COCKTAIL

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

CHEF'S 3 COURSE FEATURE

To START
ORGANIC GREENS

GRANNY SMITH APPLE, RED GRAPES, TOASTED SEEDS, DIJON-SHALLOT VINAIGRETTE
OR

MARINATED OLIVES
MixeD MEDITERRANEAN OLIVES WITH HOUSE BREAD

MaIN
PAN SEARED HALIBUT

PAN SEARED HAIDA GWAII HALIBUT WITH CONFIT BABY POTATOES, SAANICH ORGANICS GREEN BEANS, BLISTERED CHERRY
TOMATOES, DOUBLE SMOKED BACON & A THYME & DIJON EMULSION

PossiBLE PAIRING: SONOMA CUTRER CHARDONNAY 55 CALIFORNIA
RICH CHARDONNAY WITH FLAVOURS OF RIPE PEAR AND PEACH WITH A BALANCED ACIDITY & A NOSE OF MELON
WITH HINTS OF VANILLA, TOASTED NUTS AND LIGHT CARAMEL.

DESSERT

BLUEBERRY CREME BRULEE
OR

RASPBERRY WHITE CHOCOLATE BASIL. BREAD PUDDING
HOUSEMADE VANILLA ICE CREAM & CARAMEL SAUCE

3 COURSE ~ 50 MAIN COURSE ONLY ~ 34

ON Tap
Ni1GHTWATCH COFFEE LAGER 5.1% ~ LIGHTHOUSE, VICTORIA
ARrcus PILSNER 5% ~ DRIFTWOOD, ESQUIMALT
DiNo-SOUR PINK LEMONADE SOUR 4.3% ~ PHILLIPS, VICTORIA
RasPBERRY WHEAT ALE 5% ~ PHILLIPS, VICTORIA
EXTRA SPECIAL BITTER 5.5% ~ SALT SPRING ISLAND AILES, S.S.1
WATERMELON WARRIOR SOUR 4.9% ~ PARAILLEL 49, VANCOUVER
GEWURZTRAMINER GALAXY I.P.A 6% ~ V.I.B, VICTORIA
As THE CRoOw FLIEs KOTTBUSSER HONEY ALE 4.8% ~ LIGHTHOUSE, VICTORIA
GOLDYNWELL FOLKOR TABLE BEER 3% ~ DRIFTWOOD, ESQUIMALT

100z. GLass ~B 200z. PINT ~8

650ML BOMBERS ~ 12
HoYNE PILSNER ~ HOYNE, VicroriAa ~ DARK MATTER ~ HoyYNE, VICTORIA
Far Tuc I.LP.A ~ Drirrwoop, VICTORIA

CIDER 500ML BOTTLES ~12
SceENic RoAD RAZZ ~ SEmi-SwEeET APPLE & RaspBERRY 7%, NARAMATA BENCH
NomaDp SEMI DRY APPLE ~ 6.5% SUMMERLAND
TwisTED HiLLs PEAR ~ SEMI-SWEET APPLE & PEAR 7%, SIMILKAMEEN VALLEY
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SPARKLING 60z / 90z / BTL Rose 60z / 90z / BTL
WINEMAKER'S CUT AnceLicA Frizzante  9.75/ 14.5/ 38 QuaILs GATE rost 9.75/ 14.5/ 38
JAUME SERRA Cava 9.75/ 14.5/ 38 UNSWORTH Rost 40
PERRIER-JOUET GRranD Brut 110 JAILLANCE CREMANT DE BORDEAUX 45
WHITES 60z / 90z / BTL REDs 60z / 90z / BTL
TINHORN CREEK CHARDONNAY 9.75/ 14.5/ 38 IVIARICHEL 'ESTATE' SYRAH 12.5/18.5/ 48
HowLING BLUFF Sauv BLANC-SEMILLON 9.75/ 14.5/ 38 SUMMERHILL Pwort Nor 12.5/ 18.5/ 48
Kiv CRAWFORD SAUVIGNON BLANC 40 RATHJEN CELLARS Pmwor NoOR 60
ARROWLEAF RIESLING 36 PIRRAMIMMA SHIRAZ 55
BURROWING OWL SAUVIGNON BLANC 55 MUuGA 'ReservA' RIOJA 55
JOIE NoBLE BLEND 45 BURROWING OWL MERLOT 55
La PIERRELEE CHABLIS 65 RAVENSWOOD 'OLD VINES' ZINFANDEL 48
SoNoMA CUTRER CHARDONNAY 55 CATENA MALBEC 50
PENTAGE PNOT GRIS 40 Las ACEQUIAS MALBEC 50
TERRE D1 CHIETI Pwor GRIGIO 45 PENTAGE HIATUS BORDEAUX BLEND 50
SYNCHROMESH TERTRE ROUGE 12.5/ 18.5/ 48
TRUCHARD CABERNET SAUVIGNON 75
BERINGER 'KNIGHTS VALLEY' CAB SAUV 90

COCKTAILS

THE ToriNo TooTH FaIry ~ 12
TorINO DISTILLERY ABSINTHE, FRESH LEMON, FRESH MINT, CocK N' Burl. GINGER BEER

JAMAICAN BREEZE ~ 12
APrPLETON ESTATE RUM, PINEAPPLE JUICE, COCK N' BuLL GINGER BEER, BITTERS

RumM 'N' TonNiC ~ 12
FLoR DE CANA 7 YEAR RUM, FRESH LIME & ORANGE, ANGOSTURA BITTERS, CRAFT TONIC

NavaL NEGRONI ~ 12
JoHNNY WALKER BLACK, CAMPARI, CINZANO, DASH OF KAHLUA, SHAKEN, LEMON TWIST

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

DR. StiLLGoOOD ~ 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
CAazADORES 13 ~ HERRADURA REPOSDAO 17 ~ DoN Jurio ReEpospao 20 ~ PATRON ANEJO 20

DaRK & STORMY ~ 13
GosLING's BLAck RuM, Cock N' BuLl, GINGER BEER, FRESH LIME

TENNESSEE, Moscow or TrjuANA MULE ~ 13
Jack DANIELS SOUR MASH ~ RUSSIAN STANDARD VODKA ~ CAZADORES TEQUILA BLANCO
wiTH Cock N' Burl. 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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ADD TOYOUR TAKE OUT or DELIVERY ORDER

AVOID THE LINE UPS AT THE LIQUOR STORES
PrICES BELOW ARE FOR OFF SALES ONLY ~EVERYDAY~

SPARKLING BTL Rose

WINE MAKERS CUT ANGELICA FRIZZANTE 23 UNSWORTH ROSE

JAUME SERRA Cava 23 QuaiL's GATE Rost
PERRIER-JOUET GRaAND BruT 95 JAILLANCE CREMANT DE BORDEAUX
WHITES BTL Reps

TINHORN CREEK CHARDONNAY 23 IVIARICHEL 'ESTATE' SYRAH
HowWLING BLUFF Sauv BLANC-SEMILLON 23 SUMMERHILL Pwort Nor

KivM CRAWFORD SAUVIGNON BLANC 25 RATHJEN CELLARS Pmwot NOIR
JoseEspH MEELLOT Puiiy-FuME 45 PIRRAMIMMA SHIRAZ
BURROWING OWL SAUVIGNON BLANC 40 MvuGa '"Reserva' Rioja

JOIE NoBLE BLEND 30 BURROWING OWL MERLOT
ARROWLEAF RIESLING 21 RAVENSWOOD 'OLD VINES' ZINFANDEL
SoNoMA CUTRER CHARDONNAY 40 PEPPOLI cHIANTI

La PIERRELEE CHABLIS 50 Las ACEQUIAS MALBEC

TERRE D1 CHIETI Pwot GRIGIO 30 SYNCHROMESH TERTRE ROUGE
BLASTED CHURCH HATFIELD'S FUSE BLEND 23 TRUCHARD CABERNET SAUVIGNON

BERINGER 'KN1GHTS VALLEY' CAB SAUV
PENTAGE HIATUS BORDEAUX BLEND

6 packs ~ $15
EASTERN PROMISES PILSNER RUSSELL
NicuTwATCH COFFEE LAGER LIGHTHOUSE

SHORTWAVE PALE ALE PHILLIPS
BrokeN Ist.anps Hazy I.LP.A V.I.B

SINGLE 500ML BOTTLES OF CIDER ~$9
TwisTED HiLis PARADISE PEAR ~ SEMI-SWEET PEAR & APPLE 7%
NowmaDp ArpLE ~ TRADITIONAL DRY APPLE 6.5%

SceNICc Roap Razz ~ APPLE RASPBERRY 1%

SINGLE 650ML BoTTLES OF BEER ~$9
Hoyne Pilsner ~ Dark Matter ~ Fat Tug

BTL

25
23
30

BTL

33
33
45
40
40
40
33
35
35
35
60
15
35



	
	Wednesday, August 4th
	Pre Dinner Cocktail
	Bistro 75 ~ 13
	wild blackberry gin, fresh lemon & a touch of simple syrup topped with Angelica frizzante
	Chef's 3 course feature
	To Start
	Organic Greens
	Granny Smith apple, red grapes, toasted seeds, Dijon-shallot vinaigrette
	or
	Marinated Olives
	Mixed Mediterranean olives with house bread
	Main
	Pan Seared Halibut
	pan seared Haida Gwaii halibut with confit baby potatoes, Saanich Organics green beans, blistered cherry tomatoes, double smoked bacon & a thyme & dijon emulsion
	Possible Pairing: Sonoma Cutrer Chardonnay 55 California
	rich Chardonnay with flavours of ripe pear and peach with a balanced acidity & a nose of melon
	with hints of vanilla, toasted nuts and light caramel.
	Dessert
	Blueberry Crème Brûlée
	OR
	Raspberry White Chocolate Basil Bread Pudding
	housemade vanilla ice cream & caramel sauce
	3 course ~ 50 main course only ~ 34
	On Tap
	Nightwatch Coffee Lager 5.1% ~ Lighthouse, Victoria
	Arcus Pilsner 5% ~ Driftwood, Esquimalt
	Dino-Sour Pink Lemonade Sour 4.3% ~ Phillips, Victoria
	Raspberry Wheat Ale 5% ~ Phillips, Victoria
	Extra Special Bitter 5.5% ~ Salt Spring Island Ales, S.S.I
	Watermelon Warrior Sour 4.9% ~ Parallel 49, Vancouver
	Gewurztraminer Galaxy I.P.A 6% ~ V.I.B, Victoria
	As the Crow Flies Kottbusser Honey Ale 4.8% ~ Lighthouse, Victoria
	Goldynwell Folkor Table Beer 3% ~ Driftwood, Esquimalt
	10oz. Glass ~5 20oz. Pint ~8
	650ml Bombers ~ 12
	Hoyne Pilsner ~ Hoyne, Victoria ~ Dark Matter ~ Hoyne, Victoria
	Fat Tug I.P.A ~ Driftwood, Victoria
	CIDER 500ml Bottles ~12
	Scenic Road Razz ~ Semi-Sweet Apple & Raspberry 7%, Naramata Bench
	Nomad Semi Dry Apple ~ 6.5% Summerland
	Twisted Hills Pear ~ Semi-Sweet Apple & Pear 7%, Similkameen Valley
	
	Sparkling 6oz / 9oz / BTL Rosé 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
	
	ADD TO YOUR TAKE OUT or DELIVERY ORDER
	avoid the line ups at the Liquor Stores
	Prices below are for Off sales ONLY ~everyday~
	Sparkling BTL Rosé BTL
	Wine Makers Cut Angelica Frizzante 23 Unsworth rose 25 Jaume Serra Cava 23 Quail's Gate  Rosé	                        23  Perrier-Jouët Grand Brut		               95 		 Jaillance Crémant de Bordeaux	                30			
	Whites BTL Reds BTL
	Tinhorn Creek Chardonnay 23 Marichel 'estate' Syrah 33
	Howling Bluff Sauv Blanc-Sémillon 23 Summerhill Pinot Noir 33
	Kim Crawford Sauvignon Blanc 25 Rathjen Cellars Pinot Noir 45
	Josesph Mellot Puilly-Fumé 45 Pirramimma Shiraz 40
	Burrowing Owl Sauvignon Blanc 40 Muga 'Reserva' Rioja 40
	Joie Noble Blend 30 Burrowing Owl Merlot 40
	Arrowleaf Riesling 21 Ravenswood 'old vines' Zinfandel 33
	Sonoma Cutrer Chardonnay 40 Peppoli chianti 35 La Pierrelée Chablis 50 Las Acequias Malbec 35
	Terre Di Chieti Pinot Grigio 30 Synchromesh Tertre Rouge 35
	Blasted Church Hatfield's Fuse Blend	           	23		Truchard Cabernet Sauvignon	 	 60
	Beringer 'Knights Valley' Cab Sauv 75
	Pentâge Hiatus Bordeaux Blend 35
	
	6 packs ~ $15
	Eastern Promises Pilsner russell
	Nightwatch Coffee Lager lighthouse
	Shortwave Pale Ale phillips
	Broken Islands Hazy I.P.A V.I.B
	Single 500ml bottles of cider ~$9
	Twisted Hills Paradise Pear ~ Semi-Sweet Pear & Apple 7%
	Nomad Apple ~ Traditional Dry Apple 6.5%
	Scenic Road Razz ~ Apple Raspberry 7%
	Single 650ml Bottles of Beer ~$9
	Hoyne Pilsner ~ Dark Matter ~ Fat Tug

