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Fripay, MarcH 19TH

Turkey Clubhouse ~ 17.3
Rossdown farms free run turkey, Hertel's bacon, lettuce, tomato & aioli
Choice of Portofino toast: multigrain, marbled rye, sourdough
organic greens with Dijon-shallot vinaigrette ~ cup of daily soup ~ house cut kennebec fries

Lasagna ~ 19.5
house marinara, ricotta, provalone, manchego, Certified Angus ground stiploin, mushrooms & bechamel
side Caesar salad with bacon lardons, manchego cheese, crispy capers, house croutons

Quiche ~12
1. leek, mushroom, gruyere

2. chorizo, roasted red pepper, ricotta, green onions
organic greens with Dijon-shallot vinaigrette

French Onion Soup ~ sowr 12
rich beef stock, gruyére cheese
DaILy Soup
Cream of Asparagus

DESSERTS
Chocolate Mousse ~ 9

cranberry coulis
Peanut Butter & Chocolate Bread Pudding ~ 9
house made vanilla bean ice cream & caramel sauce

Espresso Créme Briilée ~9

LuNCH WINES 60z glass 8.5 ~ 90z glass 13.5
Fitzpatrick Chardonnay Okanagan ~ Syncromesh Tetre Rouge Okanagen

ON Txap
Nightwatch Coffee Lager 5% ~ Lighthouse, Esquimalt
Blackberry Rhubard Sour 5% ~ Off The Rail, Vancouver
West Coast I.P.A. 7% ~V.I.B.,Victoria
Viewfield Brett Saison 6.2% ~ Driftwood, Victoria
Gulagubben Golden Ale 4.2% ~Whistle Buoy, Victoria
Hop Culture Reference Hazy IPA 7.5% ~ Off the Rail, Vancouver
Raspberry Wheat Ale 5% ~ Phillips, Victoria
Low Pressure Porter 6% ~ Mt. Arrowsmith, Parksville

Blackstone Porter 6% ~ Driftwood, Victoria

CxEsARS & MIIMOSAS
Bloody Caesar ~7 ~ Dill Pickle Caesar ~7

Jameson's & Beef Jerky Caesar ~9  Tofino Jalapeiio Vodka Caesar ~ 9

Beefeater, Bacon & Blue Cheese Caesar~9 Tequila Oyster Caesar ~9
All Caesar's made with Walter's All Natural Caesar Mix
Tabasco, Worcestershire & a touch of horseradish

Mimosa ~7 Manmosa ~12 0.J&Cava

Good Morning Carolann ~10
cointreau, fresh lime & cranberry shaken then topped with Faux Paw Frizzante



SPARKLING 60z / 90z / BTL RosSE 6oz / 90z / BTL

HowLING BLUFF Faux Paw FRIZZANTE 9.75/ 14.5/ 38 QuaiL's GATE Rosk 9.75/14.5/ 38
JAUME SERRA Cava 9.15/14.5/ 38 DoMAINE HOUCHART Cotes DE PROVENCE 40
PERRIER-JOUET GRAND BruT 110 JAILLANCE CREMANT DE BORDEAUX 45
WHITES 60z / 90z / BTL REDS 60z / 90z / BTL
HOWLING BLUFF Sauv BLANC-SEMILLON 9.75/14.5/ 38 SUMMERHILL Pmor NoRr 12.5/ 18.5/ 48
Kiv CRAWFORD SAUVIGNON BLANC 40 SYNCHROMESH TERTRE ROUGE 12.75/ 19/ 50
JosEsPH MEELLOT Puiiy-Fume 60 MARICHEL 'ESTATE' SYRAH 12.5/18.5/ 48
BURROWING OWL SauviGNON BLaNC 55 Muca Reserva RIOJA 55
JOIE NosLE BLEND 45 BASTIDE IMIIRAFLORS 55
ARROWLEAF RIESLING 36 PIRRAMIMMA SHIRAZ 55
SoNOMA CUTRER CHARDONNAY 55 NIPPOZANO CHIANTI 50
FITZPATRICK CHARDONNAY 9.75/ 14.5/ 38 PEPPOLI CHIANTI 50
La PIERRELEE CHABLIS 65 CANTENA MALBEC 50
NICHOL Pwort GRris 9.75/ 14.5/ 38 Las ACEQUIAS MALBEC 50
TERRE D1 CHIETI Pwot GRIGIO 45 QuaiL's GATE CABERNET SAUVIGNON 48
TRUCHARD CABERNET SAUVIGNON 75
CHATEAU CaP LEON VERYIN 100
BERINGER KnicuTs VALLEY CAB SAUV 90
PENTAGE HIATUS BORDEAUX BLEND 50
BURROWING OWL MERLOT 55
SokoL BLossOR Pivor Nor 75

RAVENSWOOD 'OLD VINES' ZINFANDEL 48

COCKTAILS

NavAL NEGRONI ~ 12
JouNNY WALKER BLACK, CAMPARI, CINZANO, DASH OF KAHLUA, SHAKEN, LEMON TWIST
BisTrRO 715 ~ 14
‘WILD BLACKBERRY GIN, FRESH LEMON & A TOUCH OF SIMPLE SYRUP TOPPED WITH FAUX PAW FRIZZANTE
DR. STILLGOOD
STILLHEAD WHISKEY & BLACKBERRY VODKA, FRESHED BREWED MOUTAINBERRY COLD TEA, SIMPLE SYRUP, FRESH MINT ~ 13
DaRK & STORMY ~ 12
GosLING's BLack RuM, FENTIMAN'S GINGER BEER, FRESH LIME
THE TorINO TooTH FAIRY ~ 12
TorINO DisTiLLERY ABSINTHE, FRESH LEMON, FRESH MINT, FENTIMANS GINGER BEER
MARGARITA GRANDE ON THE ROCKS
1%2 0z TEQUILA, Y2 0Z GRAND MARNIER & FRESH LIME, SHAKEN, COARSE SALT
EL JIMADOR 12 ~ Jose CUERVO 12 ~ HERRADURA REPOSDAO 17 ~ DoN Jurio 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
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