
NEW YEAR'S EVE 2025
GREAT FOOD & DRINKS WITH GOOD FRIENDS AND FAMILY

BEFORE DINNER LIBATION  

 CHARMED I'M SURE  ~15

  SHERINGHAM GIN, SIMPLE SYRUP & FRESH LEMON TOPPED WITH UNSWORTH'S CHARME DE L'ÎLE

STARTER  
HOUSE PÂTÉ

CHICKEN LIVER & PORK SAUSAGE, CORNICHON, GRAINY MUSTARD, HOUSE BAKED BAGUETTE

OR

 CHESTNUT BISQUE (VEGAN)

WITH BRANDY & CHIVES

 SUGGESTED WINE  PAIRING:  UNSWORTH VINEYARDS ROSÉ  

MAIN COURSE   
ELK EN CROUTE

LOCAL ELK STEAK WRAPPED IN PUFF PASTRY, PORT GLAZED CHANTERELLE MUSHROOMS, 
SWEET POTATO PAVÉ, , GRILLED ASPARAGUS

 SUGGESTED WINE  PAIRING:  UNSWORTH PINOT NOIR 
 OR

 PAN ROASTED SABLEFISH
 CHARME DE LÎLE CREAM SAUCE, LOCAL BRAISED GREENS, POMEGRANATE & ROSEMARY OIL, 

GARLIC & CHIVE POTATO CROQUETTE

OR

CAULIFLOWER STEAK FRITES  (VEGAN & GF)

CHAR GRILLED SALT & PEPPERED CAULIFLOWER, HOUSE CUT KENNEBEC FRIES, AIOLI, 
ROASTED LOCAL VEGETABLES 

SUGGESTED WINE  PAIRING:    UNSWORTH VINEYARDS CHARDONNAY 

DESSERT  
BRÛLÉE N.Y CHEESECAKE

GRAHAM CRUMB, BLACKBERRY COULIS, FRESH WHIP CREAM

OR

CHOCOLATE MOUSSE (GF)
CRANBERRY COULIS, SHAVED WHITE CHOCOLATE

OR

BOURBON POACHED PEAR  
HOMEMADE MAPLE SYRUP ICE CREAM, CANDIED PECANS

SUGGESTED WINE  PAIRING: UNSWORTH OVATION PORT STYLE WINE    

~1ST SEATING:  3 COURSE DINNER (ABOVE)~$75 PER GUEST  OR A LA CARTE MENU 
RESERVATIONS ANYWHERE BETWEEN 5 & 6:30PM  

~2nd seating:  $40 per guest for the live show & bubbly @ midnight
~Neo Soul Dinner Party~

Skyla J, Oz & friends performing 10pm-1am
PLUS  À la carte menu or NYE feature menu and drinks

RESERVATIONS CAN BE TAKEN ANYWHERE BETWEEN  8:30 & 10PM  
 



A LA CARTE MENU AVAILABLE FOR BOTH SEATINGS  
(2ND SEATING +$40 LIVE SHOW & BUBBLY)

Á LA CARTE NYE MENU
STARTERS  

CHESTNUT BISQUE (VEGAN)  ~ CUP 12  ~ BOWL 16

FRENCH BRANDY, FRESH CHIVES

NEW ENGLAND CHOWDER   ~ CUP 12  ~ BOWL 16

CREAM BASED WITH SCALLOPS & CLAMS  

 LOCAL OYSTERS   ~ ½ DOZEN 22   ~ DOZEN 40   

FRESH SHUCKED OYSTERS, CHAMPAGNE MIGNONETTE

ORGANIC GREENS  ~ STARTER 13  ~ LARGE 18

 GRANNY SMITH APPLE, RED GRAPES, TOASTED SEEDS, LOCAL BACON LARDONS, DIJON-SHALLOT VINAIGRETTE

CAESAR SALAD  ~ STARTER 14  ~ LARGE 19

CRISPY CAPERS, HERTEL'S BACON LARDONS, CROUTONS & SHAVED GRANA PADANO CHEESE, 
CLASSIC CAESER VINAIGRETTE

ADD TO YOUR SALAD:  
LOCAL CHICKEN BREAST OR FRIED CHICKEN OR DUNGENESS CRAB CAKE OR KALAMARI  +9   

 FRESH FISH ~ +MARKET PRICE

MAINS  

N.Y. STEAK FRITES
CERTIFIED ANGUS STRIPLOIN CUT TO ORDER, HAND-CUT KENNEBEC FRIES & AIOLI, COMPOUND BUTTER 

6OZ   ~32      8OZ ~40     10OZ ~ 48     12OZ ~ 56    ADD  VEGETABLES +7

LAMB BURGER   ~ 23 

 LOCAL LAMB, STILTON BLUE CHEESE, CHIPOTLE ONION RELISH, AIOLI, FRESH BAKED HERON ROCK BUN 
HOUSE CUT KENNEBEC FRIES OR CUP OF SOUP

ELK EN CROUTE - 55

ELK STRIPLOIN IN PUFF PASTRY, SWEET POTATO PAVÉ, PORT GLAZED CHANTERELLE, ASPARAGUS

PAN SEARED SABLEFISH - 50

CHARM DE L'ILE CREAM SAUCE, BRAISED CHARD, POMEGRANATE & ROSEMARY OIL, 
GARLIC AND CHIVE CROQUETTE

CAULIFLOWER STEAK FRITES - 45  (VEGAN & GF)

CHAR GRILLED SALT & PEPPERED CAULIFLOWER, HOUSE CUT KENNEBEC FRIES, AIOLI 
AND ROASTED LOCAL VEGETABLES 

WILD MUSHROOM PAPPARDELLE ~ 32   

LOCAL CHANTERELLE, OYSTER AND PORTOBELLO MUSHROOMS, FRESH HERBS, 
  ROASTED GARLIC & WHITE WINE CREAM SAUCE, PARMESAN REGGIANO  

ADD:  LOCAL CHICKEN BREAST +10  ~ LOCAL BACON LARDONS +8  ~  LOCAL HALIBUT +22

DESSERTS  

BRÛLÉE NY CHEESECAKE ~15

CARAMELIZED SUGAR TOP, GRAHAM CRUMB, BLACKBERRY COULIS

CHOCOLATE MOUSSE   ~15  (GLUTEN FREE)

CRANBERRY COULIS, SHAVED WHITE CHOCOLATE

BOURBON POACHED PEAR   ~15

DARK CHERRY COMPOTE, CANDIED LEMON



WINES  

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

JAUME SERRA CAVA             12.25  / 18 / 48             DOMAINE HOUCHART ROSÉ   13 / 19 /  50 
SPAIN                PROVENCE, FRANCE

UNSWORTH CHARME DE L'ÎLE     16  / 23.5  / 60   UNSWORTH ROSÉ   55
COWICHAN VALLEY, VANCOUVER ISLAND COWICHAN VALLEY, VANCOUVER ISLAND

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

BLUE GROUSE ESTATE PINOT GRIS               13 / 19 /  50 MARICHEL ESTATE SYRAH           13 / 19 /  50

COWICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VALLEY, BC

HOWLING BLUFF SAUVIGNON BLANC        13 / 19 /  50           FELINO MALBEC         13 / 19 /  50

OKANAGAN VALLEY, BC MENDOZA, ARGENTINA

CHÂTEAU STE MICHELLE CHARDONNAY 13 / 19 /  50               COLUMBIA CREST CAB SAUV    13 / 19 /  50

COLUMBIA VALLEY, WASHINGTON COLUMBIA VALLEY, WASHINGTON

BURROWING OWL SAUVIGNON BLANC     65 PIRRAMIMMA SHIRAZ  65
OKANAGAN, BC MCLAREN VALE, AUSTRALIA

SONOMA CUTRER RUSSIAN RIVER CHARDONNAY   65 QUAIL'S GATE OLD VINES FOCH   55
SONOMA, CALIFORNIA OKANAGAN VALLEY, BC

LA PIERRELÉE CHABLIS      75 BURROWING OWL MERLOT   65
CHABLIS, FRANCE OKANAGAN VALLEY, BC

JOIE NOBLE BLEND 55 FAMILLE PERRINS LES SINARDS 100
OKANAGAN, BC CHÂTEAUNEUF-DU-PAPE, FRANCE

SELBACH RIESLING 55             AUSTIN HOPE CABERNET SAUVIGNON   140
MOSEL, GERMANY  PASO ROBLES, CALIFORNIA

                            BERINGER KNIGHTS VALLEY CAB SAUV    85
NAPA VALLEY, CALIFORNIA

JUSTIN CABERNET SAUVINGNON   100
NAPA VALLEY, CALIFORNIA

LOUIS LATOUR PINOT NOIR   85
BURGUNDY, FRANCE

COCKTAILS  
SAZEROCK ~ 17 (2OZ)

JELLYFISH ABSINTHE RINSE, STILLHEAD DISTILLERY DOUBLE OAK RYE WHISKY, PEYCHAUD'S BITTERS, LEMON TWIST  

  TOFINO MULE ~ 16  (2OZ)

TOFINO DISTILLERY'S JALEPEÑO VODKA, COCK N' BULL GINGER BEER, FRESH LIME  

RHUBARB LEMONADE  ~ 16  (2OZ)

SHERINGHAM DISTILLERY'S RHUBARB GIN, LEMON JUICE, SIMPLE SYRUP, SODA, RHUBARB BITTERS

DRIFTWOOD GIMLET ~16  (2OZ)

 LOCAL PARABOLA GIN SHAKEN WITH FRESH LIME & FRESH LEMON, DROP OF SIMPLE SYRUP

COWICHAN BAY COSMOPOLITAN ~16  (2OZ)

STILLHEAD DISTILLERY'S  WILD BLACKBERRY VODKA, COINTREAU, FRESH LIME & ORANGE, SPLASH OF CRANBERRY, SHAKEN

SEASIDE NEGRONI  ~ 16  (3OZ)

EQUAL PARTS:  SHERINGHAM'S SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE TWIST 

DARK & STORMY ~ 16 (2OZ)

GOSLING'S BLACK RUM, COCK N' BULL GINGER BEER, FRESH LIME

WHISKY OR WHISKEY SOUR  (2OZ)

LEMON JUICE, EGG WHITES, SIMPLE SYRUP, ANGOSTURA BITTERS, FRESH ORANGE        
STILLHEAD DOUBLE OAK RYE WHISKY ~17   BULLEIT BOURBON AMERICAN WHISKEY ~16  BLACK BUSH IRISH WHISKEY ~17        

MARGARITA GRANDE ON THE ROCKS  (2OZ)

CHOICE OF TEQUILA (3 PARTS), GRAND MARNIER (1 PART), FRESH LIME, EGG WHITES, SIMPLE SYRUP, COARSE SALT  
CAZADORES BLANCO ~17  OR  DON JULIO REPOSDAO ~25  OR  PATRON AÑEJO  ~25   

WEST COAST PICK ME UP ~ 16  (2OZ)

TOFINO DISTILLERY'S ESPRESSO VODKA, KAHLUA, BAILEY'S, FRESH BREWED FARM & FOREST ESPRESSO 

NON BOOZY COCKTAILS  
LUFT BALLOON ~ 8

FRESH BREWED COLD BERRY TEA, LEMON JUICE, VANILLA SIMPLE SYRUP, EGG WHITES, SHAKEN   

HIGH TEST TONIC ~ 8

2 SHOTS OF FARM & FOREST ESPRESSO POURED SLOWLY OVER FRESH LEMON & TONIC WATER ON THE ROCKS 


	
	New Year's Eve 2025
	great food & drinks with good friends and family
	before dinner libation
	Charmed I'm Sure  ~15
	Sheringham gin, simple syrup & fresh lemon topped with Unsworth's Charme de l'Île
	Starter
	House Pâté
	chicken liver & pork sausage, cornichon, grainy mustard, house baked baguette
	or
	Chestnut Bisque (vegan)
	with brandy & chives
	SUGGESTED WINE pairing: Unsworth Vineyards Rosé
	Main Course
	Elk en Croute
	local Elk steak wrapped in puff pastry, port glazed chanterelle mushrooms,
	sweet potato pavé, , grilled asparagus
	SUGGESTED WINE pairing: Unsworth Pinot Noir
	or
	Pan Roasted Sablefish
	Charme de LÎle cream sauce, local braised greens, pomegranate & rosemary oil,
	garlic & chive potato croquette
	or
	Cauliflower Steak Frites (vegan & gf)
	char grilled salt & peppered cauliflower, house cut kennebec fries, aioli,
	roasted local vegetables
	SUGGESTED WINE pairing: Unsworth Vineyards Chardonnay
	Dessert
	Brûlée N.Y Cheesecake
	graham crumb, blackberry coulis, fresh whip cream
	or
	Chocolate Mousse (gf)
	cranberry coulis, shaved white chocolate
	or
	Bourbon Poached Pear
	homemade maple syrup ice cream, candied pecans
	SUGGESTED WINE pairing: Unsworth Ovation Port Style Wine
	~1st seating: 3 course dinner (above)~$75 per guest or a la carte menu
	reservations anywhere between 5 & 6:30pm
	reservations can be taken anywhere between 8:30 & 10pm
	A LA CARTE MENU available for both seatings
	(2nd seating +$40 live show & bubbly)
	Á la carte NYE menu
	Starters
	Chestnut bisque (vegan) ~ cup 12 ~ bowl 16
	French brandy, fresh chives
	New England Chowder ~ cup 12 ~ bowl 16
	cream based with scallops & clams
	Local Oysters ~ ½ Dozen 22 ~ Dozen 40
	fresh shucked oysters, champagne mignonette
	Organic Greens ~ starter 13 ~ large 18
	Granny Smith apple, red grapes, toasted seeds, local bacon lardons, Dijon-shallot vinaigrette
	Caesar Salad ~ starter 14 ~ large 19
	crispy capers, Hertel's bacon lardons, croutons & shaved Grana Padano cheese,
	classic Caeser vinaigrette
	ADD TO YOUR SALAD:
	local chicken breast or fried chicken or Dungeness crab cake or kalamari +9
	Fresh Fish ~ +Market Price
	Mains
	N.Y. Steak Frites
	Certified Angus Striploin cut to order, hand-cut Kennebec fries & aioli, compound butter
	6oz ~32 8oz ~40 10oz ~ 48 12oz ~ 56 add vegetables +7
	Lamb Burger ~ 23
	local lamb, Stilton blue cheese, chipotle onion relish, aioli, fresh baked Heron Rock bun
	house cut kennebec fries or cup of soup
	Elk en Croute - 55
	Elk striploin in puff pastry, sweet potato pavé, port glazed chanterelle, asparagus
	Pan Seared Sablefish - 50
	Charm de l'ile cream sauce, braised chard, pomegranate & rosemary oil,
	garlic and chive croquette
	Cauliflower Steak Frites - 45 (vegan & gf)
	char grilled salt & peppered cauliflower, house cut kennebec fries, aioli
	and roasted local vegetables
	Wild Mushroom Pappardelle ~ 32
	Local chanterelle, oyster and portobello mushrooms, fresh herbs,
	roasted garlic & white wine cream sauce, parmesan reggiano
	ADD: Local Chicken Breast +10 ~ Local bacon lardons +8 ~ Local Halibut +22
	Desserts
	Brûlée NY Cheesecake ~15
	caramelized sugar top, graham crumb, blackberry coulis
	Chocolate Mousse ~15 (gluten free)
	cranberry coulis, shaved white chocolate
	Bourbon poached pear ~15
	dark cherry compote, candied lemon
	WINES
	Sparkling 6oz / 9oz / BTL Rosé 6oz / 9oz / BTL
	Jaume Serra Cava 12.25 / 18 / 48 Domaine Houchart Rosé 13 / 19 / 50 Spain Provence, France
	Unsworth Charme de L'Île	    16  / 23.5  / 60  	 Unsworth Rosé			  55	                               
	Cowichan Valley, Vancouver Island Cowichan Valley, Vancouver Island
	Whites 6oz / 9oz / BTL Reds 6oz / 9oz / BTL
	Blue Grouse estate Pinot Gris 13 / 19 / 50 Marichel estate Syrah 13 / 19 / 50
	Cowichan Valley, Vancouver Island Okanagan Valley, BC
	Howling Bluff Sauvignon Blanc 13 / 19 / 50 Felino Malbec 13 / 19 / 50
	Okanagan Valley, BC Mendoza, Argentina
	Château Ste Michelle Chardonnay 13 / 19 / 50 Columbia Crest Cab Sauv 13 / 19 / 50
	Columbia Valley, Washington Columbia Valley, Washington
	Burrowing Owl Sauvignon Blanc 65 Pirramimma Shiraz 65
	Okanagan, BC McLaren Vale, Australia
	Sonoma Cutrer Russian River Chardonnay 65 Quail's Gate Old Vines FOCH 	  55
	Sonoma, California Okanagan Valley, BC
	La Pierrelée Chablis 75 Burrowing Owl Merlot 65
	Chablis, France Okanagan Valley, BC
	Joie Noble Blend 55 Famille Perrins Les Sinards 100
	Okanagan, BC Châteauneuf-du-Pape, France
	Selbach Riesling 55 Austin Hope Cabernet Sauvignon 140
	Mosel, Germany Paso Robles, California Beringer Knights Valley Cab Sauv 85
	Napa Valley, California
	Justin Cabernet Sauvingnon 100
	Napa Valley, California
	Louis Latour Pinot Noir 85
	Burgundy, France
	Cocktails
	SazeRock ~ 17 (2oz)
	Jellyfish Absinthe rinse, Stillhead distillery double oak rye whisky, Peychaud's bitters, lemon twist 
	Tofino Mule ~ 16 (2oz)
	Tofino Distillery's Jalepeño vodka, cock n' bull ginger beer, fresh lime
	Rhubarb Lemonade ~ 16 (2oz)
	Sheringham Distillery's rhubarb gin, lemon juice, simple syrup, soda, rhubarb bitters
	Driftwood Gimlet ~16 (2oz)
	local Parabola gin shaken with fresh lime & fresh lemon, drop of simple syrup
	Cowichan Bay Cosmopolitan ~16 (2oz)
	Stillhead Distillery's  Wild Blackberry Vodka, Cointreau, fresh lime & orange, splash of cranberry, shaken 
	Seaside Negroni ~ 16 (3oz)
	equal parts: Sheringham's Seaside Gin, Campari, Cinzano, fresh orange twist
	Dark & Stormy ~ 16 (2oz)
	Gosling's Black Rum, Cock n' Bull Ginger Beer, Fresh Lime
	Whisky or Whiskey Sour (2oz)
	lemon juice, egg whites, simple syrup, angostura bitters, fresh orange
	Stillhead double oak rye whisky ~17 Bulleit Bourbon American Whiskey ~16 Black Bush Irish Whiskey ~17
	Margarita Grande on the rocks (2oz)
	choice of tequila (3 parts), grand marnier (1 part), fresh lime, egg whites, simple syrup, coarse salt
	Cazadores blanco ~17 or Don Julio Reposdao ~25 or Patron AÑejo ~25
	West Coast Pick Me Up ~ 16 (2oz)
	Tofino Distillery's Espresso Vodka, Kahlua, Bailey's, fresh brewed Farm & Forest espresso
	Non Boozy Cocktails
	Luft Balloon ~ 8
	fresh brewed cold berry tea, lemon juice, vanilla simple syrup, egg whites, shaken
	High Test Tonic ~ 8
	2 shots of Farm & Forest espresso poured slowly over fresh lemon & tonic water on the rocks

