AR )

BREAKFAST AND LUNCH EVERYDAY ~ 9AM - 3PM
DINNER ~ 4PM RIGHT UP TO 9PM (10pM ON FRIDAY AND SATURDAY)

TuESDAY, JaANUARY 14

CROQUE MIADAME ~20

GRILLED HAM & CHEESE ON SOURDOUGH TOPPED WITH A SUNNY FRIED EGG AND MORNAY SAUCE
HOUSE CUT FRIES OR CUP OF DAILY SOUP

QUICHE ~15

MUSHROOM, LEEK, CHEDDAR AND THYME
FRIED POTATOES WITH CARAMELIZED ONIONS OR HOUSE CUT FRIES OR CUP OF DAILY SOUP

SUB IN: ORGANIC GREENS WITH DIJON-SHALLOT VINAIGRETTE +2 OR NEW ENGLAND SEAFOOD CHOWDER +4

DaILy SouP:
Brack BEAN AND CHORIZO

DESSERTS

CHOCOLATE BLONDIE ~12
GANACHE, POACHED PEAR, CANDIED WALNUTS & HOUSE MADE MAPLE ICE CREAM
BLACKBERRY BREAD PUDDING ~12
HOUSE MADE CARAMEL SAUCE AND VANILLA BEAN ICE CREAM

CHOCOLATE DOMED IVIOUSSE ~13 (GLUTEN FREE)
CRANBERRY COULIS AND SHAVED WHITE CHOCOLATE

HarPY HOUR LUNCH WINES 60z~10 90z~14.75

DomAINE HOUCHART ROSE ~Provence BURROWING OWL SAUVIGNON BLANC ~ Oxanacan

BEERS oN TapP
200z PINTs ~ 9.5 100z HALF PINT ~ 5.75

EASTERN PROMISES CZECH PILSNER ~5% RUSSELL BREWING, SURREY
ISLANDER LAGER ~5% VANCOUVER ISLAND BREWING, VICTORIA
Ni1GHTWATCH COFFEE LAGER ~5% LIGHTHOUSE, ESQUIMALT

BLACKBERRY DINO SOUR ~4.2% PHILLIPS, VICTORIA
DRIFTWOOD PALE ALE ~5% DRIFTWOOD, ESQUIMALT
Disco Juice I.P.A ~6.5% SwirT, VICTORIA
REVERB I.P.A ~ 6.4% PuiLLIPS, VICTORIA

BLACKSTONE PORTER ~6% DRIFTWOOD, ESQUIMALT
HERMANNATOR ICE BocKk ~ 9.5% VI.B,VicroriA 13.50z GLASS ~8

MMoRE BEER
DaRK MATTER 650ML BOTTLE ~14 HOYNE
HoYNE PILSNER 650ML BOTTLE ~14
FaT Tuc IPA 650ML BOTTLE ~14 DRIFTWOOD
GUINNESS 440ML TALL CAN ~ 10 IRELAND

LAKETOWN (GLUTEN FREE) PILSNER 473ML TALL CAN ~ 10 MILWAUKEE
PERONI LAGER 330ML BOTTLE ~ 9.5 ITary

500mML BoTTLES OF CIDER -~13
NoMAD APPLE SEMI-DRY APPLE ~ 6.5%
ScEeENIc RoOAD RAZZ SEMI-DRY RASPBERRY & APPLE ~ 6.7%

BLrLoobpy Goop CAESARS
MADE WITH CLAMATO, WORCESTERSHIRE, TABASCO & A TOUCH OF HORSERADISH

Curassic CAESAR FINLANDIA VODKA, CELERY & AN OLIVE ~9
DiLL PicKLE CAESAR FINLANDIA VODKA, PICKLE JUICE & A DiLL PICKLE ~9
BOURBON & BACON CAESAR MAKER'S MARK & LOCAL BACON ~ 11
JALAPENO CAESAR TOFINO JALAPENO VODKA & HOUSE PICKLED JALEPENO ~9.5
BLUE CHEESE, BACON & GIN CAESAR BEEFEATER GIN, LOCAL BACON, STILTON STUFFED OLIVE ~11
TEQUILA OYSTER CAESAR CAZADORES BLANCO, FRESH SHUCKED OYSTER ~11




WINES

SPARKLING 60z / 90z / BTL RoskE 60z / 90z / BTL
JAUME SERRA Cava 10.5 /15.5/ 40 DoMAINE HOUuCHART ROSE 13/19/ 50
SPAIN PrOVENCE, FRANCE

UNSWORTH CHarME DE L'iLE 14 /20.5 /558 UNSWORTH ROSE 55
CowICHAN VALLEY, VANCOUVER ISLAND CowiCHAN VALLEY, VANCOUVER ISLAND

WHITES 60z / 90z / BTL REDs 60z / 90z / BTL
BLUE GROUSE £s7ate PINOT GRIS 13/19/ 50 IVMIARICHEL ESTATE SYRAH 13/19/ 50
COWICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VAILLEY, BC

HOWLING BLUFF SauvicNoN BLANC 13/19/ 50 FELINO MaLBEC 13/19/ 50
OKANAGAN VALLEY, BC MENDOZA, ARGENTINA

CHATEAU STE MIICHELLE CHARDONNAY 13 / 19/ 50 CoLumMBIA CREST Cas Sauv  13/19/ 50
CoLumBIA VALLEY, WASHINGTON CoLumBIA VALLEY, WASHINGTON

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

UNsWORTH CHARDONNAY 65 QuaIL's GATE Orp Vines FOCH 55
COWICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VAILLEY, BC

LA PIERRELEE CHABLIS 75 BURROWING OWL MERLOT 65
CHABLIS, FRANCE OKANAGAN VAILEY, BC

Joie NoBLE BLEND 55 FAMILLE PERRINS LES SINARDS 100
OKANAGAN, BC CHATEAUNEUF-DU-PAPE, FRANCE

SELBACH RIESLING 50 JUSTIN CABERNET SAUVINGNON 100
MosEeL, GERMANY Paso ROBLES, CALIFORNIA

BERINGER Knicurs VaiLey CAB SAUV 85
Nara VALLEY, CALIFORNIA

UNSWORTH PinoT NOIR 65
COWICHAN VALLEY, VANCOUVER ISLAND
Lovuis LATOUR PinoT NOIR 85

BURGUNDY, FRANCE
CoCRTAILS
SAZEROCK ~ 16 (207)

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

ToriNo IMIULE ~ 15 (20z)
ToriNo DISTILLERY'S JALEPENO VODKA, COCK N' BULL GINGER BEER, FRESH LIME

RHUBARB LEMONADE ~ 15 (20z)
SHERINGHAM DISTILLERY'S RHUBARB GIN, LEMON JUICE, SIMPLE SYRUP, SODA, RHUBARB BITTERS

DRIFTWOOD GIMLET ~15 (202)
LOCAL PARABOLA GIN SHAKEN WITH FRESH LIME & FRESH LEMON, DROP OF SIMPLE SYRUP

CowicHAN Bay COSMOPOLITAN ~15 (20z)
STILLHEAD DIsTILLERY'Ss WILD BLACKBERRY VODKA, COINTREAU, FRESH LIME & ORANGE, SPLASH OF CRANBERRY, SHAKEN

SEASIDE NEGRONI ~ 16 (30z7)
EQUAL PARTS: SHERINGHAM'S SEASIDE GIN, CamPARI, CINZANO, FRESH ORANGE TWIST

DARK & STORMY ~ 15 (20z7)
GosLING's BL.ack RuM, Cock N' Burl. GINGER BEER, FRESH LIME

WHISKY or WHISKEY SOUR (207z)
LEMON JUICE, EGG WHITES, SIMPLE SYRUP, ANGOSTURA BITTERS, FRESH ORANGE
STILLHEAD DOUBLE OAK RYE WHISKY ~16 BULLEIT BOURBON AMERICAN WHISKEY ~16 BLACK BUSH IrRisH WHISKEY ~16

IMIARGARITA GRANDE ON THE ROCKS (202)

CHOICE OF TEQUILA (3 PARTS), GRAND MARNIER (1 PART), FRESH LIME, EGG WHITES, SIMPLE SYRUP, COARSE SALT
CAZADORES BLANCO ~16 OR DON JULIO REPOSDAO ~25 OR PATRON ANEJO ~25

WEsT CoasT Pick ME UP ~ 16 (2072)
Torino DisTiLLERY's EsPRESSO VODKA, KaHLUA, BAILEY'S, FRESH BREWED FARM & FOREST ESPRESSO

Non Boozy CoCKTAILS

LurT BALLOON ~ 8
FRESH BREWED COLD BERRY TEA, LEMON JUICE, VANILLA SIMPLE SYRUP, EGG WHITES, SHAKEN

Hicu TesT TONIC ~8
2 sHOTS OF FARM & FOREST ESPRESSO POURED SLOWLY OVER FRESH LEMON & TONIC WATER ON THE ROCKS



	
	Breakfast and Lunch everyday ~ 9am - 3pm
	Dinner ~ 4pm right up to 9pm (10pm on Friday and Saturday)
	Tuesday, January 14
	Croque Madame ~20
	grilled ham & cheese on sourdough topped with a sunny fried egg and mornay sauce
	house cut fries or cup of daily soup
	Quiche ~15
	mushroom, leek, cheddar and thyme
	fried potatoes with caramelized onions or house cut fries or cup of daily soup
	sub in: Organic Greens with Dijon-shallot vinaigrette +2 or New England Seafood Chowder +4
	Daily Soup:
	Black Bean and Chorizo
	Desserts
	Chocolate Blondie ~12
	ganache, poached pear, candied walnuts & house made maple ice cream
	Blackberry Bread Pudding ~12
	house made caramel sauce and vanilla bean ice cream
	Chocolate Domed Mousse ~13 (gluten free)
	cranberry coulis and shaved white chocolate
	Happy Hour Lunch Wines 6oz ~10 9oz ~14.75
	Domaine Houchart Rosé ~Provence Burrowing Owl Sauvignon Blanc ~ Okanagan
	Eastern Promises Czech Pilsner ~5% Russell Brewing, Surrey
	Islander Lager ~5% Vancouver Island Brewing, Victoria
	Nightwatch Coffee Lager ~5% Lighthouse, Esquimalt
	Blackberry Dino Sour ~4.2% Phillips, Victoria
	Driftwood Pale Ale ~5% Driftwood, Esquimalt
	Disco Juice I.P.A ~6.5% Swift, Victoria
	More Beer Dark Matter 650ml bottle ~14 Hoyne
	Hoyne Pilsner 650ml bottle ~14
	Fat Tug IPA 650ml bottle ~14 Driftwood
	Guinness 440ml tall can ~ 10 Ireland
	Laketown (gluten free) Pilsner 473ml tall can ~ 10 Milwaukee
	500ml Bottles of Cider ~13
	Nomad Apple semi-dry Apple ~ 6.5%
	Scenic Road Razz semi-dry raspberry & apple ~ 6.7%
	made with Clamato, worcestershire, tabasco & a touch of horseradish Classic Caesar Finlandia Vodka, Celery & an Olive ~9 Dill Pickle Caesar Finlandia Vodka, Pickle Juice & a Dill Pickle ~9
	Bourbon & Bacon Caesar Maker's Mark & local bacon ~ 11
	Jalapeño Caesar Tofino jalapeño vodka & house pickled jalepeño ~9.5
	Blue Cheese, Bacon & Gin Caesar Beefeater gin, local bacon, Stilton stuffed olive ~11
	WINES
	Sparkling 6oz / 9oz / BTL Rosé 6oz / 9oz / BTL
	Jaume Serra Cava 10.5 / 15.5 / 40 Domaine Houchart Rosé 13 / 19 / 50 Spain Provence, France
	Unsworth Charme de L'Île	    14  / 20.5  / 55  	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
	Unsworth Chardonnay 65 Quail's Gate Old Vines FOCH 	  55
	Cowichan valley, Vancouver Island 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 50 Justin Cabernet Sauvingnon 100
	Mosel, Germany Paso Robles, California Beringer Knights Valley Cab Sauv 85
	Napa Valley, California
	Unsworth Pinot Noir 65
	Cowichan valley, Vancouver Island
	Louis Latour Pinot Noir 85
	Burgundy, France
	Cocktails
	SazeRock ~ 16 (2oz)
	Jellyfish Absinthe rinse, Stillhead distillery double oak rye whisky, Peychaud's bitters, lemon twist 
	Tofino Mule ~ 15 (2oz)
	Tofino Distillery's Jalepeño vodka, cock n' bull ginger beer, fresh lime
	Rhubarb Lemonade ~ 15 (2oz)
	Sheringham Distillery's rhubarb gin, lemon juice, simple syrup, soda, rhubarb bitters
	Driftwood Gimlet ~15 (2oz)
	local Parabola gin shaken with fresh lime & fresh lemon, drop of simple syrup
	Cowichan Bay Cosmopolitan ~15 (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 ~ 15 (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 ~16 Bulleit Bourbon American Whiskey ~16 Black Bush Irish Whiskey ~16
	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 ~16 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

