small bites

onion soup crab cake

caramelized onions, sherry broth, thyme,

tato bread. foni dungeness crab cake, avocado ragu,
potato bread, fontina

red curry beurre blanc

elight thirteen

mussels & clams roasted chicken tortilla soup
garlic, butter, basil, white wine a\{ocado and pico de gallo
thirteen nine
grilled chicken quesadilla seafood chowder

avocado and pico de gallo quesadilla with

northwest style, halibut, salmon, mussels, clams,
roasted tomato salsa

dill, grilled flatbread

thirteen eight

pork & beans arugula salad

braised pork hock, pearl onions, cannellini beans, bosc pear, reggiano salad, lemon grapeseed
homemade BBQ sauce dressing

twelve nine

entrée salads

cobb salad

grilled chicken, smoked bacon, egg, avocado, blue cheese, tomatoes, lemon-dijon dressing
fourteen

asian chicken

julienne vegetables, fried wonton, chicken, spicy peanut dressing
thirteen

caesar salad

romaine, traditional dressing, fresh parmesan, white anchovy, warm garlic crouton
fen

with grilled chicken

fifteen

scallop salad

scallops, mixed greens, avocado, mango, pickled ginger, sesame dressing
seventeen

yellow fin tuna

yellow fin tuna, olive tapenade, mixed baby greens, haricot vert , toy box tomatoes, shallot thyme vinaigrette
seventeen
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sandwiches

b.lt.&a

double smoked bacon, romaine lettuce, vine ripe
tomatoes, avocado, sherry aioli, multi-grain bread,

chicken & avocado

shaved chicken breast, avocado, spinach, honey mustard,
spiced apple chutney, served with mesclun salad

. garlic fries

thirteen

twelve
chicken sandwich reuben
grilled chicken on ciabatta, sliced tomato, crisp lettuce and house cured corned beef, apple cider sauerkraut,
herb spread, served with a fresh cucumber salad provolone, chipotle aioli, marbled rye, garlic fries
fifteen thirteen
angus burger mosaic burger
8 oz grilled burger, crisp lettuce, sliced tomato and red canadian aged white cheddar, smoked bacon, whole
onion garnishes, french fries and mustard dip grain mustard, garlic fries
sixteen sixteen
memphis salmon
slow smoked b.b.qg. pulled pork, pickled red onion, grilled wild spring salmon, arugula, roasted peppers,
horseradish cream, oatmeal brioche bun, garlic fries pancetta, pesto mayonnaise, toasted focaccia, garlic
thirteen fries

fifteen
english club sandwich
shaved turkey, smoked bacon, fried egg, and dijon spread
fifteen

big bites

curry
spicy curried chicken, basmati rice, warm naan bread, cucumber raita
sixteen
thai fry
szechuan ground pork, long beans, peanuts, thai chili, garlic, fried basil, coconut basmati rice
seventeen

potato gnocchi

roasted squash, vegetable stock, pine nuts, feta cheese
sixteen

©

b.c. sablefish
brussel sprout hash, cauliflower puree, young carrots, olive jus
twenty five

©

scallops
seared qualicum bay scallops, wild mushroom, napa cabbage, baby onion, potato croquettes, hollandaise sauce
twenty three

©

fish & chips
halibut, granville island pale ale batter, rémoulade
seventeen

©

grilled wild salmon
paella style risotto, chorizo sausage, scallion, green pea, sun gold tomato
twenty three

wild mushroom risotto
biodynamic rice, chanterelle, morel, crimini, arugula, parmesan reggiano
twenty
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