
small plates

Please note, since all our dishes are prepared to order, our kitchen operation may involve shared cooking and preparation areas. While we will do our 
best to meet any dietary or allergy restrictions, we cannot guarantee that any menu item can be completely free of allergens.

Applicable taxes and gratuities are additional.

add wine flight for 25
choose 3 paired wines listed below

Paired wines are 3oz, dessert wines 1.5oz

Fresh from our stone oven
12” rustic pizza
Margherita
bocconcini, fresh basil, herb tomato sauce  17

Classic Pepperoni
pepperoni, garlic & oregano, mozzarella, 
herb tomato sauce  19

Mediterranean
roasted artichoke hearts,  herb pesto,  
feta cheese,  spinach, sundried tomato,
Kalamata olives   19 

Harvest Pizza
butternut squash, kale, goat cheese, 
pumpkin seed & spice   19

Pair with: Marese Castel del Monte Bombino – Italy     12    48

  Lobetia Tempranillo – Spain    8 ¾    35

Italian Sausage
herb tomato sauce, caramelized onions, 
mushrooms, mozzarella cheese   22

Forager
portobellini, field mushrooms, red peppers, 
mozzarella, goat cheese, herb pesto   20

Ham & Pineapple
roasted pineapple, honey baked ham, 
herb tomato sauce, mozzarella    20

The Q
BBQ sauce,  pulled chicken,  blue cheese, 
caramelized onion, mozzarella cheese   21

Small plates
Skillet Bread 
garlic herb butter 6
add mozzarella cheese  3

Caesar Salad 
romaine, smoked bacon, herb croutons, 
creamy garlic dressing, shaved asiago & 
parmesan cheese   11 ½ 
Laurent Miguel Vendages Nocturnes 

Rosé – Southern France   8 ¾   35

Chopped Salad
butter leaf lettuce, sweet onion, smoked bacon, 
hard boiled egg, toasted pumpkin seeds, 
Little Qualicum Cheeseworks Blu Clair, 
green goddess dressing   15 
add grilled chicken  4 ½  prawns  6  
salmon or scallops  8
Haywire Gamay Noir – VQA   16 ¼   65

Steamer Bowl
fresh clams, mussels, Italian sausage, garlic, 
thyme cream sauce   16
50th Parallel Estate 

Pinot Gris – VQA   10 ¾    42

Apple & Celeriac Soup 
herb oil  8
See Ya Later Ranch Riesling - VQA    10     40

Stuffed Mushroom Caps
shrimp, roasted garlic, green onion, cream cheese, 
Swiss cheese  12 ¼ 

Black Hills Viognier - VQA  15    60

Meatball Trio
blend of ground beef & pork, tomato sauce, 
parmesan cheese   13 
Tinhorn Creek Cab/Franc – VQA    14 ½    58

Kale Salad
candied pecans, pears, feta cheese, 
pomegranate apple vinaigrette   14
add grilled chicken  4 ½  prawns  6  
salmon or scallops  8
Pergolo Prosecco - Italy    9   42

White Bean Cheese & Beer Dip
rosemary flat bread cracker   12 
Riverlore Sauv Blanc – Marlborough    10 ¾     42



From the butcher
Pepper Steak 
6oz certified Angus Beef sirloin, roasted garlic smashed potatoes, tempura 
onion rings, peppercorn sauce 26

Beef Burger 
63 acres premium beef, herb pepper spice, caramelized onion, roasted garlic 
aioli,  butter lettuce, 
Canada maple cheddar cheese xx

Rack of Lamb 
confit shallots, sautéed Yukon Gold Potatoes,
thyme jus  xx

Braised Flank Steak
wild mushrooms, bean cassoulet, beef jus ,carrot ribbons  Xx

Beef Tenderloin 
8oz certified Angus Beef, bacon wrapped, balsamic Portobello, cherry 
tomato, red wine jus   XX

Dinner

mains
10 oz ribeye
certified Angus Beef®, roasted garlic smashed potatoes  35
add red wine jus  2 ¼  add peppercorn sauce  2 ½
Hillside Merlot - VQA   10 ¾    43

Pepper Steak 
6oz Certified Angus Beef® sirloin, roasted garlic smashed potatoes, tempura onion rings, peppercorn sauce   27 ½ 
Dirty Laundry Cabernet Sauvignon – VQA    11 ¼     46

Seared Scallops
risotto with  leeks, sundried tomatoes, peas & parmesan cheese   29 
Painted Wolf ‘The Den’ Chenin Blanc    11 ¼     40

Braised Short Rib Gnocchi
kale, mixed wild mushrooms, short rib demi, thyme cream sauce   28 
Santa Julia Malbec – Argentina  10   40

Pasta
stone ground fettuccine, thyme cream sauce, Italian sausage, prawns, roasted garlic, 
baby gem tomatoes, parmesan cheese   27
Cedar Creek Chardonnay – VQA    11 ¼     45

Cedars Burger
two ground beef & pork patties, lettuce, tomato, amber ale  cheese, 
Dijon mustard mayo, brioche bun, dill pickle  23 ¼
Rodney Strong Knotty Vines Zinfandel - California   17   68

Rotisserie Ross Down Chicken
coleslaw, roasted herb potato, chicken jus 
quarter 23 ¼   half 27 ½ 
Laurent Miguel Vendanges Nocturnes  Blend – S France   8 ¾   35

Vegetable Curry 
basmati rice, chick peas, zucchini, eggplant, tomato, apricots   21 ¼
add grilled chicken  4 ½       prawns  6      salmon or scallops  8
Quail’s Gate Pinot Noir – VQA  12   50

Add ons
pulled chicken 4 ½
salmon 8
grilled prawns  6  
scallops  8
wild mushrooms 6

Pacific Catch
Seared Sockeye Salmon  28

Riverlore Sauvignon Blanc – Marlborough  10 ½   40

Seared Rockfish  24
Laurent Miguel Vendanges Nocturnes – S. France  8 ¾  35

roasted root vegetables, roast yams & Yukon gold potatoes, Modena balsamic vinaigrette

Choose one main:
Rockfish

Pepper Steak
rotisserie chicken

quarter or half

Choose one dessert:
Spiced cheesecake

bread pudding

Choose one small plate:
caesar salad

stuffed mushroom caps
Meatball Trio

three course menu   43


