ALL DAY MENU

Served from 11:30 a.m. to 11:00 p.m.

SOUP, APPETIZERS & SALADS

Coast to Coast Seafood Chowder, Atlantic ice shrimp, Pacific salmon, Day Boat scallops,

Northern halibut (no itutions please) 12
Daily Soup Feature...seasonally, regionally & market inspired 10.
Jumbo Tiger Prawn Cocktail, classic cocktail sauce 15.
Spicy Singapore Chicken Wings, marinated in Indian herbs & spices 14.
Crispy Coconut Jumbo Prawns, sweet & tangy chili sauce 15.
Prawn Spring Rolls, sambal plum sauce 14.
Caprese Salad, fresh mozzarella cheese, vine ripened yellow & red tomatoes, garden basil & select greens,

basil oil, aged Venturi Schulze balsamic 16.
Caesar Salad, candied bacon, crisp Parmesan cheese 12.

% add grilled chicken or jumbo prawns 7.

*side salad 7.
Fraser Valley Salad Greens, late harvest ice wine vinaigrette 13.
ENTREES
West Coast Cobb Salad — Dungeness crabmeat, avocado, hard boiled free range eggs, candied bacon, vine ripened

tomatoes, blue cheese, hearts of romaine, light Caesar dressing 21.
Salad Nigoise- ‘rare” seared ahi tuna, nugget potatoes, haricots verts, vine ripened tomatoes, hard boiled free

range eggs, anchovies, caper berries, Dijon herb vinaigrette 21.
Italian Cioppino Seafood Stew — Alaskan king crab, jumbo prawns, scallops, mussels, clams, sable fish,

calamari, aromatic tomato broth (ne itutions please) 30
Pacific Dungeness Crab & Wild Salmon Cake, exotic fruit & jicama slaw, sweet pea, salad greens ................c....... 27.
Crispy Seared & Baked Wild Pacific Salmon - roast fingerling potatoes, piquant citrus fruit & com salsa............... 27.
Alaskan Grilled Halibut — bok choy & baby vegetables, tiger prawn ravioli, Sriracha chili aioli, lemongrass

beurre blanc 26
Honey Garlic Scallops & Prawns - risotto, fresh vegetable: 27.
Teriyaki Glazed Stir Fry — choice of tender chicken, jumbo prawns or tofu, served with crisp market vegetables,

bean sprouts, jasmine scented rice 23
Tempura Fish & Chips, jumbo tiger prawns, Pacific salmon, Northern halibut, yuzu tartar sauce,

French fries (no ituti please) 22
Linguini with Qualicum Bay Scallops, prosciutto di parma ham, English peas, white wine cream sauce................. 26.
Lamb Curry with Spinach Leaves, served with basmati rice, chapati, papadam, pickles, raita...............cccc.cccevunncnen. 27.

* Curry is served medium. If you wish hot please notify your order taker.
Oven Roast Breast of Fraser Valley Duck, wild rice & duck confit, potato croquette, stone fruit compote
Kurabota Double Pork Chop, whipped Yukon gold potatoes, jardiniére of vegetables, Okanagan apple sauce......... 26.

“Prime” 32 Day Aged New York Steak 80z $32. / 100z $36.

% add jumbo tiger prawns 5. each
Spaghetti with Meatballs, tomato herb sauce, fresh grated parmesan, focaccia Crostini................oocenvevenecernreenns 23.
Spinach, Cheese & Herb Ravioli, grilled market vegetables, ratatouille jus 21.
New York “Certified Angus” Steak Sandwich, garlic toasted baguette, onion rings, French fries or mixed greens,

choice of dressing 26
“Prime” Alberta Beef Burger, Kaiser bun, lettuce, tomato, onions, kosher dill pickle, horseradish mayonnaise.

Roquefort, cheddar or Swiss cheese. French fries or mixed greens, choice of dressing ...........oocvveeeeierernerennnns 18.

*add mushrooms, avocado or bacon 2.each
Clubhouse Sandwich, grilled chicken breast, double smoked bacon, Swiss cheese, lettuce, tomato.

French fries or mixed greens, choice of dressing 17.50
Herb Foccacia Panini, Provolone cheese, portabello mushrooms, fire roasted peppers, eggplant, zucchini,

pesto aioli. French fries or mixed greens, choice of dressing 18.
Thin Crust Pizza 26

* |talian All Meat — cappicola, pepperoni, onions, mushrooms, green peppers, tomato sauce, mozzarella cheese
* Tuscan - provolone, mozzarella, fontina cheese, tomato, basil
* Greek — artichokes, spinach, olives, onions, green peppers, tomato sauce, feta cheese

Canadian Breakfast 27.
Two farm fresh eggs any style with bacon and ham or sausage, hash browns, choice of toast, includes choice of
juice and freshly brewed Starbucks coffee or “T” brand teas, herbal infusion

Ifyou have allergy concerns, please notify our Service One Associate at time of placing order.

A delivery charge of $4.00 applies on orders of $10.00 or more. Split Orders add $4.00.
Applicable taxes and a 17% service charge will be automatically added to your total bill.
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