SOUP

APPETIZERS
Halibut Popcorn

Chef’s Daily Soup Creation

Tender, bite sized pacific halibut coated with panko
breading served with tartar sauce 13

Cup 5 | Bowl 7

Drunken Mussels
Mussels in a smoked tomato fennel broth with
roasted garlic and Stanley Park amber ale. Served
with a toasted Baguette 1/2 Pound 12 | 1 Pound 16

Flour Dusted Calamari
Dusted in seasoned flour, flash fried crispy, served
with red onion and tzatziki sauce 13

Mini Cordon Bleus
Chicken breast stuffed with smoked ham and Swiss
cheese; hand rolled then lightly breaded. Served
with honey mustard sauce 13

Spinach & Artichoke Dip
A creamy blend of spinach, artichoke hearts, onion,
spices and three cheeses. Served warm with tortilla
chips and toasted baguette 13

SALADS
Add chicken, shrimp, prawns or salmon to any of
our salads for an additional 5

Sechelt Summer Salad
Mixed greens, pickled beetroot, goat cheese,
toasted pumpkin seeds, dried cranberries, candied
walnuts and watermelon. Drizzled with a white
balsamic-orange vinaigrette 12

Thai Noodle Salad
Mixed greens, green onions, bean sprouts, red
pepper and carrots. Topped with noodles and
sesame ginger sauce. 11

Spinach Salad
Young spinach leaves, bacon wrapped asparagus
with warm brie, artichokes, pickled beetroot, dried
cranberries. Drizzled with a maple-balsamic
vinaigrette 14

Seaside Caesar
Crisp romaine, bacon, shaved parmesan, croutons
and roasted garlic dressing 12

Jessica Salad
Mixed greens, breaded chicken, rotini pasta,
julienned vegetables and a ranch style dressing 13

Pebbles Salad
Mixed greens accompanied by shrimp, crab,
smoked salmon and a scallop. Served with our
herbed vinaigrette 15

West Coast Seafood Chowder
Wild salmon, halibut, crab, scallops, shrimp and a
prawn | Cup 8 | Bowl 10 |

BURGERS & FAVOURITES
Burgers are served on a Kaiser bun with lettuce,
tomato, red onion and a dill pickle. Served with our
hand cut fries and house greens.
Substitute Caesar salad, yam fries or onion rings 2

Chicken Tenders
Served with mixed greens, hand cut fries and
dipping sauce 14

Beef-Chuck Burger
Char broiled with bacon and aged cheddar 16

Salmon or Halibut Burger
Choice of salmon or halibut topped with our basil
pesto glaze 17

Guinness Burger
Char broiled to perfection with Guinness cheddar
and beer braised onions 16

Chicken Burger
Grilled chicken breast topped with melted mozza
cheese and roasted garlic mayo 14

Mac & Cheese
Creamy cheese sauce with a parmesan crumble
topping 14

FISH & CHIPS
Hand cut fries, coleslaw and tartar sauce

Cod & Chips
1 piece 12
2 piece 16

Halibut & Chips
1 piece 17
2 piece 21

STEAKS
Steaks are served with our house made potato cake,
pan jus and steamed vegetables.
Add garlic prawns for an additional 5

Sirloin Steak
Peppered 6 oz certified angus beef sirloin 19

New York Striploin Steak
8 oz certified angus beef striploin 25

Filet
8 oz tenderloin steak 29

MAINS
Tortilla Crusted Halibut
Mango salsa, cilantro lime aioli. Served with rice
pilaf and steamed vegetables. 24

Salmon
Wild salmon with a lemon herb butter. Served with
rice pilaf and steamed vegetables. 24

Garlic Prawns
Sauteed in garlic butter, served with rice pilaf and
steamed vegetables. 19

Chicken & Crab Kiev
Panko breaded chicken breast stuffed with blue
crabmeat and garlic butter. Topped with dill
hollandaise. Served with rice pilaf and fresh
steamed vegetables. 24

Rosemary Lamb Chops
Three Australian lamb chops broiled to your liking.
Served with a fresh rosemary plum sauce, potato
cake and steamed vegetables. 23

Jambalaya
Chicken, andoulle sausage and prawns in a Creole
seasoned rice. 24

Four Cheese Anglotti Marinara
Striped anglotti filled with romano, ricotta,
parmesan and fontina cheese. 18

Scallop Fettucine Alfredo
Baby scallops, bacon, green onions and tomato in a
creamy alfredo sauce. 19

