
FOOD



with honey pepper mayo on a mix the bakery challah bun

a selection of local charcuterie, house pate, grilled stout pork 
and spicy chicken sausages, black olive tapenade, house pickled 
vegetables and mustards, artisan bread 

chefs’ selection of four local BC artisan cheeses with house made 
accompaniments

sauce and classic coleslaw

LIGHT BITES 

TREAT YO SELF
carrot ginger cake with orange cream cheese icing, sugar spiced 
pecans, served with a scoop of gelato

chocolate mousse, chocolate cookie crumble

new york cheesecake with oven baked caramel sauce  
and topped with salted caramel popcorn 

skillet s’mores, melted milk chocolate over gooey golden 
marshmallows and graham cracker

salted caramel popcorn new york cheesecake, s’mores, chocolate 
mousse, gelato

asiago with a local artisan stout and caramelized onion butter

golden ears cheesecrafter cheese curds served with a lemon, 
herb and pickled shallot mayo

citrus spiced olives and feta cheese

sea salted fries, cheese curds, slow cooked pulled rotisserie 
chicken, pan stout gravy 

roasted tomato and almond romesco   |   roasted garlic and white 
bean hummus   |   black olive tapenade

tiger prawns, spicy gazpacho vinaigrette, rocket greens

served with roast garlic mayo

spiced  pulled chicken, house pickles, blue claire ranch sauce

sour cream and onion 

shredded cabbage, guacamole, jalapeño mayo with warm house 
tortilla chips
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