HAPPY HOUR

CASUAL FAVOURITES

All items $5 each

SMOKED CHICKEN WINGS
with house hot sauce

DEEP FRIED PICKLE SPEARS
with buttermilk ranch

PULLED CHICKEN SLIDER
with coleslaw

TORTILLA CHIPS
with jalapefio cheese sauce

NAVAJO FRY BREAD
with black bean dip

GRILLED TWO RIVERS

CHORIZO
with mustard

ONION RINGS
with tomato chili jam

SEASHORE FRIES
with gravy

PULLED CHICKEN TACO
with chipotle mayo, pickled cabbage
pico de gallo, cotija cheese

BEVERAGE SPECIALS

&

All tapped BC Beers

< WINE

House Red or White Wine

< C(OCKTAILS

Well Highballs | 10Z
Mai Tai | 2.50z

Havana Club Pifia Colada & Hurricane | 1.50z




FAMILY DAY

EATWELL

R&P BEETS

roasted and pickled baby beets, puffed wild rice
whipped ricotta, greens, orange segments, black garlic
balsamic vinaigrette

15

H2 CAESAR SALAD 14
romaine, arugula, bacon, egg, parmesan

sourdough croutons, roasted garlic, hemp seed dressing

BAYSHORE COBB SALAD 20
pulled chicken, cucumber, crumbled blue cheese
avocado, egg, bacon, gem tomato, pickled red cabbage

tarragon roasted garlic dressing

ALBACORE TUNA 21
soba noodles, napa cabbage, cilantro, carrot, scallions
edamame, pickled fresno chili, peanut butter miso
maple soy, ginger vinaigrette

STARTERS  —

YAM FRIES 9
bbq seasoning
calabrian chili
herb aioli

TRUFFLE
FRIES
parmesan
herbs, truffle
mustard aioli

1

HAND-HELDS
served with seashore fries
BAYSHORE BACON SOFT TACOS 19
CHEESEBURGER 19

roasted garlic and black pepper aioli
butter lettuce, tomato, dill pickle
red onion, aged white cheddar
brioche bun

BEYOND MEAT

pulled chicken or crispy cod
ancho-chipotle mayo, cojita cheese
cabbage, pico de gallo, cilantro

PULLED CHICKEN

CHEESECAKE

brandied cherries, chantilly cream

BLUEBERRY WHITE CHOCOLATE

10

VEGAN BURGER 18 SALAD CLUB 18

vegan mozzarella, butter lettuce toasted sour dough, bacon

tomato, onion, dill pickle butter lettuce, tomato, cranberry

vegan herb mayo, vegan bun grainy dijon aioli

—— CASUALFAVOURITES —

FISH AND CHIPS 21 MAPLE HILL FARMS

tempura-beer battered ling cod ROTISSERIE CHICKEN

gherkin caper tartar sauce

H2 coleslaw smoked chipotle rubbed maple hill
farms free-range chicken

MUSHROOM & CAULIFLOWER bayshore honey glaze

GARGANELLI 21 served with fries and coleslaw

garganelli pasta, charred kale

wild mikuni mushrooms

crispy crumbs QUARTER-23 | HALF-33

DESSERTS
DARK CHOCOLATE CAKE 10 BAYSHORE HONEY &

ALMOND CAKE 10

pistachio mousse, almond crumble
apricot coulis

“YOU WANNA

blueberry & bayshore honey compote PIECE OF MEZ”

lemon curd




