
hummus & marinated olives
pumpkin seed crumble, preserved lemon, confit
garlic oil, crostini   14

albacore tuna tataki
ginger scallion, ponzu emulsion, wakame salad   22

dungeness crab cake
celeriac remoulade, old hardy bay mayo   23

oyster mushroom “calamari”
curry aioli, red onions + jalapeno   19

s m a l l  b i t e s

l a r g e r  p l a t e s
“the” burger
hertel’s bacon & caramelized onion jam, 
smoked cheddar, fancy sauce, portofino bun, 
usual suspects, fries (+patty 7)   25

19 deep fish sandwich
house made panko breaded cod mousseline,
tartar sauce, cabbage slaw, dill pickle, 
portofino bun, fries   23

north island club wrap
dijonnaise, roasted chicken, bacon, cucumber,
tomato, iceberg lettuce, onion, fries   24

steak frites
choice cut, fries, garlic aioli, chimichurri 
market price

v e g e t a r i a n v e g a n g l u t e n  f r e e  o p t i o n

dirty kale caesar salad
romaine, lacinato kale, grana padano, house made
dressing, anchovy breadcrumb, crostini   23

19 deep green salad
shamrock farms greens, carrot, beets, mermaid
dressing, toasted seeds   19

glory bowl salad
chickpeas, quinoa, dried fruit, nuts + seeds, kale, mixed
greens,  farm veg, glory bowl dressing   22 

hardy bay chowder
local halibut, ling cod + steelhead, mussels, white wine
cream broth, potato, herb oil,  house made biscuit   25

s o u p  +  s a l a d

19 L U N C H  

u p g r a d e s
kuterra steelhead trout   11   
roasted chicken   8
bacon   5
beef patty   7
prawns   10
burrata   10

avocado   4
mushrooms   5

side green salad   sub 3/add 6 
side dirty kale caesar   sub 3/add 6
side fries   5
house made biscuits + butter   12

garlic aioli   2
house ranch   2

a s k  y o u r  s e r v e r  a b o u t  o u r  d a i l y  l u n c h  s p e c i a l s ! !
w e  p r o u d l y  s u p p o r t  v a n c o u v e r  i s l a n d  s u p p l i e r s
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