
sweet potato hummus
pumpkin seed crumble, confit garlic oil, crostini   12

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

pan seared choi
crispy onions, shiitake xo sauce, pickled
mushrooms (+10 prawns)   16

warm olive mix
preserved lemon, confit garlic + chili oil   9

dungeness crab cake
celeriac remoulade, old hardy bay spice   23

bone marrow butter & biscuits
house made biscuits, giardiniera   18

asian cucumber trio
japanese bar pickle, sichuan smashed, 
goma-ae style   13

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

s m a l l  p l a t e s

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 (+steelhead 11)    19

tonnato panzanella
heirloom tomato, torn croutons, seasonal pesto,
balsamic, smoked albacore tonnato (+burrata 10)   21

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

1 9  D E E P  
P U B L I C  H O U S E

h a n d h e l d s
served with fries or green salad

“the” burger
hertel’s bacon & caramelized onion jam, 
smoked cheddar, fancy sauce, potato bun, 
usual suspects (+patty 7)   25

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

north island club wrap
dijonnaise, roasted chicken, bacon, cucumber,
tomato, iceberg lettuce, onion (+avocado 4)   24

steak frites
choice cut, fries, garlic aioli, chimichurri 
(+mushrooms 5, +caesar 6)   market price

saltspring island moule frites
mussels in white wine cream broth, cherry
tomato, fries, garlic aioli, toasted baguette   29

pan seared halibut
cashew cream, herb oil, chef’s potato, 
house s + v chips, seasonal vegetables   42

roasted farmhouse chicken suprême
cashew mashed potato, chicken jus, roasted
mushrooms, seasonal vegetables   35

prawn puttanesca
pappardelle, tomato, caper, olive, grana   28

harvest bowl
chickpeas, quinoa, dried fruit, nuts + seeds, kale,
broccoli, glory bowl dressing   25

l a r g e  p l a t e s

seacuterie board
curated selection of house made preserved and
fresh seafood, ask your servers for more details!   
market price

t o  s h a r e

We l c o m e  t o  1 9  D e e p .  O u r  o p e n i n g  m e n u  p r e s e n t s  t h o u g h t f u l l y  r e i m a g i n e d  c l a s s i c s  v i e w e d  t h r o u g h  a  P a c i f i c  N o r t h w e s t  l e n s .
B y  p a r t n e r i n g  w i t h  s m a l l - s c a l e  f a r m s ,  w e  a i m  t o  s h o w c a s e  V a n c o u v e r  I s l a n d ' s  r u g g e d  b o u n t y ;  

b l e n d i n g  c o a s t a l  h a r v e s t s  w i t h  w o r l d l y  f l a v o r s  i n s p i r e d  b y  o u r  c h e f s '  g l o b a l  t r a v e l s .
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



19 DRINKS 19 DRINKS
m o d i f i e d   c l a s s i c s
sayward 75
gin, fresh lemon, spruce tip syrup, 
sparkling wine   14

bramble on
gin, fresh lemon, house blackberry syrup   14

the floatplane
canadian rye, aperol, amaro, lemon   16

“the” caesar
kafir lime vodka, clamato, house spice mix,
pickled kelp, candied salmon   14

deep water
sheringham seaside gin, dry vermouth, kombu
saline solution, cucumber   15

down island negroni
sheringham gin, esquimalt rosso vermouth,
esquimalt bitter red   15

bear in the woods
brown butter washed rye, maple syrup,
angostura   15

night watch
vanilla vodka, creme de cacao, cold brew   15

r e f r e s h i n g  f a r e
red sky at night
aperol, sparkling wine, house soda,
orange slice   16 

carrot park lemonade stand
vodka, esquimalt limoncello, fresh lemon, 
rose syrup   14

madrid market soda
esquimalt vermouth, house sparkling, olive,
orange tree bitters   12

skinny beech
vodka, cold brewed guayaki yerba mate, lemon, 
house sparkling   13

summer mooring
pimm’s, cucumber, lemon, house sparkling   13

rocky ridge ranch water
blanco tequila, pineapple, lime, house 
sparkling, grapefruit bitters   12

r e f r e s h i n g  f a r e

m o d i f i e d   c l a s s i c s
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skinny beech
vodka, cold brewed guayaki yerba mate, lemon, 
house sparkling   13

summer mooring
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blanco tequila, pineapple, lime, house 
sparkling, grapefruit bitters   12



19 DRINKS 19 DRINKS
o n  t a p  ( 2 0 o z )    8 .5
arcus pilsner driftwood

fat tug ipa driftwood

ledge point lager devil’s bath

spitfire pale ale ace brewing

kittyhawk cream ale ace brewing

snake island dark ale white sails

circle route hazy white sails

rotating tap salt spring cider   12

b o t t l e s  a n d  c a n s
domestic   7.5
lucky
budweiser
coors light
alexander keith’s
mgd
berried alive

imported   9
corona
guinness
heineken 0

cider   9.5
salt spring wild semi dry

z e r o  p r o o f
shallow water
rose syrup, lemon, house sparkling   10

safe harbor
blackberry syrup, ginger ale, lime  10

clear sailing
cold brewed guayaki yerba mate, pineapple,
mint, house sparkling   10

j u i c e  +  p o p
pop
pepsi, diet pepsi, 7up, ginger ale, iced tea   4

juice
apple, orange, cranberry   5

b o t t l e s  a n d  c a n s
domestic   7.5
lucky
budweiser
coors light
alexander keith’s
mgd
berried alive

imported   9
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spitfire pale ale ace brewing

kittyhawk cream ale ace brewing
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rotating tap salt spring cider   12

z e r o  p r o o f
shallow water
rose syrup, lemon, house sparkling   10

safe harbor
blackberry syrup, ginger ale, lime   10

clear sailing
cold brewed guayaki yerba mate, pineapple,
mint, house sparkling   10

j u i c e  +  p o p
pop
pepsi, diet pepsi, 7up, ginger ale, iced tea   4

juice
apple, orange, cranberry   5
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w h i t e  ( 6 o z / 9 o z / b t l )
Joie Noble Blend 2025
sun-ripened orchard fruit, bright, dry  
13/16/50      Naramata Bench, BC

Unsworth Pinot Gris 2025
clean, crisp, bright
14/18/55     Cowichan Valley, BC

Synchromesh Riesling 2025
stone fruit, citrus, off dry
bottle - 59      Okanagan Falls, BC

Tantalus “Bear” Chardonnay 2025
fresh, precise, mild citrus, unoaked
bottle - 55     Kelowna, BC

r e d
Nichol “Village” Cabernet Franc 2022
herbaceous, berry forward, medium body
12/19/59     Naramata Bench, BC

Pentage “Hiatus” Red Blend 2020
dark & stone fruit, layered, medium body
12/18/55     Skaha Bench, BC

Joie “En Famille” Pinot Noir 2022
earthy, expressive, hits of sweetness, holds depth
bottle - 67     Naramata Bench, BC

Rust & Co Zinfandel 2022
jammy, juicy, berry, warm   
bottle - 80     “Golden Mile” Oliver, BC

r o s e  +  s p a r k l i n g
Unsworth Charme de l'Île Sparkling
green apple, citrus, pear
bottle - 65     Cowichan Valley, BC

Joie Tiny Bubbles Brut 2025
fresh, playful, tropical, mild carbonation
bottle - 56     Naramata Bench, BC

Sea Star Blanc de Noir Rosé 2025
lively, lemon, cherry & crisp finish
bottle - 55     Pender Island, BC

Pentage Rosé 2024
strawberry, nectarine, citrus, dry
11/15/45     Skaha Bluffs, BC

r o s e  +  s p a r k l i n g
Unsworth Charme de l'Île Sparkling
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fresh, precise, mild citrus, unoaked
bottle - 55     Kelowna, BC

r e d
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herbaceous, berry forward, medium body
12/19/59     Naramata Bench, BC

Pentage “Hiatus” Red Blend 2020
dark & stone fruit, layered, medium body
12/18/55     Skaha Bench, BC

Joie “En Famille” Pinot Noir 2022
earthy, expressive, hits of sweetness, holds depth
bottle - 67     Naramata Bench, BC

Rust & Co Zinfandel 2022
jammy, juicy, berry, warm   
bottle - 80     “Golden Mile” Oliver, BC



19 A F T E R 19 A F T E R
black forest “cake”
chocolate variations, cherry compote, 
whipped cream   15

sticky toffee pudding
date + hazelnut cake, salted caramel, 
house made earl grey ice cream   14

vanilla bean panna cotta
stewed rhubarb, rhubarb gel, fennel streusel   13

vegan dark chocolate mousse
mole spice, crispy bits, honeycomb   11

house made sorbet
rotating flavors   8

I am Beautiful
green tea with lemongrass and spearmint

I am Alive
assam black tea with orange and lavender

West Coast Chai
herbal rooibos tea with chai spice blend 

I am Refreshed
herbal tea with spearmint and hibiscus

I am Healthy
herbal tea with licorice and peppermint

I am Loved
herbal tea with cacao nibs, tulsi and lemon balm

h o r n b y  i s l a n d  t e a    4     

s i p p e r s
amaros + vermouths
odd society mia amato amaro   9
amaro montenegro     9
fernet branca     9
esquimalt sweet vermouth     9

scotch
Oban 14 yr   15
Macallan 12 yr   12
Lagavulin 16 yr   15
Glenlivet 18 yr   18
Glenfiddich 15 yr   12

black forest “cake”
chocolate variations, cherry compote, 
whipped cream   15

sticky toffee pudding
date + hazelnut cake, salted caramel, 
house made earl grey ice cream   14
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I am Refreshed
herbal tea with spearmint and hibiscus
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herbal tea with licorice and peppermint
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herbal tea with cacao nibs, tulsi and lemon balm

h o r n b y  i s l a n d  t e a    4     

s i p p e r s
amaros + vermouths
odd society mia amato amaro   9
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scotch
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Glenlivet 18 yr   18
Glenfiddich 15 yr   12
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	19 DEEP
	PUBLIC HOUSE
	small plates
	dungeness crab cake celeriac remoulade, old hardy bay spice   23
	bone marrow butter & biscuits house made biscuits, giardiniera   18
	asian cucumber trio japanese bar pickle, sichuan smashed,  goma-ae style   13
	oyster mushroom “calamari” curry aioli, red onions + jalapeno   19
	sweet potato hummus pumpkin seed crumble, confit garlic oil, crostini   12
	albacore tuna tataki ginger scallion, ponzu emulsion, wakame salad   22
	pan seared choi crispy onions, shiitake xo sauce, pickled mushrooms (+10 prawns)   16
	warm olive mix preserved lemon, confit garlic + chili oil   9

	soup + salad
	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 (+steelhead 11)    19
	tonnato panzanella heirloom tomato, torn croutons, seasonal pesto, balsamic, smoked albacore tonnato (+burrata 10)   21
	hardy bay chowder local halibut, ling cod + steelhead, mussels, white wine cream broth, potato, herb oil,  house made biscuit   25

	handhelds
	served with fries or green salad
	“the” burger hertel’s bacon & caramelized onion jam,  smoked cheddar, fancy sauce, potato bun,  usual suspects (+patty 7)   25
	19 deep fish sandwich house made panko breaded cod mousseline, tartar sauce, slaw, dill pickle, potato bun   23
	north island club wrap dijonnaise, roasted chicken, bacon, cucumber, tomato, iceberg lettuce, onion (+avocado 4)   24

	large plates
	steak frites choice cut, fries, garlic aioli, chimichurri  (+mushrooms 5, +caesar 6)   market price
	saltspring island moule frites mussels in white wine cream broth, cherry tomato, fries, garlic aioli, toasted baguette   29
	pan seared halibut cashew cream, herb oil, chef’s potato,  house s + v chips, seasonal vegetables   42
	roasted farmhouse chicken suprême cashew mashed potato, chicken jus, roasted mushrooms, seasonal vegetables   35
	prawn puttanesca pappardelle, tomato, caper, olive, grana   28
	harvest bowl chickpeas, quinoa, dried fruit, nuts + seeds, kale, broccoli, glory bowl dressing   25

	to share
	seacuterie board curated selection of house made preserved and fresh seafood, ask your servers for more details!    market price
	Welcome to 19 Deep. Our opening menu presents thoughtfully reimagined classics viewed through a Pacific Northwest lens.
	By partnering with small-scale farms, we aim to showcase Vancouver Island's rugged bounty;  blending coastal harvests with worldly flavors inspired by our chefs' global travels.



	DRINKS
	modified  classics
	refreshing fare

	DRINKS
	modified  classics
	refreshing fare

	DRINKS
	on tap (20oz)   8.5
	bottles and cans
	zero proof
	juice + pop

	DRINKS
	on tap (20oz)   8.5
	bottles and cans
	zero proof
	juice + pop

	AFTER
	house made sorbet rotating flavors   8
	sippers
	amaros + vermouths
	scotch

	hornby island tea   4

	AFTER
	sippers
	hornby island tea   4
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