
  

 
 

SPINACH DIP 

Spinach, artichokes and three cheeses all blended  

with cream cheese and baked until bubbling.  

Served with tortilla chips. 10 

 
OVER THE LIMIT PRAWNS 

Large tiger prawns sautéed in sambucca  

Served with garlic toast. 11 

 
ROASTER WINGS 

A dozen jumbo wings tossed in choice of sauce; hot, BBQ, 

honey garlic, teriyaki, sweet chili or salt & pepper. 10 

 
YAM FRIES 

Golden yam fries with chipotle dip. 7 

 
GUINNESS POUTINE 

Hot fries smothered with Guinness cheese and gravy. 8 

 
DRY GARLIC RIBS 

Pork ribs tossed with dry garlic and spices.  

erved with honey garlic dipping sauce. 9½ 

 
MINI TENDERLOIN BURGERS 

Mini tenderloin steaks char grilled and served burger style. 12 

 
CRAB AND SHRIMP GRATIN 

Dungeness crab and baby shrimp mixed with sambuca, dill, 

and cream served hot with tortilla chips. 12 

 
BLACKENED STRIPS 

House made chicken tenders with Cajun spice, flash fried and 

served with sweet chili sauce. 9 

 
CALAMARI 

Marinated and lightly floured calamari flash fried and served 

with tequila lime tzatziki dip. 11 

 
5 ALARM NACHOS 

Tri-coloured tortilla chips with banana peppers, tomatoes, 

green onions, olives and plenty of cheese.  

Served with salsa and sour cream. Full 16 | Half 13 

Add seasoned ground beef 3 | guacamole 2 
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SOUP OF THE DAY 

Ask your server for today’s fresh choice. Cup 3½ | Bowl 5 

 

COAST CHOWDER 

Creamy white chowder loaded with a variety of seafood,  

potatoes and onion. Cup 5 | Bowl 7 

 

BAKED FRENCH ONION 

Rich broth with sautéed onions topped with French 

bread and cheese. 6 

 

WARM SOCKEYE 

Wild Pacific sockeye salmon, spinach, bacon, diced potato, 

tomatoes, red onions with ranch dressing. 12 

 

CAESAR 

Crisp romaine tossed with creamy Caesar dressing,  

croutons and shredded parmesan. 7 

 

SPINACH EXTRAORDINAIRE 

Fresh spinach with mandarin oranges, spiced pecans, sliced  

button mushrooms, goat cheese and balsamic vinaigrette 11 

 

Add grilled chicken 3 | Add sliced New York steak 6 

 
 
 
 
 
 
 
 
 

 
 

CREATE YOUR OWN 

Start with a shell, sauce, cheese then add your favourite toppings. 

Small 5 | Large 7 

 

Regular Toppings 

1¾ each small pizza | 2½ each large pizza 

Artichoke Hearts, Feta, Diced Tomato, Jalapenos, Peppers, 

Mushrooms, Olives, Onions, Pesto, Roasted Garlic, Roasted  

Red Peppers, Sundried Tomatoes, Extra Cheese 

 

Premium Toppings 

2½ each small pizza | 3¼ each large pizza 

Bacon, Capicolli, Ground Beef, Chicken, Ham, Pepperoni,  

Shrimp, Goat Cheese, Blue Cheese 
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HALIBUT & CHIPS 

Lager and dill battered halibut served with hot french fries. 

1 piece 11 | 2 piece 15 

 

PEROGIES 

A skillet of perogies with sautéed onions and bacon served with 

farmer’s sausage and sour cream. 9 

 

BUTTER CHICKEN 

An authentic Indian Recipe made with traditional spices.   

Rich, velvety and served with Naan Bread over rice. 10 

 

 

 

 

 

 

 

 

 

 

 

THE USUAL BURGER 

Topped with tomato, lettuce and red onion. 10 

 

SALMON BURGER 

Grilled wild sockeye salmon fillet with mango mayo. 11 

 

BLUE COLLAR BURGER 

Bacon, sautéed onions, mushrooms and mozzarella cheese. 12½ 

 

GRILLED CHICKEN BURGER 

Chicken breast with jalapeno havarti and mango mayo. 11 

 

MUSHROOM SWISS BURGER 

Loaded with sautéed button mushrooms and melted Swiss. 12 

 

HALIBUT BURGER 

Lightly battered halibut patty, tangy tartar, lettuce and tomatoes. 12 

 

SCRUMPY JACK BURGER 
Bacon, mozzarella and cheddar cheese. 11½ 

 

All burgers are served with your choice of fries or house side salad 
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MAPLE SOCKEYE WITH “OVER THE LIMIT” PRAWNS 

Grilled fillet of wild sockeye salmon basted with hint of  

maple glaze and served with amaretto prawns. 15 

 

NEW YORK 

8oz Aged Alberta AAA New York steak grilled to order. 

Served with BC wild mushrooms.  14 

 

DEEP SEA PESTO LINGUINE 

Pesto linguine topped with wild ,tiger prawns,large sea scallops, 

dungeness crab and pink bb shrimp in our pesto cream sauce. 17 

 

Entrees are served with choice of rice pilaf or  

garlic mashed potatoes (except pastas) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PRIME RIB BEEF DIP 

Tender beef piled high on fresh ciabatta served with hot au jus. 10 

 

CLUBHOUSE 

Traditional triple decker of grilled chicken breast, bacon,  

lettuce and tomatoes. 10 

 

STEAK SANDWICH 

Charbroiled 8oz New York steak topped with sautéed  

mushrooms and onions on garlic toast. 12½  

 

CALIFORNIA CLUB WRAP 

Free run grilled chicken breast with guacamole, bacon, tomatoes, 

jalapeno havarti and ranch dressing rolled in a tortilla. 11½ 

 

CHIPOTLE BBQ PULLED PORK 

Tender shredded pork basted in Guinness BBQ sauce  

and piled on fresh ciabatta. 11 

 

All sandwiches are served with your choice of fries or house side salad 
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