
 

Taxes not included. Liquor service 9:00 a.m.to 9:45 p.m. daily. 
Consuming raw or undercooked foods may increase your risk of food-borne illness. 
Menu subject to change due to availability of ingredients. 

 
 
LIGHT START 

 AVAILABLE FROM 8:00AM DAILY, WHILE QUANTITIES LAST  
 
PASTRIES      6 
freshly baked croissant, pain au chocolat, or muffin 
 

FRUIT CUP gf,df,v    12 
selection of fresh fruit and berries 
 

CHIA SEED PUDDING gf,df,v   12 
seasonal fruit  
 

CHOCOLATE CHIP PECAN COOKIE   4 
 

COFFEE/TEA      4 

 
SALADS 
LOCAL GREENS df, gf, v     18 
locally grown organic baby lettuces, shaved cucumber, 
fennel, radish, avocado green goddess dressing 
 

COBB SALAD gf     24 
little gem lettuce wedges, boiled egg, double smoked 
bacon, blue cheese, avocado, tomato, avocado green 
goddess dressing  
 

SEAFOOD SALAD gf    29 
grilled wild Argentine prawns and BC salmon, locally 
grown organic baby lettuces, shaved cucumber, fennel, 
radish, avocado green goddess dressing  
 

PLOUGHMAN     26 
locally crafted charcuterie, artisan cheese, pickles, 
preserves, freshly baked bread 

 
SANDWICHES | served with local green salad 

BEEF BURGER               24 
beef chuck patty, bread and butter pickles, shredded 
lettuce, tomato jam, mayonnaise, on a brioche bun 
 

VEGGIE BURGER            22 
plant-based patty, bread and butter pickles, shredded 
lettuce, tomato jam, mayonnaise on a brioche bun 
 

SALMON SANDWICH            29 
grilled fillet of BC salmon, alfalfa sprouts, pickled onion, 
cucumber, caper dill aioli, on a brioche bun 
 

CHICKEN CLUB             26 
charbroiled Island Farmhouse chicken breast, beefsteak 
tomato, double smoked bacon, shredded lettuce, 
mayonnaise, on a brioche bun  
 

ZERO-PROOF 

HONEY-ADE     8 
lemon juice, honey syrup, mint leaves, soda 
. 

PHILLIPS iOTA Pilsner     6 
non alcoholic beer 
 
 

 

 
SIGNATURE COCKTAILS 
APPLE CIDER MARGARITA 2oz    18 
shaken tequila, alchemist apple nectar, apple cider 
syrup, lime 
 

BLACK VELVET 2oz     18 
black gin, elderflower liqueur, raspberry syrup, citrus 
juice, fresh raspberries  
 

BOATHOUSE MOJITO 2oz    18 
rum, coconut rum, coconut milk, lime juice, simple 
syrup, mint leaves, soda water   
 

SEASIDE SOUR 2oz     18 
bourbon, pineapple juice, lemon juice, cinnamon syrup, 
egg whites, bitters 
 

HOT BUTTERED RUM  2oz    18 
dark rum, brown sugar, butter, honey, cinnamon, 
nutmeg, vanilla, whipped cream 
 

 

WINE BY THE GLASS              5OZ/8OZ 

MT. BOUCHERIE Rosé, Okanagan, BC   12/20 
MT. BOUCHERIE Merlot, Okanagan, BC   12/20 
MT. BOUCHERIE Pinot Gris, Okanagan, BC 12/20 
MONTELVINI Semi-sparkling, Veneto, IT     11 
 

WINE BY THE BOTTLE          750ML | 65 

LA CREMA 2020 Pinot Noir Rosé, Monterey USA 
LA CREMA 2021 Chardonnay, Monterey USA 
LA CREMA 2019 Pinot Noir, Sonoma Coast USA 
 

SPARKLING BY THE BOTTLE 
VEUVE CLIQUOT Champagne FR, 750ml       150 
TAITTINGER (1/2 btl) Champagne FR, 375ml 75 
UNSWORTH Charme de L’Île, BC, 750ml        65 
 

SPIRITS       1OZ |13  2OZ | 18 

CIROC VODKA France 
FOUR ROSES BOURBON USA 
KRAKEN BLACK SPICED RUM Trinidad & Tobago 
BAYOU WHITE RUM USA 
CAZADORES TEQUILA BLANCO Mexico 
TANQUERAY No. 10 Scotland 
 

CANS              9 
VI BREWING Northern Swell Pale Ale (355ml)  
LA CERVECERIA Grapefruit Lager (473ml)   
STRONGBOW Apple Cider (440ml)  
 

DRAUGHT BEER         16oz | 10 
VI BREWING Rotating Feature 
LA CERVECERIA Salted Lime Lager 
 
 
 
please inform your server of any food allergies or restrictions df 
dairy free gf gluten free v vegan 



 
 

 

 

OPEN DAILY FROM 11:00 AM TO 9:00 PM 

 


