boathouse

KITCHEN & BAR

light start

Available from 8:00 am daily, while quantities last

PASTRIES 6
freshly baked croissant, pain au chocolat, or muffin
COOKIE 4
COFFEE OR TEA 4
CHIPS & GUAC df, df 12
fresh guacamole and corn tortilla chips
HOUSEMADE POTATO CHIPS 12
charred jalapefio ranch salsa

AVOCADO PINEAPPLE TACOS df 19

cilantro, onion, habanero fermented hot sauce, corn
tortilla

CARNITAS TACOS df 21
slow cooked pork shoulder, pineapple, cilantro, onions,
habanero fermented hot sauce, corn tortilla

QUESADILLAS 19
habanero cheddar, queso fresco, red onions,
jalapefios, cilantro, charred jalapefio ranch salsa

+ add 1/2 grilled chicken breast 12

+ add slow cooked pork shoulder 12

+ add braised boneless beef short rib 16

+ substitute with house made cashew cheese df

LOCAL GREENS df, gf, v 16 half, 19 full

locally grown organic baby lettuces, shaved cucumber,
fennel, radish, balsamic vinaigrette

CAESAR SALAD 18 half, 22 full
romaine hearts, Parmigiano Reggiano, smoked bacon,
croutons, housemade garlic dressing

BOATHOUSE SALAD ¢f 21 half, 26 full

local organic greens, boiled egg, blue cheese, .
avocado, cucumber, red onion, cherry tomato, balsamic
vinaigrette

RARE-GRILLED AHI TUNA ¢f 24
& WARM POTATO SALAD

arugula, capers, pickled onion, green olive, cherry
tomato, pesto aioli, Dijon vinaigrette

sandwiches

served with your choice of house-made potato chips or
green salad

+upgrade CAESAR SALAD 2
+upgrade GLUTEN-FREE BUN 4
CLASSIC BURGER df 26

beef chuck patty, red onion, lettuce, tomato, pickles,
house burger sauce

BACON CHEESE BURGER 32
beef chuck patty, applewood smoked bacon, crispy
onions, aged white cheddar, pickles, house burger sauce

MUSHROOM BURGER 24

grilled portobello mushroom, crispy onions, arugula,
Swiss cheese, pickles, house burger sauce

CRISPY HALIBUT BURGER df 34
beer battered pacific halibut, coleslaw, tartar sauce
GRILLED CHICKEN CIABATTA 26

charbroiled Island Farmhouse chicken breast, tomato,
arugula, pesto aioli

df dairy free

gf gluten-free

v vegan

slushies

FROZEN PINA COLADA 20z 18
i rum, coconut rum, lime juice, pineapple juice
: ROTATING FEATURE 20z 18

: Ask your server

signature cocktails

BOATHOUSE MOJITO 20z 18

rum, coconut rum, coconut milk, lime juice, simple syrup,
mint leaves, soda water

SEASIDE SOUR 20z 18

bourbon, pineapple juice, lemon juice, cinnamon syrup,
egg whites, bitters

wine by the glass s

MT. BOUCHERIE 12/20
Rosé, Okanagan, BC

MT. BOUCHERIE 12/20
Merlot, Okanagan, BC

MT. BOUCHERIE 12/20
Pinot Gris, Okanagan, BC

MONTELVINI 11

Semi-Sparkling, Veneto, IT

sparkling, by the bottle

VEUVE CLIQUOT 150
Champagne, FR, 750ml

TAITTINGER 75
(1/2 btl) Champagne, FR, 375ml

UNSWORTH VINEYARDS 65
Charme de L’lle, BC, 750ml

Cans
LA CERVECERIA

Grapefruit Lager 473ml 9
Grapefruit Paloma 355ml 12
Salted Lime Margarita 355ml 12
STRONGBOW 9

Apple Cider 440ml

LIGHTHOUSE BREWING
Shipwreck IPA 355ml 9
Race Rocks Amber Ale 355ml 9

Zero-proof cans

CULTURED KOMBUCHA
Elderflower Rose 9
Citrus Ginger 9

draught beer 160z 10

VANCOUVER ISLAND BREWING
Rotating Feature

LA CERVECERIA
Salted Lime Lager

Spil‘itS 1oz 13 / 20z 18

DILLON’S VODKA Canada

DILLON’S GIN Canada

FOUR ROSES BOURBON USA

FLOR DE CANA ANEJO RUM Mexico
TROMBA TEQUILA BLANCO Mexico

' KULA POPS 7.50 :
: Locally made popsicle, assorted flavours :
Pleasé ask your server



