
boathouse
KITCHEN & BAR

light start
PASTRIES	
freshly baked croissant or muffin  
pain au chocolat

COOKIE

COFFEE OR TEA

AMERICANO

LATTE

CAPPUCCINO	

D  contains dairy  |  G  contains gluten 
S  contains seafood  |  E  contains eggs   |  N  contains nuts

signature cocktails

classic cocktails

wines

sparkling by the bottle

cans

draught 

all signature cocktails include 2oz of alcohol

BOATHOUSE MOJITO
coconut rum, white rum, coconut milk, lime juice, 
coconut syrup, mint

TEQUILA CREAMSICLE SPRITZ
blanco tequila, aperol, galliano, lemon juice, orange 
juice, sparkling wine, soda

MIRACLE’S LEMONADE
whisky, antica vermouth, grand marnier, lemon, 
housemade mint syrup

THE SEA TO SKY
purple gin, quadruple sec, grapefruit juice, lemon 
juice, housemade basil syrup, soda

all classic cocktails include 2oz of alcohol

APEROL SPRITZ  
aperol, sparkling wine, sparkling water, fresh orange
MARGARITA 
tequila, triple sec, simple syrup, lime juice, lime 
wheel
CAESAR 
vodka, clamato juice, worcestershire sauce, tabasco
NEGRONI
gin, sweet vermouth, campari, orange zest  
SHAFT 
vodka, baileys, coffee liqueur, cold brew espresso

LE MORTELLE BOTROSECCO Cabernet
Toscana, IT

LE MORTELLE VIVIA Vermentino
Toscana, IT

LES EGLANTIERS TAVEL Rose
Rhone Valley. FR

VEUVE CLIQUOT
750ml, Champagne, FR

TAITTINGER
375ml, Champagne, FR

UNSWORTH VINEYARDS
750ml, Charme de l’Île, Vancouver Island, BC

VANCOUVER ISLAND BREWING
16oz, pilsner

MONTELVINI
5oz, semi-sparkling, ITA

PHILLIPS BREWING CO.
355ml, Electric Unicorn, white IPA                                         
355ml, Tiger Shark, pale ale 
355ml, Solaris, summer ale                                                       

GUINNESS 
440ml, irish stout

STRONGBOW
440ml, apple cider
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available from 8:00am daily, while quantities last

non-alcoholics
SAICHO SPARKLING TEA 
200ml

PHILIPS IOTA
355ml, pilsner, pale ale, or hazy IPA
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main courses
available from 11:30am daily

WESTCOAST SALAD S				                       
organic BC king salmon, sauteed prawns, Saanich-
grown organic baby lettuce, shaved fennel, radish, 
toasted sunflower seeds, grapefruit and tarragon 
vinaigrette

+ Half Avocado	    8 

LOCAL GREENS	  

CHICKEN CAESAR SALAD  D, G, E 
island chicken breast, crisp romaine, Parmigiano 
Reggiano, double smoked bacon, house-made 
dressing, garlic croutons

CAESAR SALAD  D. G, E 

NICOISE SALAD  E, S 
rare-grilled ahi tuna, white anchovy, new poatato, 
boiled egg, green bean, tomato, caper, olive, sherry 
vinaigrette

SNUG BURGER  D, G, E 
char-broiled angus chuck patty, melted brie, crispy 
onions, bacon jam, signature burger sauce, potato bun

GRILLED CHICKEN BACON BURGER  D, G, E 
lemon and thyme marinated island chicken breast, 
lettuce, tomato, garlic aioli
-served with your choice of french fries or salad

KING SALMON DON BOWL  S 
soy-ginger roast salmon pieces, avocado, seasoned rice, 
pickled vegetables, kimchi, edamame, taro chips
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Welcome to the 
MINERAL POOL

The pool area is a tranquil environment. Please 
be mindful of other guests, no loud voices,  

running, or splashing.

No food and beverage to be consumed in 
pool or hot tubs, as per British Columbia liquor 

licensing. No personal water bottles permitted 
on the Mineral Pool Deck. 

This is an adult sanctuary, accessible for guests 
16 years of age and older.

We recommend limiting phone use and  
enjoying the beauty and nature of the wild  

West Coast. 
 

No playing music or accepting calls on your 
personal device.

For the comfort and enjoyment of all guests, we kindly ask that 
you observe the following guidelines.


