Ocean Wise

A Vancouver Aquarium conservation program, Ocean Wise was created to educate and empower
consumers about the issues surrounding sustainable seafood. Ocean Wise works directly with
restaurants and markets, ensuring that they have the most current scientific information regarding
seafood and helping them make ocean-friendly buying decisions. The options are highlighted on
their menus and display cases with the Ocean Wise symbol, making it easier for consumers to make
environmentally friendly seafood choices.

The Ocean Wise logo next to a menu item indicates that this is a good choice for keeping ocean life
healthy and abundant for generations to come.

Ocean Wisg_. Recommended by the Vancouver Aquarium as an ocsan-friendly seafood choice,

Prices do not include gratuity or applicable taxes. 15% Gratuity will be applied for groups of 8 or more.



Small Plates

Tea Cured Salmon Gravlax

Charcuterie Plate For Two
Assorted local salamis, house made terrines, and pickled vegetables.

Vegetable Tart
Your server will describe

Smoked Halibut and Dungeness Crab Croquette
With arugula and prosciutto, accompanied by lemon basil and red pepper aiolis

Steamed Shellfish
Choice of Manila clams, mussels, or both. In white wine sauce with plum tomatoes and house
chorizo. Served with grilled bread

Soups & Salads

Trial Island Fisherman’s Stew
Blend of Pacific shellfish & seafood, plum tomato & fennel broth

Chef’s Daily Soup
Your server will describe our daily creation

French Onion Soup
Caramelized onions, in a veal broth topped with a crotton and Gruyere cheese

Gavin’s Organic Greens
Island greens served with your choice of peach cardamom vinaigrette, balsamic vinaigrette, green onion
vinaigrette, or buttermilk ranch

Romaine Hearts Salad
Classic Caesar dressing, bacon lardons, focaccia crottons, Grana Padano

Balsamic Braised Red Beet Salad
Bibb lettuce, goat cheese croquette, toasted almond vinaigrette

Add White Prawns $6  Top Sirloin of Beef $7  Chicken Breast $6
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House cured & garnished with yuzu, soy caviar, micro greens, compressed melon & sesame crackers

Fresh Shucked Vancouver Island Oysters Full Dozen
Pickled Spanish onion, soy caviar 1/2 Dozen
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From the Sea

Pacific Steelhead Salmon
Seared and served over pearl barley risotto, topped with bruschetta, olive oil and lemon

——— Albacore Tuna
Pan-seared, and topped with onion jam. Served over lemon herbed smashed potatoes and a
—— saffron clam broth

From the Farm

Grilled Sloping Hills Pork Loin
Butternut squash purée, roasted gala apples and pickled mustard seeds

Herb Roasted Chicken Breast

Double smoked bacon and roasted corn bread pudding, sautéed mushrooms, purée of sweet onions, and an
herb pesto

AAA Alberta Ribeye

With frites, Youbou blue cheese butter, demi glace

Add Oean Wise Prawns

House Made Gnocchi
Tossed in a shredded pork hock ragott

Pancetta and Mushroom Fettuccine
House pancetta, mushrooms, peas, cherry tomatoes, and spinach in a Parmesan cream sauce
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Classic Fare

Lean Ground Beef Burger
White cheddar, house pancetta, Grand burger sauce and onion jam on a classic burger bun

15

Turkey Club
Shaved brined turkey, grainy dijon, broken avocado, crisp house pancetta on multigrain

S15

Vegetarian Sandwich
Grilled eggplant and zucchini, marinated portabella mushroom, caponata, bocconcini, and tapenade on a 515
whole wheat Portuguese bun
Steak Sandwich
Served on grilled sourdough bread with portabella mushroom, garlic horseradish, HGP steak sauce, and S17
topped with crispy red onions
Sandwiches and burgers served with your choice of
House salad, hand cut fries or soup of the day
Add oyster mushrooms to your burger for $2

Margherita Pizza

Bocconcini, crushed Roma tomato sauce, fresh basil and tomatoes on a house made crust 515
House Made Italian Sausage Pizza §17
Grilled portabella and oyster mushrooms with crushed Roma tomato sauce

' ~ Pacific Fish & Chips 17

Deep fried ling cod in beer batter, coleslaw, lemon & fine herbs tartar sauce
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Cheese Menu

Served with a port poached fig, toasted walnuts, grapes, apples and toasted crostini

Two cheese plate 12
Three cheese plate 17

Six Year Old Cheddar, Brigham, Quebec

This hard, unripened white cheddar is made from unpasteurized cow’s milk. It is very complex, with a taste of salt to
start, leading to a sweet finish. This cheese was created at Les Dépendances du Manoir by Jean-Philippe Gosselin and is a
cheddar like none you've ever tried before

Chevre, Salt Spring Island, BC
A soft, fresh goat cheese handmade locally using goat milk, bacterial culture, sea salt
and rennet.

Tiger Blue, Naramata, BC
This blue has some teeth! Aromatic with an intense blue flavour in the style of Stilton.

Baluchon, Sainte-Anne de la Pérade, Quebec
A raw organic cows’ milk cheese that is semi-firm and rind ripened. It is aged for two months and has
strong notes of hazelnuts with a truffle finish.

Riopelle - Isle aux Grues, Quebec

This is a bloomy rind, triple-cream cheese made from unpasteurized whole milk. Its creamy, almost runny texture melts
in your mouth, leaving you with a finish of nut, mushroom and soft butter. Swiss-Brown cows feed on hay from the salt
marshes on the islands, lending the milk a distinctive flavour making Riopelle one of a kind.
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