
Snacks 
 

Deep-Fried Pickles, paprika aioli                       4 
 

Marinated Olives, orange, chili                  4    
 

Mixed Nuts, currants, Moroccan spice           4 
 

Devilled Eggs, arugula-pumpkin seed pesto    4 
 

 

 

Starters 
 

 

 

 

 

 

Alsatian Onion Tart                             9   

Caramelized onions, nutmeg, goat cheese, 

balsamic-dressed arugula  
 

Baby Spinach & Arugula Salad             11  

Local beets, goat cheese polenta croutons, warm 

bacon vinaigrette 

-Available vegetarian with sherry vinaigrette      
 

Winter Mussels                            15 

Salt Spring Island mussels, bacon, garlic, shallots, 

Pernod, herbs  

-With Kennebec fries +$4 
 

Buttermilk Fried Chicken Wings          12 

Buttermilk marinated Maple Hills chicken wings, 

house-made buttermilk ranch dressing 
 

Steak Tartare                                      12    

Grass-fed steak, cornichons, Dijon mustard, 

shallots, capers, quail egg, baguette 
 

Poutine                                         8½  

Kennebec frites, cheese curds, dark chicken gravy  

-Add double-smoked bacon +$2 

-Add a poached farm egg +$2 
 

Bruschetta                                      9   

Rosemary foccacia, roasted garlic, caramelized 

onions, triple cream brie, honey, black pepper 
 

 

 
 

We are proud to serve a menu of the finest 

ingredients - locally sourced, organic &  

Sustainably harvested whenever available. 

 

 

 

 
 

Mains 
 

Big Al’t Beef Burger                      14½  

Pemberton Meadows natural beef, aged cheddar, 

double-smoked bacon, caramelized onions, garlic 

aioli, butter lettuce, Cob's sweet bun, with fries & 

wild greens, or sub poutine +$3 
 

Duck Confit                                  16   

Yarrow Meadows duck leg confit, roasted 

fingerling potatoes, caramelized onions, crispy 

brussel sprouts, grainy mustard sauce 
 

Herb-Crusted Arctic Char          21 

Pan-seared char filet, pank o & almond crusting, 

house-made gnocchi aglio e olio, roasted wild 

mushrooms 
 

Pasta Fazool                                   14 

Pappardelle, cannellini beans, arugula, basil, 

pecorino romano, charred lemon olive oil 
 

Steak Frites                                     20 

Pemberton Meadows flat iron steak prepared 

medium rare, Kennebec frites, Café du Paris butter, 

arugula salad 
 

Bacon-Wrapped Meatloaf                   17        

Pemberton Meadows beef, Sloping Hills pork, 

hand-name ‘uaues uput’, trvath puree, green beans 
 

Coq au Vin                                     21  

Maple Hills chicken, red wine, thyme, fingerling 

potatoes, green beans, kalamata olives 

 

Sides 
 

Aged Cheddar Mac & Cheese                     7 

Brussel Sprouts, bacon, maple                       5 
 

Steamed Winter Greens, olive oil, lemon           5  
 

Heirloom Carrots, orange, honey                  5    
 

Rosemary Foccacia, olive oil, balsamic           4 
 

Kennebec Fries, garlic aioli                           4 
 

Wild Greens, sherry-dijon vinaigrette             4 

 

 

An 18% pre-tax gratuity will be added  

to parties of 8 or more. Thank you. 
 

 

Dinner service Monday to Saturday 

5:30pm to 2:00am 



Dessert 
 

  

Chocolate Mousse                            7  

Dark chocolate, Grand Marnier, candied orange 
 

Peach Cobbler                                   7 

Stewed peaches, pistachio-shortbread crumble, 

vanilla bean gelato 
 

Autumn Cheesecake                            7  

New York style, pumpkin, cinnamon, nutmeg, 

graham crust – à la mode +$1 
 

Feature Cheese Board        16 

Ephemeral selections from Les Amis du Fromage, 

seasonal fruit compote, baguette 
 

 

 

After Dinner 
 

 

Taylor Fladgate LBV Port ’04                7 

La Candada Pedro Ximenez Sherry         7 

Fernet Branca                                  6 

Neige Premiere Apple Ice Cider             8   

Sortilège Maple Whiskey Liqueur              8 

Père Magloire Fine Calvados                  8                     

Miguel Torres Brandy                           6 

Hennessey VS Cognac                        9  
 

 

 

Beer 

 

 

Red Truck Draught Lager                      5 
 

Peroni Lager                          6½  
 

Kronenbourg 1664 Blanc                      6½    
 

Iooit & Gvoo ‘Oak Agem’                  8½           
 

Sierra Nevada Pale Ale                       7  
 

Asahi                                              6  
 

Whistler Black Tusk Ale                      6 
 

Driftwood Fat Tug IPA 650ml               11 
 

Red Racer Pale Ale                            6½  
 

Molson ‘Old Style’ Pilsner                    5½  
 

Guinness Irish Stout 500ml               7 
 

Magoes’t Isith Cimes 500nl            7 

 

Whisk(e)y 
 

 

Forty Creek Double Barrel    Canada    8 
 

Crown Royal                     Canada      6 
 

Old Grand-Dam ‘Bpomem’     Bourbon    6 
 

Wild Turkey                        Bourbon    6 
       

Bvlleiu ‘Fspouies Whitkey’      Bpvsbpo   6½ 
 

Makes’t Mask                Bourbon   7  
 

Buffalo Trace                Bourbon   7  
 

Four Roses                        Bourbon   7 
 

Basil Haymeo’t                Bourbon   8 
 

Four Roses Small Batch       Bourbon     9 
 

Russell`s Reserve                   Bourbon   9 
 

Knob Creek Small Batch      Bourbon    9 
 

Evan Williams Single Barrel    Bourbon   9  
 

Wild Turkey Rare Breed       Bourbon   9   
 

Bakes’t                            Bourbon   9 
 

Bppkes’t                       Bourbon   9 
 

Elmer T. Lee    Bourbon  10 
 

Elijah Craig 12 yr   Bourbon  10 
 

Blaoupo’t Sqecial Reteswe       Bourbon    11 
 

Black Maple Hill           Bourbon   12  
 

Blaoupo’t Gold Label           Bourbon    14 
 

Pappy Van Winkle 20 yr  Bourbon   18 
 

(ri)1                                 Rye           8 
 

Rittenhouse 100 Proof            Rye          9 
 

Jameson                          Irish         6 
 

Tullamore Dew                  Irish         6 
 

Red Breast 12 yr                Irish         8 
 

Glenmorangie Quinta Ruban  Highland   10 
 

Clyoelith Dituilles’t Em. ’97    Highland   14 
 

Arran Amarone Cask           Arran       12 
 

Cardhu 12 yr                    Speyside     9  
 

Glenrothes Select Reserve       Speyside    10 
 

Glenlivet 18 yr          Speyside      15 
 

Ardbeg Alligator                 Islay         15 
 

Nikka Black                      Japan        13 


