SALADS

Iceberg Wedge - crispy shallots, lemon aicli, deviled egg 9
Grilled Caesar — double smoked bacon, herb croutons 8
Temste & Buffale Mezzarella - basil, extra virgin olive oil 8
Mixed Leaf -~ sun~dried tomate and herb vinaigrette 7
Spinach ~ bacon, egg, roquefort dressing 9
SOUPS
French Onien ~ caramelized onions, gruyere cheese 9
Classic Temsate -~ mini grilled cheese sandwiches 8
APPETIZERS
Calsmari — buttermilk battered, smoked red pepper aioli 10
Shrimp Cecktail - hand-peeled shrimp, avecade dressing, house cocktail sauce 14
Onien Rings - stanley park amber beer batter 7
Ferne Mestleaf Balls ~ bacon, robust tomato sauce 7
Smeked Salmen - capers, red cnions, mini bagels, herb cream cheese 10
‘Mac and Cheese’ Balls ~ jalapeno, white cheddar 8
Ferne Bsked Naches -~ the works, house made guacamcle, tomato salsa, sour cream 8
Flight ef Hand Cut French Fries served 3 ways 9
Au Natursl - house made ketchup, roast garlic aicli
Peutine ~ cheese curd, chicken gravy
Chili Fries - house made chili, cheddar cheese, sour cream
PIZZAS
Margarets -~ tomato, oregane, buffale mozzarella 13
Biance -~ caciccavalle, fontina, asiage, mozzarella, pesto 13
Bacen & Egg ~ double smoked bacon, free range eggs, potatoes 12
Italian - chorizo, salami, pepperoni, banana peppers, ricotta 14
Hawsiian - grilled pineapple, smcked ham, speck 14
PASTAS
Baked Lasagne - kobe meat sauce, tomato fondue, roasted peppers, herbed ricotta 13
Rigateni Pemedere ~ roasted tomatoes, garlic, olive oil, burrata cheese 12
Lebster Gnecchi - 1/2 atlantic lebster, tarragon cream, parmesan crust 18
Jumbe Tiger Prawn Linguine - tomsatoes, capers, olives, extra virgin olive oil 17
Baked Truffle Msac and Cheese ~ winter truffles, parmesan gratin 14
ENTREES
Ferne Chicken -~ half free range chicken, lemon and thyme butter 18
Classic Tuna Niceise ~ tonnato style vinaigrette 16
Mestleaf -~ bacon, wild mushroom gravy, mashed potatoes 15
BBQ Beef Ribs ~ tomate cucumber salad 18
All Awmerican Steak snd Fries -~ spicy fries 24
Leaded Prime Rib Burger - crispy bacon, sun-dried tomate aicli, caramelized onions 15
Bacen and Egg Burger ~ loaded with the works, fried free range egg 16
Blackened Wild BC Salmen - tequila-lime dressing, guacamocle, tomato salad 17
Lebster Shepherds Pie -~ atlantic lobster, creamed potatoes 18
SIDES
Cauliflewer Gratin ~ parmesan cream 6
Creamed Cern -~ jalapeno 6
Brussel Spreut ~ lemon, capers 6
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