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Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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All sandwiches are accompanied by choice of green salad or French fries
(TG 7 ) O F X027 74 FAET F#EEFS 0

ORGANIC BISON BURGER
EHgAL Yy (RyZy7ua—) N—F—
SRR = FF g T F e B—F—X, LERX, PP, REAX, A PN
$19

SUGGESTED WINE PAIRING: CHATEAU ST. MICHELLE CABERNET SAUVIGNON, WASHINGTON
A2 —CRSEIOBEIOT L oy h— e Sz LR =D =T KRET I

GRILLED HAM & CHEESE
NEEF—XDT I A vF
R = FF g T Fre o —F—X. NA VoTDa—X N, FFL—X f—X A
$18

SUGGESTED WINE PAIRING: GOLDEN MILE CELLARS PINOT NOIR, BC VQA
R=a—|CRSBISBEIOT L T— T~ AT —X S e S T—) GFZBCHEVQAZRE

HAND PEELED SHRIMP & DUNGENESS CRAB LoOUIS
TEEF TR AEDY L R, v F
HTNRF— T N— 2 TRY R, FRERE, DR
$21

SUGGESTED WINE PAIRING: BERINGER CHARDONNAY CALIFORNIA
A2 — RSB IBEOU L : XY P — ¥ RR | RED Y T g =T MEE

MAINS A A vV

ﬂ PAN SEARED PACIFIC WILD SALMON
RAKEFEET—F DT Y )L
FERXERT For T 2, >¥ > NE&EFEDIOD L J—4 Y —X
$23

SUGGESTED WINE PAIRING: GOLDEN MILE CELLARSPINOT NOIR, BC VQA
R=a—|CRSBSBEIOT L T— T~ AT —X S e S T—) FZBCHEVQAZRE

HAND PEELED SHRIMP & DUNGENESS CRAB RAVIOLI
TEEEF U R RABEOTELFY
T, v al—ADE T A M, BN
$22

SUGGESTED WINE PAIRING: BERINGER CHARDONNAY, CALIFORNIA
A =2 — RSB IBEOU L : XY P — ¥ RR | RED Y T g =T MEE

CANADIAN AAA BRAISED BEEF SHORT RIB
HFEFAAAHZFRE—T7Da—rY T
v al—AEKREDY S b RIS FI ST X
$19

SUGGESTED WINE PAIRING: CHATEAU ST. MICHELLE CABERNET SAUVIGNON, WASHINGTON
A2 —CRSEOBEIOT L oy h— e Sz LR =T =T KRET I

‘ GOLDSTREAM FREE RANGE CHICKEN BREAST
HTI— NV KX MY —LAEOHE
LEN—TDRLH (FTF2Is DD Y) . N74 71— — 2 —X
$20

SUGGESTED WINE PAIRING: KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND
A2 —|CRS D OBEIOT L FA R TF—F V=T =g T ma— 5 NE



