
 
 

Starters, Salads and Soups  
 

Poutine  
Crisp Kennebec frites, Gorgonzola, red wine demi-glace  

10 
 

Garlic Prawns 
Pan-seared with lemon garlic butter and garlic bread 

12 
 

Black and Blue Ahi  Tuna  
Seared rare, wasabi and ponzu sauces, pickled vegetables 

12 
 

Chicken Livers 
Pan-seared with veal reduction, prosciutto slivers and sharp blue cheese 

10 
 

Mussels   
Ask your server for today’s presentation 

12 
 

Crab Cake  
Organic Salad, chipotle mayonnaise 

12 
 

Onion Rings  
Thick-cut white onions, R & B beer batter, chipotle mayonnaise 

10 
 

Oysters 
Fresh-shucked West Coast oysters with shallot mignonette and cocktail sauce 

Half dozen 12              Dozen 24 
 

Tenderloin Carpaccio  
Shaved Parmesan, crispy capers, Dijon aioli 

10 
 

Ravioli  
Black truffle potato filled, walnuts, caramelized shallot cream, oven-dried tomato  

12 
 

Gorgonzola Fondue  
Sliced garlic bread  

12 
 

Roquefort Salad 
 Roquefort cheese, Belgian endive, Okanagan apples, walnuts, lemon tarragon vinaigrette 

12 
 

Caesar Salad  
Crisp Romaine, house-made dressing, Parmesan cheese 8 
Add grilled chicken  8                    Add sautéed prawns    8 

 
English Stilton Salad  

Bartlett pear, Stilton cheese, paprika-spiced pecans, organic greens, Dijon vinaigrette 
12 

 
Tomato Soup  

Juniper, cream, smoked black olive drizzle  
8 
 

Garlic Cheese Toast  
5 

Our kitchen uses nuts in our cooking. If you have an issue, please let us know. 

18% service charge will be added for parties of 8 or more 



 
 

We proudly serve Certified Angus Beef®, served with our roast garlic 
Burbank Russet mashed potatoes and seasonal vegetables. 

 
Grilled New York         12 oz. $26 
Blackened New York              12 oz. $28   

 
                     Filet Mignon Bacon-wrapped, Béarnaise sauce                  8 oz.   $35     

 
                    Tenderloin  Gorgonzola red wine demi-glace                      8 oz.   $35     

 

A la Carte Steaks 
 

The Big New York: 20 oz. New York Striploin  
$28 

 
Ribeye Steak: 16 unapologetic ounces of marbled Certified Angus Beef® 

$26 
 
 

Garlic sautéed mushrooms                      5        Add ½ pound of Alaska King Crab      16    
Brandy  peppercorn sauce                4 Side asparagus                                                 8 

           Side garlic mashed                                       5        Beer-battered onion rings                        10 
 

Entrees  
 

Pappardelle  
House-made pasta, slow-braised short ribs, veal reduction, crème fraîche, toasted pine nuts 

20 
 

Lamb Shank 
Red wine braised, caramelized onions, herb mashed 

26 
 

Grilled Wild Sockeye Salmon 
Whipped goat cheese, peperone sausage and vegetable risotto, balsamic reduction    

24 
 

Pork Rack Chop 
Heritage breed pork chop with Parmesan gnocchi and a bacon jus 

24 
 

Vancouver Island Scallops 
 Pan-seared, vegetable risotto, lemon butter sauce 

26 
 

Mushroom Risotto 
Braised leeks, parmesan cheese, truffle butter, onion crisps 

20 
 

Stuffed Chicken 
Herb-crusted, rolled breast stuffed with Brie, dried cherries and pecans 

Red wine reduction and chicken jus  
20 

 
Organic Hanger Steak 

Herb and garlic oil marinated, sliced medium rare, peppercorn sauce, Kennebec frites, 
organic greens 

19 
 

The Hamilton Street Burger 
house-ground Certified Angus Beef®, house-smoked bacon, aged cheddar, 

Kennebec frites, truffle mayonnaise 
16  

 

18% service charge will be added for parties of 8 or more 


