
A P P E T I Z E R S  

 

BREAD BOWL 

3 flavors of artisan bread,  

Chipotle honey butter,  

Olive tapenade 

5.99 

 

CHIL I  STEAK B ITES  

Sea salt, cracked pepper,  

Chipotle & lime 

7.99 

 

POTATO BARK 

smoked bacon,  

caramelized onions, smoked 

cheddar, sour cream   

7.99 

 

FRITES & DIP 

 sweet potato fries  

roasted garlic & chive aioli  

 5.99 

 

CLAMS & MUSSELS 

Salt Spring Island mussels, 

Cortes Island clams, 

Tomato broth,  

Phillips Blue Buck ale 

8.99  

 

TEMPURA OYSTERS 

Fanny Bay oysters,  

chipotle tempura,  

roasted garlic & chive aioli  

 8.99 

 

S H A R A B U L L S  

 

 

CHICKEN WINGS  

Choice of sea salt & cracked 

pepper lime, bourbon BBQ, or 

traditional hot 

10.99 lb 

 

CAPPED PRAWNS 

Crimini mushrooms, jumbo prawns, 

Pepper jack cheese 

8.99 

 

PACIFIC CRAB DIP 

Crab, cream cheese, 

White wine & tri-color  

Tortilla chips 

8.99 

 

MOUNT NACHOS 

Green onion, tomato, olives, 

jalapeño, nacho cheese, sour 

cream & salsa 

10.99 

 

S O U P S  

 

SEASONAL DAILY SOUP 

Ask your server for  

Today’s creation  

4.49 cup      5.99 bowl 

 

FOUR ONION SOUP 

Beef broth, baguette crouton, 

Island Raclette cheese 

9.99 

L I G H T E R  S I D E   

 

FRESH MIXED GREEN SALAD 

Mixed baby greens, carrot, 

cucumber, grape tomatoes, and 

golden beet, house-made 

dressing, 

Choice of: sweet onion 

vinaigrette or citrus yogurt  

7.99 

 

V IC ’ S  CAESAR SALAD 

Tender romaine leaves, pancetta 

crisps, croutons,  

Roasted garlic dressing,  

Asiago cheese 

8.99 

 

WESTCOAST COBB SALAD 

mixed baby greens,  

golden beet, smoked  

salmon, pacific crab,  

Little Qualicum brie, citrus 

yogurt dressing 

10.99 

 

F ISH & CHIPS  

Pacific Snapper,  

Phillips Blue Buck Beer Batter 

9.99 

 

SEAFOOD L INGUINE 

fresh-made garlic parsley 

linguine, Island shell fish, 

spinach, basil, capers, 

 Asiago cheese,  

White wine cream sauce 

16.99 

 

MUSHROOM STEAK 

L INGUINE  

mixed mushrooms, bell pepper, 

tomato, steak strips, roast 

garlic demi, cream sauce 

14.99 

 

BAKED GARDEN PENNE 

Shallot, roasted garlic, mixed 

mushrooms, bell peppers,  

Tomato sauce  

12.99 

 

Add as a side or all on their own: 

Garlic toast 1.99 

Cheese toast 2.99 

 

Taxes & Gratuity not included 

15% Service Charge will automatically  

be Applied for all parties  

of eight guests or more 


