
 
A P P E T I Z E R S   

 
 

S A L T  S P R I N G  I S L A N D  M U S S E L S  

½ lb Salt Spring Island mussels, tomato & chorizo 

broth, Phillips Blue Buck ale, baguette chips 

8.99 
 

D U C K  T O R T I L L A  W R A P S   
Flour tortillas, duck confit,  

black bean & corn salsa 

7.99 
 
 
 
 
 
 
 
 
 
 

T R U F F L E  R I S O T T O   

French truffle, grand padano parmesan 

8.99 

 
 

 
S I G N A T U R E S  

 
W E S T C O A S T  S E A F O O D  C H O W D E R  

Cortes Clams, Salt Spring Island mussels,  

salmon, halibut, Yukon gold potato, 

crisp leek, chive oil 

10.99 
 

V I C ’ S  C A E S A R  S A L A D  

tender romaine leaves, smoked bacon, white anchovy 

fillets, roasted garlic dressing, kalamata croutons 

9.99 
 

W E S T C O A S T  C O B B  S A L A D  

organic greens, smoked salmon, 

seared Albacore tuna, Pacific crab, 

Little Qualicum Brie, David Woods goat cheese 

citrus yogurt dressing 
1 5 . 9 9  

 
B E E F  C A R P A C C I O   

beef tenderloin, smoked tea oil,  

thyme pickled onion, chipotle jelly,  

olive baguette  

12.99 

 
S E A R E D  C A N A D I A N  S C A L L O P S  

king scallops, shallots, pancetta, 

 pure maple, bourbon & cream 

12.99 

 

CRAB & PRAWN CAKES 

Pacific dungeness & rock crab, prawns, 

cilantro aioli 

10.99 

 

 

 

 

 

SeaChoice: A Sustainable Seafood Canada 

initiative to inform individuals and businesses on 

choices that encourage a global shift to sustainable 

aquaculture and long ocean health. 

“Healthy choices mean healthy oceans.” 

 

 

 

E N T R É E S  
 
 

L E M O N  C H A N T E R E L L E  S A L M O N   

Pacific salmon, lemon pepper  

Chanterelle mushrooms  

24.99 

 

TAPENADE TUNA 

Albacore tuna loin, smoked tea rubbed,  

roasted garlic & olive tapenade 

23.99 

 

 
 
 
 
 
 
 
 
 

P E P P E R  B E E F  S K E W E R S   

cubed strip loin, crimini mushrooms, poblano peppers 

roasted garlic demi 

22.99 

 
 

R O A S T E D  F R E E  R A N G E  C H I C K E N  

Island breast of chicken, slow roasted, 

white balsamic, roasted garlic glaze, 

21.99 
 
 

B C  C L A M  R A V I O L I  

fresh-made lemon pepper ravioli, 

David Woods goat cheese, spinach, basil, 

Cortes Island clams, capers, white wine, cream 

15.99 
 

 

Vic’s is proud to offer a variety of dishes 

tailored to our vegetarian friends 

 

 

GARLIC PARSLEY FETTUCINI 

light tomato saffron sauce, 

 mixed mushrooms, crispy capers 

14.99 

 

Add prawns & scallops   4.99 

 

 

VEGAN POCKET 

Portabella mushroom, zucchini, tomato  

& root vegetables 

wrapped in phyllo 

14.99 

 

 

Taxes & Gratuity not included 

15% Service Charge will automatically be 

applied for all parties of eight guests or more 

 

LAMB CHOPS 

marinated lamb chops, braised chard in a 

sweetened rosemary balsamic reduction 

29.99 

 
T E M P U R A  O Y S T E R S  

Fanny Bay oysters, chipotle tempura,  

roasted garlic & chive aioli  

 8.99 


