
 

Dungeness Crab & Brie Potato Skins 
chive sour cream 12 
 

Big Bowl of Hand Cut Fries 
rosemary ketchup or peppercorn aioli 6 
Also available with yam fries 7 
 

Fresh House made Popcorn 
Ask for the daily flavourings 3 
 

Salt and Pepper Calamari 
fresh lime wedges and lime aioli 9 
 

Steamed Garlic Mussels 
white wine and parsley 12 
 

West Coast Salmon Cakes 
preserved lemon and caper aioli 12 
 

 

Cheese and Charcuterie Board  
Choose three of the following items $18 

Additional items for $5 each 
 
  Cheeses   Charcuterie  Accompaniments 
  Hard   Chorizo Sausage Toasted Nuts 
  Soft   Serrano Ham  Marinated Olives 
  Blue   Country Style Pate Vegetable Antipasti 
  Goat   German Salami   
  Semi-Firm 
 

All platters are served with assorted artisan crackers and house made marmalade 
 

prices exclude applicable taxes 

Social Gastronomy 
 

Grilled Chicken Satay 
spicy peanut sauce 9 
 

Beef Kaftas 
cumin and garlic dip 9 
 

Bocconcini Balls 
warm tomato dipping sauce 7 
 

Creamy Spinach and Artichoke Dip 
served with crisp naan wedges 8 
 

Ahi Tuna Spring Rolls 
chili lime soy dip and fresh pea shoots 14 
 

Mini Kobe Sliders 
shredded iceberg lettuce, tomato, wilted onions  
and sliced pickle 3 dollars each 
*Vegetarian slider also available 
 

 



From the Kettle 
 

Onion Soup Au Gratin 
crusty bread and Little Qualicum Raclette cheese 9 
 

Soup of the Moment  
ask your server for today’s creation 8 
 

Classic Favourites 
 

Accompany any of the following with hand cut fries, soup 
of the moment or organic greens with creamy  

Dijon vinaigrette for 3 or yam fries for 4 
 

Steak Sandwich 
sliced sirloin steak, sautéed pepper and onions with melted 
farmhouse white cheddar on sourdough bread 12 
 

Roasted Turkey Club 
double smoked bacon, havarti, avocado, tomato, lettuce and 
mayo on cranberry and flax seed sourdough 9 
 

Lemon Chicken Sandwich 
fresh basil, tomato and brie on sourdough 9 
 

Curried Vegetable Burger 
chickpea and lentil patty, pea shoots, sun-dried tomato relish 8 
 

Clive’s Signature Kobe Beef Burger 
shredded iceberg lettuce, tomato, wilted onions  
and sliced pickle 9 
 

Everything Burger 
Our Signature Kobe Beef Burger with any three of the 
following toppings 12 
cheddar, brie, bacon, avocado, fried egg, 
mushrooms, buffalo mozzarella 
 

Gourmet Hot Dog 
gourmet artisan sausage, sautéed mushrooms,  
caramelized onions and aged stout cheddar 9 

From the Garden 
 

Island Salad 
organic greens, tomato, red onion, avocado, white beans, 
toasted almonds, baby shoots and creamy Dijon vinaigrette 11 
 

Classic Cobb Salad 
iceberg wedge, tomato, avocado, egg, maple bacon and  
blue cheese dressing 12 
 

Crispy Prawn and Spinach Salad 
shaved red onion, cucumber and creamy mandarin dressing 15 
 

Whole Leaf Caesar 
double smoked bacon, fresh croutons and shaved parmesan 12 
 

Add chicken or shrimp to your salad 3 
 

Timeless Specialties 
 

Halibut and Chips 
Strongbow cider batter and house made tartar 11 
Add a second piece for 5 
 

Personal Flatbread Pizza and Greens 
your choice 10 
1. Fresh tomato and basil with buffalo mozzarella 
2. Spicy shrimp, bacon and sweet chili 
3. Chicken, brie and fresh spinach 
4. Caramelized onion and goat cheese 
 

Italian Sausage Pasta 
mafalda noodles, Italian meatballs, roasted red  
peppers and fresh spinach with toasted garlic focaccia 14 
 

Maple Glazed Meatloaf  
caramelized onion jus, gratinée potatoes and tomato jam 15 
 

Mussels and Fries 
peppercorn aioli or rosemary ketchup 16 
 

Chive and Lobster Macaroni and Cheese Au Gratin 
with fresh greens 18 
 

Steak and Hand Cut Fries 
roasted garlic butter 
five ounce sirloin 15  eight ounce New York 18 


