
Let’s get shucked up! 

Daily Happy Hour from 3 - 6 pm 
 

Click below to view menu 
 

Raw Bar & Shared Plates  

Happy Hour & Entrees 

Beverages 

Sunday  Feature 

Half dozen West Coast Oysters 

 

10oz AAA Striploin, 1/2 Dungeness Crab, Prawns and Scallops 

Roasted Autumn Vegetables and Mushroom Medley 

 

Choice of 

Pumpkin Spice Crème Brulee or Dark Chocolate Tart 

 



Raw Bar  
 

Served with lemon, fresh 

 Fanny Bay Oysters, as part of the Taylor Shellfish family of farms, is 

proud to serve you premium shellfish raised on our farms in British   

Columbia & Washington State. 

All of the seafood on our menu is sustainably farmed or fished, and 

Oceanwise certified to provide future generations with the same       

seafood we love from our oceans. 

Cucumber, slate finish  

Beach grown - 18 month old - Fanny Bay, BC 

Firm, sweet, light brine 

Floating bag - 18 month old - Okeover, BC 

Firm, sweet, seaweed finish 

Tray tumbled - 2 years old - Deep Bay, BC                                                   

Crisp, heavy brine, hazelnut 
Rack grown - 4 years old - Miramichi, NB  

Crisp, mineral, sweet finish                                 

Rack grown - 4 years old - PEI  

Light chew, heavy brine 
Wild harvest - 4 years old - Miramichi, NB 

Fruity, green melon, sweet 

Beach grown - 4 years old - Chapman Cove, WA    

Vegetal, seaweed, briny 

Beach grown - 2 years old - Chapman Cove, WA 

Cucumber, salt snap 

Flip bag - 18 months old - Samish Bay, WA 

Melon, salt snap 
Flip bag - 2 years old - Willapa Bay, WA                         

Soft copper, long brine finish           

Beach grown - 5 years old - Totten Inlet, WA 

Celery salt, crunch, earthy  
Beach grown - 3 years old - Totten Inlet, WA 

12g tin Northern Divine caviar, house pickles, capers, crostini, soft egg  

Chilled prawns, lemon, cocktail sauce   

Yellowfin tuna, orange, avocado, wonton crisps 

Manila clams, smoked paprika oil, sweet corn, bacon 

Prawn bisque, scallops, fish, mushrooms, puff pastry 

Peppadew puree, shishito peppers, soy, cilantro

Fanny Bay Oysters, creole butter, gremolata 

Crisp prosciutto, frisee, radicchio, grapefruit, sherry mustard vinaigrette   

Fanny Bay Oysters, arugula, tartar sauce 

Apple chutney, butternut squash puree  

To Share 

*18% service charge will be applied to parties of 6 and over / taxes not included, the consumption of raw food poses an increased risk of foodborne illness.                         

Soy, wasabi, sesame 

Sherry vinaigrette, Calabrian chili 

Wild, Coastal BC 

Northern Divine - Sechelt, BC 

Olive oil, garlic, paprika, saffron  

Fat Bastard oyster topped with Uni & Caviar 

Mango chili lime aioli 

 



Entrees 

Pork loin, roasted vegetables, mushrooms sauce  

Geoduck, octopus, soba noodles, sesame, soy, ikura 

 

Cherry tomato, lemon, prawn bisque reduction, parsley, chives 

Served mixed or solo, choice of classic white wine or beer/bacon & leeks                                                                                   

Add bread or fries +3.00                                           

1pc 2pc
Beer battered Ling cod, Kennebec fries, coleslaw, tartar sauce 

Daily fish, scallop, prawns, mussels & clams, chorizo, saffron 

              

Sablefish fillet, soba noodles, mushrooms, cabbage, soy

1/2 Dungeness crab, mussels, clams, prawn, scallops, chorizo,                    

green beans, potatoes, corn salsa, lemon 

Upgrade to a full Dungeness Crab +30.00     

1/2 Dungeness crab, daily fish, prawn, scallops, beer/bacon mussels,          

root vegetables, roasted potatoes                                                         

Steamed, classic white wine butter sauce, green beans, potatoes, lemon 
 

Sides                                 
carrots, squash, brussels sprouts  

lemon, capers, chili

  cremini, shemiji, shitake, chanterelle                  

Add truffle oil +2.00    
 

 

 

 

 

Desserts                                                               
 Chocolate, almond, caramel   

Pumpkin spice, pumpkin shortbread  

 

Happy Hour Snacks                                          
*daily 3:00 pm to 6:00 pm    

Lemon, horseradish and mignonette  

Lemon, horseradish and mignonette 

Panko crusted dill pickles spears, chipotle aioli 

Lemon, capers, chili 

Kennebec fries, truffle oil, chives, parmesan, aioli 

Yellowfin tuna, orange, avocado, wonton crisps  

Peppadew puree, shishito peppers, soy, cilantro 

Beer battered ling cod, corn salsa, chipotle  

Served mixed or solo, classic white wine broth                                                                               

+Add bread or fries 3.00 

Happy Hour Drinks                                                    
*daily 3:00 pm to 6:00 pm

oz - 

Open Estate - Okanagan, BC               

Open Estate - Okanagan, BC                 

Open Estate - Okanagan, BC  

oz - 

Gancia - Canelli, Italy                    

oz - 

Kettle Valley - Okanagan, BC              

Three Sisters - Okanagan, BC 

Jackson Triggs - Okanagan, BC          

oz - 

- Implosion Pilsner or Glitter Bomb Hazy Pale Ale  

oz - 

whisky, house made Caesar mix, fresh oyster 



Wine 

oz oz

Open Estate - Oliver, BC                

Bordertown - Osoyoos, BC                              

Kung Fu Girl - Columbia Valley, WA              

Kettle Valley - Naramata, BC              

Unsworth - Vancouver Island, BC                  

Joie Farm - Naramata, BC                     

Culmina - Oliver, BC                      

Little Engine - Penticton, BC                     

Mr Pink - Columbia Valley, WA    

Open Estate - Oliver, BC                 

 Three Sisters - Naramata, BC              

Tom Gore - Napa, CA              

Boom Boom - Columbia Valley, WA                        

oz

Gancia - Canelli, IT                                   

Jackson Triggs - Oliver, BC                    

Steller’s Jay - Summerland, BC        

Louis Roederer - Reims, FR            

oz oz

Yoshi no gawa - Nigata, JP 

House Cocktails
oz

Russian Standard vodka, house made Caesar mix, fresh oysters    

                                     

oz

El Jimador tequila, grapefruit, jalapeno   

Russian Standard vodka, pear liquor, lemon, bubbles 

Jim Beam bourbon, maple, lime, egg white, beet juice  

Kraken rum, prune, lemon, apple cider 

Empress gin, lillet, lemon, arugula, grapefruit 

Russian Standard vodka, horseradish akvavit, scotch, fresh oyster 

Bowmore No. 1 scotch, Ruby Port, Campari, Grand Marnier 

Drafts
oz oz 

Phillips Brewing - Victoria, BC 

Phillips Brewing - Victoria, BC 

Faculty Brewing - Vancouver, BC 

Russel Brewing - Port Moody, BC 

Dageraad - Burnaby, BC 

Persephone - Gibsons, BC                                                        

Black Kettle Brewing - North Vancouver, BC                                  

Strange Fellows Brewing - Vancouver, BC 

oz

Nomad - Okanagan, BC 

oz

Erdinger Weissbrau - Bavaria, GR 

Drink Menu 

*18% service charge will be applied to parties of 6 and over / taxes not included. 



oz oz

Russia                      

Shirley, BC              

Austin, TX        

Vancouver, BC                   

Cognac, FR                         

Scotland, UK                 

Scotland, UK                     

Scotland, UK            

Grimsby, ON                        

Cork, IR      

Windsor, ON                  

oz oz

Clermont, KY                    

Franklin, KY                 

Loretto, KY  

Clermont, KY              

San Juan, PR                  

T& T                    

London, UK               

Shirley, BC          

Portland, OR                   

Sydney, BC                   

Scotland, UK                       

oz oz

Jalisco, MX                 

Los Altos, MX             

Los Altos, MX             

Guanajuato, MX        

Padoue, IT                                      

Turin, IT                          

Turin, IT                              

Sesto San Giovanni, IT                 

Bordeaux, FR                      

Zola Predosa, IT       

Czech Republic             

Voiron, FR     

Liquor 

Dessert Wines / Digestif / Speciality Coffee 
oz

Galliano, cream, chocolate                

Kahlua, Grand Marnier, cream, chocolate      

Kraken rum, Kahlua, cream, cherry          

Jameson, sugar, cream                 

oz oz

Whistler - Penticton, BC    

Taylor Fladgate - Douro, PRT       

Calvados - Pont L’Eveque, FR      

Cognac - Jarnac, FR                      

Non Alcoholic 

Bergamo, IT                            

Victoria, BC       

Root Beer - Orange Cream - Ginger Ale                                                               

New Westminster, BC                   

Ginger Beer - Lemonade Sour                                                 

Orange - Apple - Grapefruit - Cranberry   

  

Virgin Caesar - Lumette Gin and Tonic  

Oyster Shooters 
                    oz 

whisky, house made Caesar mix, fresh oyster  

akvavit, horseradish infused vodka, fresh oyster  

jalapeno infused tequila, lime, fresh oyster  

rock island scotch, fresh oyster                 

Jump to:     Raw Bar & Shared Plates     Happy Hour & Entrees  


