
“Cooking is like love. It should be entered 
into with abandon or not at all.” 

Harriet van Horne 

We take pride in the food we create and 

support local producers… Bringing the 

best of the Island to your plate. 

 

Enjoy the captivating views of the 

Satellite Channel, Saltspring Island 

and Cowichan area.  

 

Cowichan is a feast for the senses – a 

bountiful oasis of visual and culinary 

delights. 

 
 
 
 

Michael Brown 
Food & Beverage Manager 



Small Plates 
 
 
 

Soup du Jour    
Cup  4½     Bowl   6 

 
      

Seafood Chowder 
Cup  6     Bowl  8½   

 
 
 

Summer Greens 
Crisp Leaves, Crisp Beet, Carrot, Grape Tomato, Cucumber 

Served with Your Choice of Dressing 
Half 5   Full 7 

 
 
 

Caesar Salad 
Romaine Leaves, Grated Parmesan and Croutons  

Tossed in House Made Caesar Dressing  
Half 6   Full 9½ 

 
 
 

Poached Pear Salad 
Red Wine Poached Pear Half with Local Goat Cheese,  

Julienne Sweet Peppers and Candied Pecans  
Tossed in Honey Balsamic Vinaigrette  

Half 6   Full 9½ 
 
 
 
 

Medium Plates 
 
 
 
 

 Wonton Lasagna with Seafood Ragout  
Crispy Wontons Layered with Shrimp, Scallops,  
Prawns, Calamari and Oysters in a Basil Cream,  

with B.C. Wild Mushrooms  
and a Roasted Red Pepper Coulis 

14 
 
 
 

Newfoundland Lobster Salad 
Tender Lobster, Potato, Avocado and Green Beans  

with Chipotle Aioli, Fresh Greenery  
and Citrus Emulsion 

15 
 
 

 



Large Plates  
All Entrées Served with Chef’s Vegetable Selection 

 
 
 
 

Pan-Seared Beef Tenderloin 
Slow Roasted Portobello Mushroom, 

Stilton Blue Cheese Ravioli,  
Sour Cream Scented Potato Puree, Saskatoon Berry Jus 

27 
 
 
 
 

Spanakopita Salmon Wellington  
Seared Fillet of Wild Sockeye Topped with Spinach  

and Feta Cheese Wrapped in Thin Pastry,  
Roasted Potato and Vegetable Ragout  
with Tzatziki Buttermilk Yogurt Drizzle 

24 
 
 
 
 

Herb Boursin Stuffed Breast  
of Cowichan Valley Chicken 

Boursin Cheese Stuffed Chicken Breast, 
Sour Cream Scented Potato Puree, 

Roasted Shallot Jus 
24 

 
 
 
 

Jack Daniel’s Bourbon Barbeque  
Baby Back Ribs 

Our Pork Back Ribs Slow Braised in Bourbon Barbeque Sauce  
with Herbed Jasmine Rice and Buttermilk Crispy Onions 

25 

 
 
 
 

Chef’s Daily Inspiration 
 
 
 

The Ridge Surf and Turf 
Ask Your Server 
Market Price 

 
 
 
 
 
 
 
 
 
 

“Food should romance the palate and seduce the senses.” 
Rick Davidson 



Finale 
 
 

Belgian Chocolate Flourless Torte 
Fruit Coulis with Vanilla Whipped Cream 

6 
 
 

Bumbleberry Pie 
Served Warm with Vanilla Ice Cream 

7 
 
 

Trio of Crème Brulée 
Three Flavored Custards, Caramelized Sugar Crust 

7 
 
 

Chef’s Daily Cheesecake 
Chef’s Tasty Creation  

Garnished with Fresh Fruit, Raspberry Coulis 
Featuring Ladysmith Blackberry Reduction 

8 

Irish Coffee 
Irish Whiskey, Coffee, Cream 

6 
 
 

Monte Cristo 
Kahlua, Grand Marnier, Coffee, Cream 

6 
 
 

B-52 
Bailey’s Irish Cream, Kahlua, Grand Marnier  

Coffee, Cream 
6 


