
 

 
 

Salads 
 

The Arbutus Caesar 
Crisp romaine leaves tossed in a classic dressing with garlic croutons, shaved 
Granna Padano cheese and crisp pancetta. $9 full  $6 half 
 

Poached Pear and Goats’ Cheese Salad 
Spinach leaves tossed in a honey balsamic dressing with a port poached pear 
half, crumbled local goats’ cheese and candied pecans. $9 full  $6 half 
 

Seasonal Baby Greens 
With grape tomatoes, organic pea shoots and our house red wine shallot 
vinaigrette. $6 
 

Starters 
 

Baked Fanny Bay Oysters 
With a Pernod spiked smoked red pepper tomato coulis, Granna Padano cheese, 
spinach and sea salt. $13 
 

Rosemary Grilled Cowichan Valley Lamb Chop 
On caramelized shallot mashed potatoes with seasonal vegetables, lamb demi 
glace and Cherry Point blackberry port reduction. $13 
 

Seared Smoked Tuna Wrapped Scallops 
Diver scallops and “Salt Spring Island smoked” Albacore tuna served with 
baby field greens and lemon chive oil. $13 
 

Entrees 
 

Grilled “AAA” Strip Loin Steak 
Served with caramelized shallot mashed potatoes, seasonal vegetables and a 
forest mushroom demi glace  $24 
 

Honey BBQ Baby Back Ribs 
One pound served with caramelized shallot mashed potatoes and seasonal 
vegetables $20 
 

Roasted Vegetable Penne 
Zucchini, roasted red peppers, carrots, and Okanagan goats’ cheese in a 
smoked red pepper and parmesan cream sauce. $15 
 

Grilled Wild Salmon Fillet 
Served on coriander scented jasmine rice and seasonal vegetables. Sauce 
changes daily. $18 
 
Proscuitto Wrapped Cowichan Valley Chicken Breast 
Served on rosemary, lemon roasted potatoes and seasonal vegetables. Topped 
with a wild mushroom ragout. $22 
 
Pan Roasted Halibut Florentine 
Fresh spinach, grape tomatoes and Granna Padano cheese. Finished with a lime 
and white wine cream reduction. Served with coriander scented jasmine rice 
and seasonal vegetables. $20 
 

Braised Cowichan Valley Lamb Shank 
Served on rosemary and Stilton cheese risotto with seasonal vegetables and 
port lamb reduction. $20 
 


