APPETIZERS & BRUNCH

CHEFS HEART HEALTHY SOUP OF THE MOMENT $5 (S) $7 (L)

TRADITIONAL BEEF & BARLEY SOUP WITH FINE HERB $5 (S) $7 (L)

CHILLED NOODLE SALAD WITH MANDARIN ORANGE DRESSING $7
CRISP VEGETABLE - BEAN SPROUT’S & BABY CORN

UBC FARM’S ORGANIC GREEN SALAD WITH TRUFFLED CHAMPAGNE DRESSING
FETA CHEESE - GRAPE TOMATOES - ROASTED MUSHROOM $8

SOY BRAISED CHICKEN & PRAWN CONGEE WITH POACHED EGG $7
SHAVED GREEN ONION, CORIANDER & CHILI SAUCE

KOREAN STYLE SHORT RIBS WITH SHREDDED CARROT, CABBAGE & DAIKON SALAD $15
SWEET SOY REDUCTION

MINI TEMPURA SALMON SLIDER WITH HERB AIOLI & COLE SLAW §$13
MINI TRUFFLE FRIES

SMOKED SALMON & CHIVE SCRAMBLED EGG $12
HERB CREAM CHEESE - CRISP HASH

FRITTATA OF THE DAY $ 10
ASK YOUR SERVER FOR MORE DETAILS

2 EGGS ANY STYLE WITH CRISP HASH BROWNS, TOAST $ 11
CHOICE OF SAUSAGE OR MAPLE BACON




ENTREES

FISH & CHIPS WITH HADDOCK, HOUSE MADE TARTAR SAUCE $15
HERB & SEA SALT FRIES, CREAMY COLE SLAW

¥ POACHED WILD B.C SALMON OR FREE RUN CHICKEN BREAST $16
WITH BABY RED POTATOES & STEAMED VEGETABLES

ROASTED CHORIZO & PENNE PASTA WITH BASIL & TOMATO SAUCE $17
UBC GREENS & PARMESAN CHEESE

ROASTED PRAWN STIRFRY WITH PEASHOOTS- SEASONAL VEGETABLES $18
SWEET SOY & GINGER REDUCTION

CLUBHOUSE SANDWICH WITH MAPLE BACON & CHEDDAR CHEESE$15
SHAVED TURKEY, TOMATO, ORGANIC GREENS

“DEVILED” EGG SANDWICH - MAYO, GREEN ONION, SMOKED PAPRIKA, DIJON $14

GRILLED CHEESE WITH PARMESAN & APPLE WOOD SMOKED CHEDDAR $14
GRAINY MUSTARD MAYO, SLICED TOMATO

SLOW ROASTED PRIME RIB BEEF DIP WITH SWEET GARLIC MAYO $17
APPLE WOOD CHEDDAR & CRISP BAGUETTE

© HEART HEALTHY MEALS- NO ADDED SALT, FAT OR SUGAR/ ALL NATURAL
IF YOU REQUIRE ANY SPECIAL DIETARY NEEDS PLEASE LET YOUR SERVER KNOW
AND WE WOULD BE HAPPY TO OBLIGE




