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FIRST OFFERINGS

HouskE CuUT YAM FRITES
Balsamic Aioli
$8
TANNADICE FARMS DOUBLE SMOKED BACON & CHICKEN CAKES
B!ackbcrry Port Onion Marmalade
$13

QUEBEC GOAT CHEESE BRUSCHETTA
Roastec{ Recl FePPer Cou!is
$9

HOLLIE WooD OYSTERS
bakeci “Denman ]s!ancl” Beau?ort Ogsters

“ Natural Fastures” Brie & Alcler Smokec{ Tomato Sauce
]:resH Festo & Smokecl Farmesan
$15

(Flease allow for 15 minute Preparat/on time)

RAW BAR
]:reslﬁ SHucked “Denman Is!ancl” Satori Oﬂsters

Lcmon Raspbcrr}j Mignoncttc
half dz oysters $14 full dz oysters $26

CoOWwICHAN BAY FARMS BUFFALO WINGS
Andrews A!dcrsmol«id Bbq Saucc, Caramc!izcc{ Garlice “Big Dee” Honcy Saucc,
Cilantro & Sweet Chilli 503, Roasted FePPer [Hot Sauce
$14

RISOTTO & SMOKED BACON TATER TOTS
(Caramelized Onion, Chipotle Sour (ream
$11
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SOuUPS & GREENS

ARCTIC SURF CLAM & SEAFOOD CHOWDER
Squash Chips
$9.50

MARKET SOUP
Chef insPircd creations

$7.50

“TEE OFF” SALAD
Fresh Clippec{ Gireens, “(Grieve Road” (Green Pea Shoots

Carrot Whips, Bclgium [~ ndive, Babg T omatoes
$8.50

DUNGENESS CRAB & AVOCADO PRAWN SALAD
A!cler Smoked T omato Cocktai! Sauce, | emon Fapaga Emulsion
$16

THE CROWN CAESAR
Crisp Romaine, Fancctta Chips, Boi|cc[ “Farmer Bcns” Eggs,
Fresh ]talian Farmcsan, Aged Balsamic Reduction
$13 Add Chicken $6

CANDY PECAN CRUSTED GOAT CHEESE SALAD
Baby Spinach Grccns, “Grievc Road” Grecn Fea Shoots
Strawberrg & White Balsamic Vinaigrette

$14 Aclcl C!’]icken $6

SHARING PLATTERS

TIMBER ROOM ANTIPASTA
Air-Dried Frosciutto, Bison Feppcroni, “Misty Haven” Muscovg Ducl< Frosciutto
TaPenade, \/egetable AntiPasta, Pesto Crostini & Onion Marmalade
$20

BLUE CORN CHIP & BOURBON CHILLI NACHOS
[resh T omato Concassé, 5ca”ions, Bcll FcPPcrs,
“ Natura] Fastures” Agcd Farmhousc Checse
$22
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ARTISAN SANDWICHES
A” Sanc{wiches And Burgers Come With A Choice O{
Cheps SOUP, Crisp Fotato Fries Or Baby (ireen Salac{

WILD SOCKEYE SALMON KLUBHOUSE
Crisp Pancetta, C rushed Avocado, CIiPPecl (reens, [Fresh T omato
Gireen [ea Shoots, Ba[samic Aloli
$14

TANNADICE TEXAS PULLED PORK MUFFALETTA
Smol«id Tomato Saucc

Chipot!e Sour (Cream
$13

PANINI

SMOKED CowICHAN BAY FARMs CHICKEN BREAST
“Natura[ Fasturcs” Bric, Fancctta,
Girilled GGala APP!C & Cranberrg Jam, Grieve Road Sprouts,
Girilled Walnut 5ourclougl’1
$14

HAM & CHEESE
Tuscan T‘lam, Agecl ]:armlﬁouse Chec{clar
Fresh chto, Mustard Grecns

$14

THE REUBEN
Smol«id Brisket, Koscmarg Bacon Sauerkraut,
Andrew’s APP!C (Cider Mustard, “Natural Fastures” Garlic Chivc \/crc{clait
(Caramelized Onion Rge
$13

THE STRIPLOIN BEEF DIP
Shaved “Ster!ing Silver Black Angus” Striploin
Warm Wild Mushroom Salad, Agecl Farmhouse Cheese
Au Jus
$16
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KLUBHOUSE BURGERS & FAVOURITES

CHEFS BLACK ANGUS SIGNATURE BURGER
T annadice Farms Black Angus Beef, Agecl Farmhouse (Cheese
Alder Smoked BBQASaucc, Caramelized Onions
$14

COWICHAN VALLEY CHICKEN & AVOCADO BURGER
(rushed Avocado, Ba[samic Aioli

$13.50

ENTREES

TuscAN HAM & SMOKED PARMESAN CARBONARA
Fresh T omato Concassé Ancl Basil
$15

AIR DRIED ROSEMARY RUBBED 10 OZ STRIPLOIN STEAK SANDWICH
Gri”cd Focaccia, Smokcc{ Farmcsan, Roasted Mushrooms

$28 (50z version - $19)

LEMON PEPPER BATTERED HALIBUT POPSICLES
Fotato [ries, Ficklec{ Ginger T artar Sauce
i Stick $14 2 Sticks $17

CORTEZ ISLAND MUSSEL & CLAM HOT PoT
Braiscc{ I:cnncl & Lcck Stcw, Gri”ec{ (Chorizo & [resh Basil

$16

VANCOUVER ISLAND FARMHOUSE CHICKEN & MUSHROOM POT PIE
| ocal Free Run Chicken & Wild Mushrooms

Scarcc{ inan Aromatic Hcrb & \/cgctable Cream Stcw
$15



