
 

 
 

 

First Offerings 

 
House Cut Yam Frites 

Balsamic Aioli 
$8 

Tannadice Farms Double Smoked Bacon & Chicken Cakes 
Blackberry Port Onion Marmalade 

$13 
 

Quebec Goat Cheese Bruschetta 
Roasted Red Pepper Coulis 

$9 
 

Hollie Wood Oysters 
Baked “Denman Island” Beaufort Oysters 

“Natural Pastures” Brie & Alder Smoked Tomato Sauce 
Fresh Pesto & Smoked Parmesan 

$15 
(Please allow for 15 minute preparation time) 

 
Raw Bar 

Fresh Shucked “Denman Island” Satori Oysters 

Lemon Raspberry Mignonette 

half dz oysters $14$14$14$14                             full dz oysters $26$26$26$26 
 
 

Cowichan Bay Farms Buffalo Wings 
Andrews Aldersmoked Bbq Sauce, Caramelized Garlic & “Big Dee” Honey Sauce, 

Cilantro & Sweet Chilli Soy, Roasted Pepper Hot Sauce 
$14 

 
 

Risotto & Smoked Bacon Tater Tots 

Caramelized Onion, Chipotle Sour Cream 
$11 

 
 

 



 

 
 

Soups & Greens 
 

Arctic Surf Clam & Seafood Chowder 
Squash Chips 

$9.50 
 

Market Soup 
Chef inspired creations 

$7.50 
 

“Tee Off” Salad 
Fresh Clipped Greens, “Grieve Road” Green Pea Shoots 

Carrot Whips, Belgium Endive, Baby Tomatoes 
$8.50 

 
Dungeness Crab & Avocado Prawn Salad 
Alder Smoked Tomato Cocktail Sauce, Lemon Papaya Emulsion 

$16 
 

The Crown Caesar 
Crisp Romaine, Pancetta Chips, Boiled “Farmer Bens” Eggs,  

Fresh Italian Parmesan, Aged Balsamic Reduction 
                                 $13         Add Chicken $6           

 

Candy Pecan Crusted Goat Cheese Salad 
Baby Spinach Greens, “Grieve Road” Green Pea Shoots 

Strawberry & White Balsamic Vinaigrette 
                                  $14          Add Chicken $6           

 

Sharing Platters 
 

Timber Room Antipasta 
Air-Dried Prosciutto, Bison Pepperoni, “Misty Haven” Muscovy Duck Prosciutto 

Tapenade, Vegetable Antipasta, Pesto Crostini & Onion Marmalade 
$20 

 
Blue Corn Chip & Bourbon Chilli Nachos 

Fresh Tomato Concassé, Scallions, Bell Peppers,  
“Natural Pastures” Aged Farmhouse Cheese 

$22 
  



 

 
 
 

Artisan Sandwiches 
All Sandwiches And Burgers Come With A Choice Of 

Chef’s Soup, Crisp Potato Fries Or Baby Green Salad 

 
Wild Sockeye Salmon Klubhouse 

Crisp Pancetta, Crushed Avocado, Clipped Greens, Fresh Tomato 
Green Pea Shoots, Balsamic Aioli 

$14 
 

Tannadice Texas Pulled Pork Muffaletta 
Smoked Tomato Sauce  

Chipotle Sour Cream 

$13 
 

PANINI 
 

Smoked Cowichan Bay Farms Chicken Breast 
“Natural Pastures” Brie, Pancetta, 

Grilled Gala Apple & Cranberry Jam, Grieve Road Sprouts,  

Grilled Walnut Sourdough 

$14 
 

Ham & Cheese 

Tuscan Ham, Aged Farmhouse Cheddar 

Fresh Pesto, Mustard Greens 
$14 

 
The Reuben 

Smoked Brisket, Rosemary Bacon Sauerkraut,  
Andrew’s Apple Cider Mustard, “Natural Pastures” Garlic Chive Verdelait  

Caramelized Onion Rye 

$13    
 

The Striploin Beef Dip 
Shaved “Sterling Silver Black Angus” Striploin 

Warm Wild Mushroom Salad, Aged Farmhouse Cheese 

Au Jus  
$16 

  



 

 
 

 

Klubhouse Burgers & Favourites 
 

Chefs Black Angus Signature Burger 
Tannadice Farms Black Angus Beef, Aged Farmhouse Cheese 

Alder Smoked BBQ Sauce, Caramelized Onions 
$14 

 
Cowichan Valley Chicken & Avocado Burger 

Crushed Avocado, Balsamic Aioli 
$13.50 

 

 

Entrées 
 

Tuscan Ham & Smoked Parmesan Carbonara 
Fresh Tomato Concassé And Basil 

$15 
 

Air Dried Rosemary Rubbed 10 oz Striploin Steak Sandwich 
Grilled Focaccia, Smoked Parmesan, Roasted Mushrooms 

    $28 (5oz5oz5oz5oz version - $19) 
 

Lemon Pepper Battered Halibut Popsicles 
Potato Fries, Pickled Ginger Tartar Sauce 

1 Stick $14       2 Sticks $17 
 

Cortez Island Mussel & Clam Hot Pot 
Braised Fennel & Leek Stew, Grilled Chorizo & Fresh Basil  

$16 
 

Vancouver Island Farmhouse Chicken & Mushroom Pot Pie  

Local Free Run Chicken & Wild Mushrooms 

Seared in an Aromatic Herb & Vegetable Cream Stew 

$15 
 
 
 
 


