
 
M A R K E T   B A R 

 
C U R E S  &  C H A R C U T E R I E 

 
$ 4  p e r  o z . 

 

Fraser Valley Beef Carpaccio  Relish 
 

Bertoia Capicolla  Canada 
 

Chorizo Iberico  Spain 
 

Salchichon Iberico Spain 
 

Mortadella  Italy 
 

Smoked Brome Lake Duck Breast  Relish 
 

B.C. Sockeye Salmon Gravlax.  Relish 
 

Smoked Salt Spring Island Mussels  Relish  

C H E E S E 
 

$ 4  p e r  o z . 
 

Oka  Quebec 
 

Goats’ Cheese Brie  B.C. 
 

Huntsman  England 
 

Pecorino Pepato  Italy 
 

B . C . O Y S T E R S 
 

Shakespeare Creek  3 
 

Hope Point  3 
 

Sinku  3 
 

 

  
 

 

 

S M A L L 
 
Fried Oyster 3 
tartar sauce 
 

Scotch Egg  5 
house made sausage, hot mustard, branston pickle 
 

Gnocchi Poutine  10 
cheese curds, red wine demi 
 

Roasted Wings  10 
chipotle rubbed, bleu cheese dip & crudite 
 

Slambers  10 
braised lamb cheeks in choux buns with 
mint aioli, & grainy dijon chevre 
 

Goats’ Cheese Brulee  10 
roasted & gratineed, served with herbed toast points 
 

Duck Fat Steak Frites  6 
chow chow 
 

Tomato Soup  5 
grilled cheese batons 
 

Day Soup 5 
 

Balsamic Roasted Beets  6 
 

Sauteed Mushrooms and Garlic Confit 6 
 

S W E E T 
 
Bread Pudding  6 
two types of bread in a chocolate-apple crème anglaise 
with chantilly cream 
 

Blueberry Crisp 6 
bacon crème anglaise 

 

F U L L 
 
Market Salad  9 
mesclun greens, fresh vegetables & dressing 
 

Roasted Pear Salad  9 
bosc, gruyere, butter lettuce & honey-mustard vinaigrette 
 

Duck Confit Salad  12 
baby arugula, polenta croutons, bacon-balsamic vinaigrette 
 

Soup and Salad  9 
cuppa soup, half a salad 
 

Grilled Cheese Sandwich  11 
aged cheddar, gruyere, provelone and grana padano 
 

Smoked Trout Melt  13 
provelone cheese, open faced on sourdough 
 

Po’ Boy  15 
fried oysters, tartar sauce, lettuce & tomato in baguette 
 

Monte Cristo  13 
ham, gruyere, sourdough, dijon and house made mayo 
 

Club Sandwich  15 
roasted chicken breast, thick cut rashers, multi-grain 
 

Tourtière  15 
quebecois meat pie stuffed with 
ground pork, chicken and sweetbreads 
 

Burger  15 
bacon relish, marrow aioli, aged white cheddar 
 

Veggie Burger 15 

house made veggie patty of ground garbanzo beans 
 

Shortrib Shepards’ Pie  15 
olive oil mash 
 

hot foods come with choice of soup or market salad 
steak frites add $1 

P L A T T E R S 
 

Market Platters Pacific Kiss Sharing Platters 

Any three meats and cheeses 10 
 

Any five 16 

    Six oysters, two of each                  14 
 

    Twelve oysters, four of each           25 

 


