
       3 Course Lunches from $9.99 (11:30-5:00)

Starter Choices

Crispy French Fries 
Cajun Aioli

Chef’s Daily Soup Creation
Today’s Inspirations   

Baby Lobster & Corn Fritters

Golden Brown with Cole’s Slaw Dressing

Local Dragon Fly Farm’s Field Greens

Balsamic – Maple – Cream Cheese Dressing

Starter Upgrade for .99 Cents

Crispy Yam Fries

Cajun Aioli

West Coast Seafood Chowder
Fresh & Made to Order

Roasted Garlic Caesar Salad
Home Made Croutons & Fresh Grated Parmesan Cheese

Fresh Strawberries & Goat Cheese Field Greens

Balsamic-Maple-Cream Cheese Dressing, Candied Pecans

                          Entrée Choices  (Includes Coleslaw)

Today's Sandwich Creation 

Always Heavenly Inspirations

Fire Grilled BBQ Beef Burger
BBQ Sauce, Fresh Tomato, Greens, Crispy Onions, Roasted Garlic Aioli

Add Bacon – 1.99   Add Apple Wood Cheddar – 2.99  Add Portobello Mushroom & Cambozola Cheese Melt – 3.99

Crispy Chicken Clubhouse Wrap 

Honey Mustard, Bacon, Fresh Tomato, Greens

Beer Battered Cod  – 1 Piece  -    2 Pieces – Add -4.99

Cole’s Slaw, Dill Tartar Sauce, Fresh Lemon

The Sedin Twins Sliders
Cambozola Cheese, BBQ Sauce, Crispy Onions,

Entrée Upgrade for .99 Cents

Pomegranate Ginger Beef & Asparagus 
Crispy Strips of Top Sirloin

Baby Lobster Clubhouse Wrap
Baby Lobster, Soho Lyche Aioli, Greens, Fresh Tomato, Bacon

Sweet Thai Glazed Chicken Burger 
Apricot-Peach Ginger Chutney, Honey Mustard, Fresh Tomato, Greens

BBQ Pulled Pork French Dip 

Crispy Onions, Smoked Paprika-Basil Beef Jus, Roasted Garlic Aioli

Mom’s Hot Meatloaf Sandwich – 4 oz     8 oz – Add 3.99

Demi Glacé, Sautéed Mushrooms, Crispy Onions, Roasted Garlic Aioli, Garlic Toast

Dessert Choices

Warm Triple Berry Crumble  
Whipped Cream 

Choose from Dessert Menu for 50% off
_____________________________________________________________________

Subject to HST

             
 

Summer Daily Features (From 5:00)

Margarita  Monday – Margs = $4.99

½ Price Appy’s with Dinner Entree

Tiger Beer Tuesday - $4.99
Burger & Beer - $14.99

Steak Night Wednesday – Coronas $4.99

6oz Sirloin Steak Dinner = $14.99

6oz NY Steak Dinner = $18.99

7oz Filet Mignon = $24.99

12oz NY Steak Dinner = 24.99

Thirsty Thursday = Hiballs - $3.99

½ Price Dessert with any Entrée

Friday – 3oz Martinis at 2oz Price

Add King Prawn to any Entrée $1.99

Vancouver Island Saturday – 16oz Draft - $4.99

Add ½ Pound King Crab to any Entrée = $14.99

Bellini Sunday = $4.99 Bellinis

BBQ Chicken, Full Rack Ribs or 5oz Pork Loin =$14.99

_____________________________________________________________________

Feature Cocktail

Steeples Famous “Bellini”-6.99
Blended Peach & Mango, Peach Schnapps, Champagne & Sangria Float

Featured Wines by the Glass

Red – Bordeaux, St Emillion, France – Glass – 10  ½ Lt - 29 Bottle - 44

White– Bacchus, Alderlea, Cowichan Valley – Glass – 8 ½ Lt -23 Bottle – 35

6oz - Wine Tasters - 3 x 2oz Samples

Red - St. Emillion, Shot in the Dark Petit Syrah, Alderlea Clarinet– 14

White - Alderlea Bacchus, Crow’s Nest Chardonnay, Averill Gewürztraminer-12
_________________________________________________
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