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of Victonia

Appetizers

Dunsmusi Crab Cakes with Chipotle Aio 12 %
Sautéed Sweet Chili Coconut Prawns 10
Rashna's Vegetarian Samosa, & Mango Chutney 10

Monthly Appetizer from our Prix Fixe Menu 7 b

Soups

Soup of the Day Cp 4 Bowl 6
Pacific Chowder Cup 4 Bowl 6
Roasted Onion and Garlic, Crouton & Parmesan Cheese 6

Pacific Green Salod  Regular 10 Small 7
Leaf Lettuce, Radicchio, Spinach, Suey Choy, Endive,
6Grape Tomatoes, Cucumber, Sprouts Herb Dressing

Hearty Caesar Regular 11 Small 8
Crisp Romaine, Parmesan Cheese, Crispy Capers

Creamy Garlic Dressing, Artisan Croutons

Spinach Salad Regulor 11 Small 8
Baby Spinach, Chick Pea, Egg, Button Mushrooms, Parmesan,

with Sundried Tomato end Balsamic Vinaigrette Dressing

Chow Mein Noodle Salad Regular 12 Small 9
Romaine, Red Cabbage, sprouts, Chow Mein Noodles, Snow
Peas, Peppers, and Almonds with Tahini Dressing.

Apple and Artisan Goat Cheese Regulor 14 Small 11
Artison Mixed Lettuce, Sun Dried Cranberries, Candied
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Seafood Saled ¥ Regulor 15 Small 11
Baby Lettuce Smoked Sockeye , Baby Shrimp, , Red Onion,
Crispy Capers, Herb Vinaigrette

B prices are subject fo appliable e

Entertain Engage Enjoy
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Entrées

The Sea
Grilled Steelhead Salmon, Zesty Mango Butter 24 &2

Roasted Mahi Mahi, Pineapple Glaze 24 %7

Seafood Linguini - Shrimg & Clams in Lobster Sauce 12

The Farm
6oz Sirloin Steak, Madagascar Peppercorn Sauce 19
Rosemary Roasted Chicken Breast, Cranberry Syrip 19

8 oz New York Steak, Béarnaise Butter 30
Lamb T-Bones, Red Onion Pomegranate Relish 29
The Earth

Moroccan Chick Pea Strudel, Bombay Curry Sauce 15

Wild Mushroom Ravioli in a Creamy Tomato Sauce 12

Chef’s $28 Prix Fixe Menu
House Soup

Arctic Char Graviax, Seaweed Rice Cracker ('.f:
Beef Tenderloin & Prowns, Cabernet Sauce
Mango Mousse

N
cﬂ:m Wise Recommended by the Vancouver Aguarium as
ocean-friendly seafood choice.
A prices are subject 1o spplicable taxe=
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