
Small Plates

Pastas & Curries

Cream of asparagus and peas topped with fresh mint pesto.  $7

Tomato, saffron and seafood chowder with fresh corriander.  $7

Grilled prawn and rocket salad, cherry tomatoes, cucumber and
 mango tossed in a fresh mint and honey vinaigrette. $14

The Chad Salad. Mesclun greens, blueberries, strawberries, tomatoes, 
crumbled goat cheese, toasted cashews, tossed in our raspberry vinaigrette.  $10

Caprese, fresh mozzarella and vine ripened tomato
 dressed with basil, olive oil and balsamic reduction.  $8

Erick’s chosty caesar with crisp romaine, a heavy smack of garlic and oven toasted croutons.  $8

Hummus topped with Moroccan dukkah and served with grilled pita. $9

Seared beef carpaccio with rosemary-garlic aioli,
 capers, shaved Parmesan and crostinis.  $10.5

 Calamari Frito, tossed lightly in seasoned flour, 
flash-fried and served with a spicy marinara.  $9.75

Braised lamb ragout served with raita and grilled pita.  $10

Fresh Saltspring Island mussels steamed in coconut
 milk, green curry, lime juice and cilantro. 

Served with hand cut fries.  $14

 Saltspring Island mussels tossed with handmade local Chorizo sausage 
in a fresh tomato, basil and Chardonnay sauce.  $15

Spicy spaghetti with Tiger prawns and handmade Chorizo sausage 
tossed with chillis, lemon zest, tomato sauce and fresh basil.  SPICY!  $16

Oven-baked spaghetti with a rich 
tomato meat sauce and melted hand made bocconcini.  $15

Penne Russa. Tomato concasse and asparagus tossed in a vodka, basil, rosé sauce.$ 14

Penne Chicken. Asparagus, sun-dried tomatoes, Caprine goat cheese, extra virgin 
olive oil and basil chiffonade.  $16

Linguine Pescatore. Chopped prawns and fresh Dungeness crab 
tossed with tomato, garlic and tarragon and 

extra virgin olive oil. $17

CBC curried butter chicken with cashews,ginger, cilantro 
and madras. In a tomato, yogurt sauce served with Jasmine rice.  $15

Menu lovingly prepared by Chef Erick Bullen.
Groups of 7 or more are subject to a 15% gratuity
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Mains

Grilled white spring salmon served with a fresh tomato-basil risotto and grilled asparagus.   $25

Rare but crispy Albacore tuna loin with a pineapple and shrimp salsa. 
Served with a salad of baby rocket, Yukon gold potatoes and cherry tomatoes 

tossed in a sherry vinaigrette.   $23

Seared jumbo scallops with a citrus beurre blanc. Accompanied by a saffronrisotto and poached asparagus.  $29

Angry Chicken. Oven roasted Fraser Valley free-range chicken breast sharply 
marinated in Sambal Olek, garlic, fresh coriander, basil and lime juice. Served with 

roasted Yukon Gold potatoes, pan jus and grilled seasonal vegetables.  $24

Grilled AAA Alberta beef tenderloin with a rich white truffle demi-glace. 
Presented with potato puree and summer vegetables.  $31

Veal Scallopini sauteed in a velvety smooth Italian Marsala sauce. 
Served with our garlic whipped mashed potatoes.  $26

Bubble glass btl

White wines by the glass glass 1/2L btl

Red wines by the glass glass 1/2L btl

A  small but thoughtful list of reserve wines are also available upon request.

Segura Viudas Cava Penedés, Spain 7.75 32

Lucien Albrecht Brut Rosé Crémant Rosé Alsace, France 9.25 49

Nino Franco “Rustico” Prosecco Valdobbiadene, Italy 10.75 58

Quinta da Aveleda Loureiro, Trajadura Vinho Verde, Portugal 7.5 21 32

Vina Chocalan Sauvignon Blanc Maipo, Chile 7.75 23 33

Quail’s Gate Chardonnay Okanagan Valley, BC 8.9 26 40

Susana Balbo “Crios” Torrontes Mendoza, Argentina 9.2 26 40

Wild Goose Pinot Gris Okanagan Falls, BC 9.3 27 41

Lingenfelder “Bird Label” Riesling Pfalz, Germany 10.2 29 43

Paiara Negroamaro, Cab. Sauv. Puglia, Italy 7.6 21 31

Renacer “Punto Final” Malbec, Cab. Franc Mendoza, Argentina 8.8 27 41

Quinta da Roriz “Prazo de Roriz” Touriga Nacional blend Douro, Portugal 9.2 27 42

Lakebreeze “Meritage” Cab. Franc, Merlot , BC 9.8 29 50

Louis Latour “Valmoissine” Pinot Noir Côteaux du Verdon, France 10 29 51

Sabor Real “Vinas Centenarias” Tempranillo Toro, Spain 12 35 56

Rolf Binder “Hales”  Shiraz Barossa, Australia 14 39 61

Naramata

Dessert

Wild raspberry and vanilla bean Creme Brulee.  $7

Chocolate ganache torte with a dollop of orange scented créme fraiche and warm home-made caramel.  $7

The tower of power cheese cake with a winterberry compote.  $7

 Bread Pudding. One of our old classics is back by popular demand. Blueberries
 and caramel in a warm bread pudding. $7

The Trio. Choose any three of our desserts and allow us to platter them for a table-side treat. $19



Martinis

Classic Martinis

Beers

 Cocktails

Giggle Juice
Absolut Raspberry Vodka and pomegranate juice 

shaken with simple syrup and fresh lime juice.  $8.1

Illusion
Bols Blue, fresh orange juice 

and pineapple juice vigorously shaken.  $8.1

Chocolate Martini
Wyborowa vodka and Creme De Cacao shaken and poured with

 a late sinking portion of Kahlua and sour cherries.  $8.1

Cosmocove
Absolut Citron, Bols Triple Sec and a splash of 

cranberry juice.  $8.1

Tigeress
Butter Ripple Schnapps, Bailey’s and milk, 

shaken and poured into a chocolate striped martini 
glass with a cinnamon stick.  $8.1

Lemon drop
Absolut Citron, a splash of Triple Sec, fresh squeezed 

lemon juice and a dusted cane sugar rim.  $8.1

Absolut vodka SWE $10.8
Ketel One vodka NLD $10.8
Schramm vodka CAN $10.8
Wyborowa Exquisite vodka POL $11.8
Grey Goose vodka FRA $13.8
Beefeater gin ENG $8.1
Tanqueray gin ENG $10.8
Bombay Sapphire gin ENG $11.8
Victoria gin CAN $11.8

Pilsner Urquell draft  CZE 13oz $6
Russell Cream Ale draft CAN 15oz $5.7

Chimay Red Cap strong ale BEL 7% alc. $9
Belhaven St. Andrews ale SCT 4.6% alc. $10
Guinness stout IRL 4.2% alc. $7.7
Peroni lager ITA 4.7% alc. $6.7
Red Stripe lager JAM 4.7% alc. $5.7
Heineken lager NLD 5.0% alc. $5.7
Kokanee lager CAN 5.0% alc. $5.5
Corona lager MEX 4.6% alc. $5.5
Becks non alcoholic DEU .0% alc. $4.7

. $6.8

Killer Mai Tai
Spiced rum, Orzata almond syrup, lime juice, orange juice 

and a splash of soda water. Garnished with mint 
and a few drops of Gosling’s Black Seal Rum.  $6.7

Pom & Prosecco
Valdobbiadene Prosecco, pomegranate juice 

and a gooseberry garnish.  $6.2

Bloody Caesar
Wyborova vodka, Clamato juice, spices, cracked 

pepper and a peppadew garnish.  $5.2

Mojito
Bacardi white rum, crushed mint, lime juice, 

soda and simple syrup.  $5.7

Cove Iceberg
It’s a frozen lime Margarita floating on top of a glass

 of Pilsner Urquell.Tequila, lime and beer, how
 can that be so wrong?  $7.5

Strawberry-Basil Caipirinha
kai-pu-REEN-ya - Cachaça (sugarcane alcohol) muddled with fresh strawberry, 

shredded basil leaves, lime juice and simple sugar
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