
L U N C H

15% Gratuity will be added to parties of 8 or more.

Appetizers

Roasted Tomato Broth
Buffalo Mozzarella 

Croutons & Basil Oil
7

Baby Arugula Salad
Toasted Almonds, Pear 

Pecorino Romano & Aged Balsamic
12

Romaine Salad
White Anchovy, Manchego, Quail’s Egg 

Roasted Garlic Lemon Dressing 
& Crisp Focaccia

9

Oysters Gratin
½ Dozen

Wasabi Aïoli 
Fresh Lemon & Chili Dust

12

Shaved Serrano Ham 
& Melon Salad

Garden Mint, Crisp Bread  
White Balsamic &  

Extra Virgin Olive Oil
12

Lobster & Avocado Salad
Tomato Coriander Vinaigrette 

Chili Fritter
16

Dry Aged AAA Beef Tataki
Wilted Tomatoes, Snap Peas  

Truffle Shallot Dressing
12

Daily Selection of Market 
Fresh Seafood

AQ

Entrées

Salt Spring Island Mussels
Leeks, Confit Garlic, Tomato 

Pernod Saffron Broth, Grilled Bread
16

Panini
Serrano Ham, Manchego,

Roasted Pepper
Arugula & Tomato Salad

13

Vegetable &  
Chick Pea Fritter
Warm Grains & Legumes 

Spiced Corn Purée
14

AAA Steak Frites
Dry Aged in House, Hand Cut Fries 

Peppercorn Sauce
19

Catch of the Day
AQ

B.C. Steelhead
Lightly Cured & Seared 

Greens, Garden Radishes 
Ponzu & Horseradish Vinaigrette

18

Buttermilk Fried Chicken 
Corn Bread, House Slaw 

Spicy Dijon Honey
18

Chitarra Pasta
Clams, Arugula, Tomatoes 

Saffron Chili Sauce
14

Polderside Duck  
Leg Confit 

Watercress Salad, Fennel 
Orange Segments 

Grand Marnier Dressing
16

Knuckle Sandwich
Nova Scotia Lobster, Butter Lettuce & 

Apple on Brioche, Green Salad
16

AAA Beef Burger
Stout Onions, Farmhouse Cheddar 

BLT & Hand Cut Fries
12

Sides

Watercress Arugula Salad
Corn Bread

Seasonal Vegetables
House Slaw 

Parmesan Truffle Fries
5 ea.

Seared Qualicum Beach Scallop
3 ea.

Hart House  
Express Lunch

Two Courses
Changes Daily

19


