
Soup Of The day 
Freshly prepared everyday

3 Clam Chowder 
‘New England Style’ loaded with arctic surf, savory and butter clams

Bistro Salad 
Mixed baby greens tossed in balsamic emulsion with candied pecans,                                                                              
sundried cranberries and B.C. Parmesan
															             
Caesar 
Crisp Romaine lettuce, creamy Caesar dressing, garlic croutons and                                                                                             
B.C. Parmesan cheese

Garden Salad 
Mixed greens topped with tomato, cucumber, shredded carrot and pea shoots

The Manly Salad
A man vs salad experience! Sliced chicken, rosemary ham, Chilean shrimp, 
sliced cucumber, tomato, cheddar cheese and a soft boiled egg piled high on 
crisp mixed greens. Served with an avocado vinaigrette                                                                     
															             
Seafood Salad
Swimming scallop, Salt Spring Island mussels, Manila clams, wild Pacific salmon & 
halibut with mixed greens, pea shoots & soy citrus vinaigrette
 

Cup $3.50		  Bowl $6.50 

															             
Cup $5.50		  Bowl $8.50

Half $7.00		  Full $10.00

Half $7.00		  Full $10.00

																              
Half $6.00		  Full $8.00

$16.00

$16.50

Salad Add Ons
Chicken Breast 
Prawn Skewer   (4)

Shrimp
Grilled Salmon
	

$6.00
$6.00

$3.50
$7.00

Warm Edamame Beans $5
Tossed in coarse salt

Bruschetta  $5
onion, tomato  & garlic on 
toasted ciabatta with
cambazola and Parmesan
 

Cheese Quesadilla  $5
Onion, tomato, olives and 
3 cheese. Served with salsa,  
sour cream and gaucamole
 

Anchor Sticks  $5  
Cheddar cheese, green 
chili’s and tomato coated 
in a corn tortilla crust
 

Garlic Fries  $5
Tossed in fresh garlic
 

Scallop Skewer (4) 

	

$7.00

  SOUPS & SALADS 

$5 LITE BITES



					   
					   
				  
Yam Fries with chipotle mayo	
Garlic Bread
Steamed Seasonal Vegetables

Crab Cakes
Topped with mango, melon and jalapeno salsa

Calamari
Flash fried in a lightly seasoned bread crumbs with diced fresh tomato, red onion
and lemon zest. Served with tzatziki

Fanny Bay Oysters Rockefeller (3 or 6)
Baked with spinach, cream cheese, bacon and Béarnaise sauce

1lb Fresh Salt Spring Island Mussels
White wine sauce or Spicy Thai red curry sauce
															             
Grilled Pita with Hummus and Tzatziki
   
Dry Ribs
Hot, Lemon Pepper, Honey Garlic, BBQ, Teriyaki, TexMex, or Salt n’ Pepper

Pound of Wings
Hot, Lemon Pepper, Honey Garlic, BBQ, Teriyaki, TexMex, or Salt n’ Pepper

Smoked Salmon Antojitos
Smoked salmon, onions, bell peppers, spinach cream cheese and jalapenos 
baked in a garlic pesto tortilla
														                      
Potato Skins
Stuffed with onions, tomato, bacon and 3 cheeses served with sour cream

Nachos
Hand cut corn tortillas with onion, tomato, black olives and jalapenos
Baked with 3 cheeses and served with fire roasted salsa and sour cream
Add chicken, shrimp or beef for $3.00   Add guacamole for $2.50   Extra cheese, salsa or sour cream $1.50

Chicken Strips with Plum Sauce
Tender strips of breaded chicken breast with plum sauce

$12.00

$11.00

$12.50 / $22.50

$15.00

$7.50
															             
$9.00

$11.00

$8.00

																              
$8.50																              
																              
															             
Half $13.00		
Full $17.00

$8.00				  
				  
				  
				  
Sides
Basket of Fries
Gravy
Rice or Mashed Potato

				  
				  
				  
$4.50 
$1.50
$2.50

				  
				  
			 
$6.00
$3.00
$3.00

  STARTERS AND APPETIZERS



               All served with fries. Substitute soup or salad for $1.50           Substitute yam fries, chowder or Caesar salad $2.50 

                                        Add Swiss, Cheddar, bacon, mushrooms or onions for       $1.00 each

Lighthouse Burger
Fire grilled 100% Canadian beef with lettuce, tomato, pickle and mayo

Cordon Bleu Burger
Tender herb breaded chicken breast with ham, swiss, lettuce, tomato, pickle
and mayo

Szechwan Salmon Burger
Grilled wild BC salmon brushed with szechwan sauce, pickled onions, 							     
lettuce, tomato & mayo
															             
Vegetable & Black Bean Burger
With lettuce, tomato, pickle, pea shoots & mayo

Chicken Chipotle Wrap
Grilled chicken, lettuce, cucumber and tomato with chipotle mayo in a 
pesto tortilla

Beef Dip
Slow roasted tender shaved prime rib with jus on toasted garlic ciabatta with
horseradish mayo

Club House
Smoked turkey, bacon, Cheddar, lettuce and tomato on toasted rye with chipotle mayo

Steak Sandwich
AA fire grilled 6oz sirloin served on toasted French bread topped with sautéed 
mushrooms and onions

Quesadillas -  Chicken, Cheese, Ground Beef or Shrimp

Onions, tomato, olives and 3 cheese in a flour pesto tortilla with sour cream, 
salsa and gaucamole  

$11.00

$12.50

$13.50

$11.00

$11.00

$14.00

$13.00

$14.50

$12.50

Beef (3)          $11.00
with bacon & cheddar

Crab Cake (2)         $11.00
with fruit salsa and pesto slaw

French Dip (4)       $12.00
with horseradish mayo & Jus

  BURGERS, WRAPS & SANDWHICHES 

Sliders 



Chili Chicken Rice Bowl
Grilled chicken, bell peppers, onions, shredded carrots, and broccoli
over jasmine rice with a chili/soy Szechwan sauce

Prawn & Scallop Fettuccini
Pan seared prawns, scallops and onions in a Dijon and dill cream sauce

Seafood Hot Pot
Seared salmon, halibut, scallops and prawns in a red Thai coconut and curry 
cream over Udon noodles. Served with warmed sourdough loaf

Chicken Carbonara Fettuccini
Grilled chicken, mushrooms, onions, and bacon in a garlic cream Alfredo

Jambalaya
Clams, mussels, shrimp, bell peppers, onions, shredded carrrot and chorizo 
sausage tossed in a spicy tomato and fennel broth. Served over saffron rice

Linguinni Bolognese
Sauteed mushroom, onions, roasted garlic and parmesan stuffed 
meatballs in a spicy tomato bolognese meat sauce

Cedar Plank Salmon
Pacific Sockeye Salmon baked West Coast style on a cedar shake.
Served with mashed potato and char grilled vegetables 

Blackened Prawns
Cajun dusted black tiger prawns topped with jalapeno & melon salsa.
Served with spiced sweet potato and grilled asparagus

Balsamic Chicken
Balsamic glazed chicken breast with char grilled vegetables and a roasted 
shallot & pearl onion jus served with saffron rice

Lighthouse Fish and Chips with Pesto Coleslaw
Beer batterd Pacific Cod                                       1 or 2 piece
Beer batterd Pacific Salmon                                 1 or 2 piece

$16.50
 

$18.50

$22.00

$16.50

$16.50

$17.50

$22.00
 
 

$18.00

														            
	

$21.00

$9.00   / $14.00
$10.00 / $15.00

Pastas and Bowls

Entrées



Beef Dip
Slow roasted tender shaved prime rib with jus 			 
on toasted garlic ciabatta with horseradish mayo 
 
 
Lighthouse Burger
Fire grilled 100% Canadian beef with lettuce, 			 
tomato, pickle and mayo

Fish & Chips					   
1 pc battered cod with Pesto Coleslaw
 
 
 
1/2 Price Wings (After 5pm)
Hot, Lemon Pepper, Honey Garlic, BBQ, 			 
Teriyaki, TexMex, or Salt n’ Pepper

  
Nachos
Hand cut corn tortillas with onion, tomato, 			 
black olive, jalapenos and 3 cheeses served with 
fire roasted salsa and sour cream

 
2 For 1 Appy Night (After 6 pm)
Our STARTERS and  APPETIZERS page offers a selection
of tasty appetizers to choose from.  (Side dishes excluded) 
 
	
Sunday Brunch (11am - 2pm)
			                  

$10.00

$7.00

$7.00

$5.50

Half 
Full   
	
	

$10.00
$15.00   
		
	                

Weekly Pub Specials

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday


