
SOUP & SMALL PLATES
Sweet Pea & Lovage Soup ( V )  10 
crème fraîche, grilled olive bread

Warm Mixed Olives ( G F ) ( D F ) ( VG )  9 
honey, orange, thyme

Strawberry Baked Brie ( V ) ( C N )   18 
candied pecan crust, basil, baguette 

MALABAR MUSSELS 15 
salt spring island mussels, cilantro, 
coconut curry broth, toasted & torn brioche

Tofino Fry (G F )  18 
calamari, shrimp, sweet peppers,  
spicy japanese mayonnaise

Grandma Rosie’s Turkey Meatballs  16 
tomato sauce, caramelized onion, 
herb ricotta cheese, torn brioche

ON BREAD
Dungeness Crab Rolls 23 
celery salad, salt & vinegar chips 

BILOXI BUTTERMILK 19 
FRIED CHICKEN SANDWICH  
creamy slaw, durkee’s dressing, brioche 
& a nice little salad

Turkey Club 19 
crispy bacon, arugula, tartar mayo, tomato,  
red onion, toasted multigrain, salt & vinegar chips

Backyard Burger 23 
substitute to our protein rich garden burger (V) 
cache creek natural beef, aged cheddar,  
tomato jam, lettuce, tomato, onion, french fries 

VEGETABLE FORWARD
ELIZABETH’S CAESAR Salad ( V )  15 
kale, romaine, parmesan, croutons, 
black garlic dressing 

ROASTED CARROTS (G F ) ( VG )  16 
harissa, mint, cilantro, sunflower seeds, 
charred sweet pepper hummus

HEIRLOOM GRAIN TABOUli (G F ) ( VG )  18 
tomato, cucumber, peppers, kalamata olives 
& chickpea purée

Burrata & Heirloom Tomatoes (G F ) ( V )  20 
crispy capers, basil, aged balsamic, 
planeta extra virgin olive oil 
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HONEY SALT MARKET  21
LO CA L  S E AS O N A L  P RO D U C E  |  ( VG ) ( G F ) 

local heirloom carrots, squash,  
broccolini, breakfast radish, sweet potato 
chips, pickled vegetables, tabouli salad, 

red pepper hummus & roasted cauliflower dip

CHARCUTERIE & CHEESE  23 
genoa salami, capicola, prosciutto, 

 brie, classic aged cheddar, 
bénédictin bleu,  

cranberry & hazelnut crisps (CN)

IT ’S  A  BRUNCH THING
BUTTERMILK PANCAKES 18 

seasonal fruit & quebec maple syrup

AVOCADO TOAST ( D F ) ( VG )  19 
toasted sourdough, serrano chillies,  
pickled peppers, watermelon radish,  
green goodness juice

EGGS BENEDICT 22 
smoked bacon, spinach, soft poached 
egg & hollandaise

BC SMOKED SALMON BOARD  19 
sliced & potted, solly’s bagel, tomato,  
red onion, cream cheese, capers & egg

BREAKFAST GALETTE 19 
scrambled eggs, honey ham, 
spinach, mushrooms & gruyère cheese

LARGE PLATES 
*POKE BOWL (G F ) ( D F )  23 
bc albacore, cilantro-miso dressing,  
avocado, cucumber, orange, mixed grains

WEST COAST FISH & CHIPS (G F )   22 
haida gwaii rockfish, durkee’s slaw, 
tartar sauce, lemon

Rigatoni Puttanesca ( V )   25 
tomato, olives, capers, garlic,  
calabrian chili, parsley, parmesan

EXPRESS LUNCH $23
DINE-IN ONLY

SELECT ONE STARTER

Sweet Pea & Lovage Soup

Elizabeth’s Caesar ( V )

Grandma Rosie’s  
    Turkey Meatballs ( 3 P C)

SELECT ONE MAIN

Rigatoni Puttanesca ( V )

West Coast Fish & Chips (G F ) 

Turkey Club

SELECT ONE DESSERT

Chocolate Chip Cookie

Fruit Salad

Scallop Linguine 29 
bc pink scallops, white wine, chili flakes, 
parsley, grilled bread

Flank Steak Skewers  (G F )   28 
shishito peppers, sweet pea saffron rice, 
chimichurri, grilled lemon 
      

Lunch Menu 
M O N  -  F R I :  1 1 A M  -  3 P M

A  S U STA I N A B L E
C H O I C E

( g f ) = g lut e n  f re e , ( D f ) = DA I RY  f re e ,  

( c n ) = c o n ta i n s  n ut s , ( V) = ve g e ta ri a n, ( V G ) = Ve ga n

f ro m  ou r  k it c h e n  w it h  ca re ,Elizabeth & Kim 


