
 
Truffle Fries (G F) (V) 	 10 
parmigiano reggiano, chives

smoked mashed POTATOES (G F) (V) 	 10 

butter &  fresh herbs

grilled asparagus (G F) (VG)  	 11 
lemon zest, crushed red chilies

MAINS

DINNER Menu 
5 P M - C LO S E

f ro m  ou r  k it c h e n  w it h  ca re

Elizabeth & Kim 

( 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

APPETIZERS
Spinach & Artichoke dip  ( V ) 	 19 
creamy parmesan, warm pita,                                      
crudité vegetables                                                                            

 Korean Crispy Chicken Bites 	 16 
buttermilk fried, gochujang glaze, rice 
wine pickles, sesame seeds, green onion                            
tofu substitute available

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

Tofino Fry (G F ) 	 18 
humbolt calamari, shrimp, cherry tomatoes,  
spicy japanese mayonnaise

MALABAR MUSSELS ( D F )  	 15 
local mussels, coconut curry broth, cilantro, 
toasted & torn brioche

GARLIC SHRIMP 	 18 
white wine, herb butter, roasted garlic, 
toasted & torn brioche

Mushroom pappardelle  ( V ) (C N )  	 28 
local mushrooms, roasted fennel,                               
parmigiano reggiano, walnut basil pesto

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

Grilled Spring Salmon  (G F ) 	 34
roasted beets, snap peas, carrot, 
horseradish puree, lemon butter sauce

Pan Roasted Halibut   (G F ) (C N ) 	 39
sweet corn succotash, asparagus, 
red peppers, smoked potato puree

Biloxi Buttermilk Fried Chicken ( G F )     28 
3pc, durkee’s slaw, smoked mashed potatoes,                 
hot n’ spicy honey 

Maple Hill Chicken	 34
roasted heirloom carrots, truffle mac n’ cheese, 
natural pan jus

Backyard Burger	 25 
substitute to our protein rich garden burger ( V )  

8oz, aged cheddar, tomato jam, lettuce, 
tomato, onion, truffle parmesan fries

63 Acres “Delmonico” Ribeye  (G F )  	 48
10oz, smoked herb butter, 
arugula salad, truffle parmesan fries                                                                  
+ add garlic shrimp $12 + nova scotia lobster $16

HONEY SALT MARKET    21 
LO CA L  S E AS O N A L  P RO D U C E  |  ( V ) ( G F ) 

red endive, roasted carrots & beets, asparagus, 
snap peas, radishes, plantain & sweet potato 
chips, house made pickles, lemon dill ranch, 

guacamole, spicy carrot horseradish dip

VEGETABLE FORWARD
*ELIZABETH’S CAESAR ( V ) 	 15 
kale, romaine, parmigiano reggiano, croutons, 
black garlic dressing 

Arugula & Artichoke Salad (G F )  (C N ) 	 18
prosciutto, sundried tomatoes, manchego, 
hazelnuts, lemon vinaigrette

Burrata Antipasto platter ( V ) 	 23 
olive tapenade, toy box tomatoes, shaved 
fennel, arugula, marinated artichokes, basil,                               
focaccia bread, minus 8 ice wine vinegar 

steamed snap peas (VG)  	 10 
roasted sesame sauce 

Crispy Brussels Sprouts ( V ) (G F ) 	 10   
lemon, parmigiano reggiano, crushed chili flakes  

Tuxedo Mac & Cheese  (V) 	 14 
black truffle & aged cheddar cheese 

*consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness

CHARCUTERIE & CHEESE  28 
bresaola, venison salami, coppa, hot smoked pepperoni, island brie, blue benedictine, aged cheddar, 

grapes, quince, mustard, house made focaccia, hazelnut crisps (CN)

 
14 oz cut, roasted farm vegetables, tobacco onions,                   

smoked mashed potatoes, chimichurri, green peppercorn jus                  
+ nova scotia lobster $16

63 Acres Premium BC Striploin (G F )   84
S E RV E S  2  AS  A  M A I N  C O U R S E  O R  4  W I T H  OT H E R  D I S H E S  TO  E N J OY  

SIDES


