
APPETIZERS 
                                                                         
Savoury Monkey Bread ( V )  11                                                                                   
foir di latte, parmesan, cheddar cheese, 
pomodoro sauce

Mushroom Bisque ( V )  14                                                                                              
grilled baguette, crispy mushrooms,                       
herb butter 

Crispy Fried & Roasted 
Mushrooms (G F )  (v)  17                                                        
myca farms mushrooms,                                                          
creamy black garlic ponzu sauce

Tofino Fry (G F )  19                                                                                      
humboldt squid, shrimp, sweet peppers,                 
spicy japanese mayonnaise 

steamed MUSSELS 18                                                                            
white wine, garlic herb butter, fries 

Grandma Rosie’s Turkey Meatballs     17 
tomato sauce, caramelized onion,                                           
herb ricotta cheese

Korean Crispy Chicken Bites 17 
buttermilk fried, gochujang glaze,                                                               
rice wine pickles, sesame seeds, scallions                                     
tofu substitute available

GARDEN & GREENS  
A D D  T O  A N Y  D I S H :  C H I C K E N  9  |  S H R I M P  1 6

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

Charcoal roasted golden beets   (V)     18                                                                                 
goat’s feta cheese, spiced pumpkin                      
seeds, mint, goddess dressing  

BURRATA SALAD (V)(CN)                                  20 
shaved fennel, frisee, kalamata olives, 
roasted gem tomatoes, candied hazelnut, 
pomegranate vinaigrette  

63 Acres Steak Salad   (GF)                                                   26                                                                                 
5oz new york strip, heirloom beets,                       
blue cheese, pickled red onion 

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

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

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

HONEY SALT MARKET    23 
LO CA L  S E AS O N A L  P RO D U C E  |  ( V ) ( G F ) 

cucumber, red endive, radishes, roasted carrots, 
crispy kale, snap peas, sweet potato chips,

 house pickles, guacamole, chickpea hummus,
 green goddess dip

LARGE PLATES
GRILLED  THAI SHRIMP SALAD (G F ) ( D F ) (C N )  29 
rice noodles, shredded cabbage, cucumber,
carrot, cilantro, scallions, peanut dressing

*POKE BOWL (G F ) ( D F )                                                   24 
bc albacore, cilantro-miso dressing,  
avocado, cucumber, orange, 
mixed greens, black rice

WEST COAST FISH & CHIPS (G F )                 24 
haida gwaii rockfish, durkee’s slaw, 
tartar sauce, lemon

bc Spring Salmon                                  36
potato gnocchi, charcoal roasted 
beet, snap peas, lemon brown butter 

63 Acres new york steak (G F )       48
10oz grilled striploin, frisee salad, 
truffle parmesan fries   

ADD:
garlic shrimp + 16                                                                  

nova scotia lobster tail + 22

EXPRESS LUNCH $28
dine in only 

ADD: old style pilsner (14oz) $6  
house red, or white wine (5oz)  $12

A P P E T I Z E R 
C H O O S E  O N E

Mushroom Bisque  (V) 
crispy mushrooms, chives

Elizabeth’s Caesar Salad (V)  
black garlic dressing, croutons

Nice Little Salad (V) (GF)                                                                                     
greens, pumpkin seeds, tomatoes,                      

goddess dressing 

M A I N 
C H O O S E  O N E

AVOCADO TOAST (V)   
sourdough, roasted gem tomato,                           

serrano chillies, tomato jam

WEST COAST FISH & CHIPS (GF)    
haida gwaii rockfish, fries, tartar sauce, lemon

Grilled Chicken Shawarma    
za’atar spice, hummus,                                     

cucumber tomato salad, pita bread

BILOXI BUTTERMILK                                                
FRIED CHICKEN SANDWICH   

rosemary biscuit, creamy slaw,                          
durkee’s dressing

D E S S E R T
Brookie 

chocolate chip cookie, brownie center 

ON BREAD
AVOCADO TOAST ( V )                                     26 
sourdough, roasted gem tomato,                              
serrano chillies, tomato jam,                                                               
poached eggs, real good green juice

Grilled Chicken Shawarma                 23 
za’atar spice, hummus,                                                     
cucumber tomato salad, pita bread

BILOXI BUTTERMILK                                      21 
FRIED CHICKEN SANDWICH                                   
rosemary biscuit, creamy slaw,                            
durkee’s dressing, a nice little salad 

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

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

Tourtière Quebecois  24 
beef & pork savory pie,                                                                         

apple endive                                                                  


