
     

*The consumption of raw oysters may increase the risk of 
foodborne illness. A cooking step is required to eliminate 

potential bacterial or viral contamination. 

 
 

 

 
 
 

 

 
Shucked BC Oysters  

D ozen 41  | 1/2 D ozen 24  
Cucumber Mignonette,  

Horseradish, Charred Lemon 
 

French Onion Soup 24  
Caramelized Onion, Beef Broth,  

Little Qualicum Mt. Moriarty Cheese 
 

Baked Natural Pastures Comox Brie 25  
Heirloom Beet Salad, Roasted Pear,  

Walnut, Balsamic, Sage 
 

Caesar Salad 23  
Baby Gem, Grana Padano, Capers, 

Double Smoked Bacon Lardon, 
Anchovy Crouton, Pickled Red Onion 

 
Ahi Tuna Crispy Nigiri 32  
Spicy Aïoli, Pickled Jalapeño, 

Crispy Garlic, Sweet Soy 
 

West Coast Seafood Chowder 26   
Manila Clams, Salt Spring Island Mussels,  

Yukon Gold Potatoes, Baby Shrimp, 
Finfish, Charred Baguette 

 
Crispy Squid  23  

Humboldt Squid, Fried Pickles, 
Jalapeño, Tzatziki  

 
Moules Marinière  & Frites 3 2  

Salt Spring Island Mussels, Leeks, Alliums, 
White Wine, Crème Fraîche, Lemon, 

Pommes Frites, Charred Baguette 
 

Moules  A ux Tomates & Frites 3 2  
Salt Spring Island Mussels, Garlic, Thyme, 
Lemon, Pommes Frites, Charred Baguette 

 
Seacuterie 4 5  

Candied Salmon, Smoked Albacore Tuna, 
Scallop Crudo, Rainbow Seaweed Salad, 

Pickled Island Vegetables, Capers, 
Yuzu Marmalade, Nori Potato Chips  

 
Cheese & Charcuterie Board 46  

Selection of:  
International & Locally Sourced Meats, 
Artisan Cheeses, Fresh Fruit, Preserves, 

Crackers, Crostini 
 

Snacks:  
Mixed Olives 9  

 Marcona Almonds 9  
Nori Potato Chips 7 

 
Round of Beer  for the Kitchen  10  



     

*The consumption of raw oysters may increase the risk of 
foodborne illness. A cooking step is required to eliminate 

potential bacterial or viral contamination. 

 
 
 
 
 

 
A QUA  Mushroom Flatbread 29  

Roasted Mushrooms, Grana Padano, 
Arugula, Confit Garlic, Truffle Aïoli 

 
Kingfisher Fried Chicken Bowl 29  

Korean Fried Chicken, Scallions, Kimchi, 
Spinach, Bok Choy, Cucumber, Carrot, 

Rice, Sweet Gochujang Sauce,  
Kewpie Mayo 

Sub Tuna Poke 6  

 
Crispy Cauliflower Tacos (2  pc) 19  

Grilled Prawn Taco s (2  pc)  23  

Crispy Snapper Tacos  (2  pc)  21 

Slaw, Avocado, Corn Tortilla 
Choice of:  Charred Pineapple Salsa  

or  Pico de Gallo  or  Tomatillo  Salsa  
 

One Piece Fish N’ Chips 2 4  

Two Piece Fish N’ Chips  34  

Beer Battered Halibut, Pommes Frites, 
Coleslaw, Tartar Sauce 

 
A QUA  Bistro  Angus  Beef Burger 31 

Canadian Chuck,  
Canadian Farm House Cheddar, 
Bourbon Red Onion Marmalade, 

Honey Cured Bacon, Bistro Sauce, 
Crispy Onions, Brioche Bun 

Choice of Pomme s Frites or Green Salad  

 
A QUA  Bist ro Veggie  Burger 29  

Halloumi, Zucchini Black Bean Patty, 
Bourbon Red Onion Marmalade,  
Canadian Farmhouse Cheddar,  

Vegan Bacon, Bistro Sauce, 
Crispy Onions, Brioche Bun 

Choice of Pomme s Frites or Green Salad  

 
A QUA  Bistro Hali but  Burger  29  

Beer Battered Halibut, Pickled Red Onion, 
Arugula, Tartar Sauce 

Choice of Pomme s Frites or Green Salad  

 
Steak & Fri tes 4 5  

8 oz Striploin, Café de Paris Butter, 
Pommes Frites, Arugula, Truffle Aïoli, Jus 

 
 

AQUA Pommes Frites 18  
Grana Padano, Truffle Aïoli 

 
Sides:  

Roasted Mixed Mushrooms 16 
Qualicum Mac N’ Cheese 16  
Adobo Brussels Sprouts 14  


