
SEASONAL MENU

DESSERT

AVAILABLE ALL DAY

BAGEL & LOX     8
Cold-smoked wild BC Sockeye, Mount Royal sesame 
bagel, cream cheese, pickled shallots

Just a Bagel & cream cheese  4

BREAKFAST SANDWICH     9
Fried farm-fresh egg, guacamole, aged white cheddar, 
local greens, peasant bun

add Whole Beast bacon  3

SPICED OATMEAL     6
Steel-cut oats, organic raisins, spiced almonds, 
coffee-infused maple syrup

TOAST & JAM     4
Wild Fire sourdough toast and house-made jam

KALE CAESAR     13
Local kale, pink peppercorn dressing, Wild Fire croutons, 
fried capers, manchego, medium boiled egg 

add Bacon lardons  3
add Chicken  3

WEST COAST RICE BOWL     11
Cumin-coriander black beans, crisp slaw, garlic-lime aioli, 
organic brown rice, sunnyside egg, west coast chimichurri

add Chicken  3

QUINOA BOWL     12 
Roasted squash & parsnip, organic red & white quinoa, 
cabbage, cilantro, local kale, house-pickled vegetables, ginger-
orange vinaigrette

add Whole Beast bacon  3
add Chicken  3

VEGGIE PATTY & KALE     13
Vegetarian patty with roasted squash, quinoa, black beans, 
on a bed of braised kale with house-pickled vegetables and 
spiced almonds

MAPLE-ADOBO 
CHICKEN SANDWICH     13
Maple-adobo Cowichan chicken thighs, roasted garlic aioli, 
candied jalapeños, local greens. Served with side slaw

Vegetarian Patty aVailable 

PLATES

DAILY FEATURE - SEASONAL 
INGREDIENTS, PLEASE ASK SERVER

BAKING

POWER SPHERE     3.10
Peanut butter, oats, raisins, cocoa

COOKIES     2.35
Peanut butter 

Double chocolate

White chocolate oat (gF)

SNACKS

CARBONARA ARANCINI     8
Three organic rice balls with Whole Beast bacon lardons, 
local kale and parsley with a dusting of comté cheese

MEAT STICK     4
Rotating selection of Two Rivers meat sticks

ADOBO CHICKEN SKEWER     7
Maple-adobo Cowichan chicken thigh, crisp slaw

BAR NUTS     3
Pairs well with beer! House-spiced with 
maple syrup, ginger and cayenne

MUFFINS     3.00
Morning glory

banana chocolate chiP (gF)

SCONES     3.75
cheDDar & herb

JalaPeño & cheDDar

All of our baked goods and desserts are made fresh in-house.  We 
use only organic flours and sugars, as well as farm-fresh eggs and 
fine imported Mexican vanilla. All other ingredients are selected 
based on quality and seasonality.

CHOCOLATE MOUSSE     5
Traditional French-style served in a jar with 
whipped cream

BAR-DELI BOARD     12
Two cheeses, house-made pickled vegetables, grainy dijon, 
Wild Fire sourdough bread


