
SANDWICHES

BREAKFAST WRAPS

CHICKEN & BRIE
Spiced pear & onion jam, brie cheese, confit garlic aioli, herb roasted breast, arugula, 
sourdough

THE MUFFULETTA
Genoa salami, capicola, mortadella, provolone cheese, pickled mustard seed aioli, 
giardiniera, rosemary focaccia

TOMATO MANCHEGO
Oven-dried roma tomatoes, manchego, parmesan, grilled eggplant, arugula, fresh basil, 
lacto-fermented cabbage, roasted fennel, tru�e aioli, seeded hearth

HAM & CHEESE
Flour tortilla, free run organic eggs, mozzarella, herb roasted potato, arugula, 
confit garlic aioli

TRUFFLE MUSHROOM - VEGETARIAN
Whole wheat tortilla, free run organic eggs, provolone cheese, caramelized onion, sautéed 
mushrooms, white tru�e aioli, herb roasted potato, arugula

PEPPERONI & ITALIAN SAUSAGE
Two Rivers pepperoni & italian sausage, red bell pepper tortilla, free run organic eggs, 
mozzarella, san marzano tomato sauce, confit garlic aioli, herb roasted potato, arugula

MEDITERRANEAN VEGETABLE
Free-run organic eggs, provolone cheese, herb roasted potatoes, roasted bell peppers, 
fire grilled eggplant & zucchini, confit garlic aioli

CROISSANTS

CLASSIC
Organic croissant, johnston’s ham, smoked cheddar

SALADS

HEIRLOOM GRAIN TABBOULEH
Organic red & white quinoa, beluga lentils, chickpea puree, grape tomatoes, cucumber, 
red onion, kalamata olive, fresh herbs, lemon juice & really nice olive oil

SUMMER POTATO SALAD
Confit baby potatoes, corn, celery, pickled mustard seed, dill, parsley

$8

EUROPEAN
Organic croissant, prosciutto, brie, fig jam

PIZZA BAGELS

CHEESE PLEASE
Edam & mozzarella, san marzano tomato sauce

Add: Tru�e Parm. Aioli  $.50 

TWO RIVERS PEPPERONI
Organic sesame bagel, san marzano tomato sauce, edam & mozzarella, two rivers pepperoni

TOMATO MOZZARELLA CROISSANT
Oven dried tomatoes, torn basil, confit garlic, mozzarella $7.75

A LA CARTE  
Your picnic - your way.
Per item pricing below. 

PICNIC FOR 4 - $49
Ask your server

for details.

PICNIC FOR 2 - $28
Ask your server

for details.

ARTISANAL SPREADS & DIPS

SPECIALTY CHEESES

TWO RIVERS MEATS

FIRE ROASTED AUBERGINE
Pickled mustard seed, greek yogurt, fresh lemon & herbs

HONEY ROASTED ORGANIC CARROT
Local honey, organic chickpeas, smoked paprika, confit garlic

BRIE 
A brie style velvety texture, earthy and smokey flavour with a hint of blue scent. 
Thin dark ashed hue under bloomy white rind.

12 MONTH MANCHEGO 
Made from 100% sheep's milk. Its flavour is rich and complex with all the milky, nutty, 
olivey flavours traditionally found in Sheep’s milk cheeses.

5 YEAR VILLAGE CHEDDAR
Locally made small batch production from Village Cheese Co in Armstrong BC. 
Carefully aged for 6 years, this cheddar is great for everything.

SHORE (VEGAN)
Cashew, cultures, pink peppercorn, caraway seed, salt. One of classic cheeses that is full 
of savoury flavour.

HERB & GARLIC (VEGAN)
Cashew, cultures, fermented garlic scape (a seasonal occurrence), salt, dried herbs, 
marigold. This classic chevre style cheese is a soft cashew cheese that is very versatile.

FENNEL STICKS, COLD SMOKED
Think Tuscan salami in snack form. It’s cold smoked and flavoured with red wine, fennel 
seed, roasted garlic, chili flakes, black pepper & tart lactic acidity.

SPICY PORK STICK, COLD SMOKED
Not your everyday pepperoni, these beauties are nicely spiced, cold smoked and air dried. 
Expect a slight tang and consistent heat from start to finish.

BEET & BALSAMIC HUMMUS (VEGAN)
Roasted heirloom beets, organic chickpeas, acidulated pistachio, balsamic

TIP TREE CONDIMENTS

VESSELS

ONION RELISH CONFIT (VEGAN)

WHOLEGRAIN MUSTARD

HOT MANGO CHUTNEY (VEGAN)

WARM CROISSANT

PITA BREAD (VEGAN)

GRISSINIS BREAD STICKS 
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