
BISTRO

H AP PY H O U R  M E N U

Golden Beets and Goat Cheese 
Maple-balsamic dressing, arugula, pickled red onions, candied pecans 

Mixed Greens  
Honey-citrus vinaigrette, cherry tomatoes, corn, dried cranberries and pumpkin seeds

Goose Caesar Salad 
Roasted garlic dressing, bacon bits, house croutons, 

Parmesan cheese and Romaine lettuce

Margherita
tomatoes, mozzarella, basil oil, tomato sauce 

Pepperoni and Mushroom 
Green peppers, red onions, tomato sauce and mozzarella

Fresno Chicken 
smoked chicken, house hot sauce, corn, mozzarella, avocado ranch

P i z z a s ~ 1 5

H a l f  S i z e  S a l a d s ~ 9

S N AC KS
Fried Corn Dog ~6

Nathan’s all beef dog, house batter served with Goose mustard

Smoked Cream Cheese and Gouda Dip ~15
Baked with roasted garlic, caramelized onions, herbs served with house flat bread

Pork Rib Fingers ~13 
Sliced pork back ribs, crisped and glazed with Thai honey garlic sauce

Potato Chips ~ 5
House fried Russet potatoes, malt vinegar-salt and caramelized onion-ranch dip

House Fries ~ 6  Fried Tots ~ 8
Served with roasted garlic aioli

Fish Tacos ~13
Two tortillas, beer battered local cod, Fresno aioli, pineapple salsa and coleslaw  

Pulled Pork Tacos ~12
Two tortillas, house smoked pork, house BBQ sauce, coleslaw and pineapple salsa

Pulled Pork Sandwich ~12
smoked pulled pork, aioli, coleslaw, house BBQ sauce

Dirty Tots ~14
 Tatar tots, pickled jalapeños, red peppers, Cajun spices, green onion and aged cheddar, 

Fresno aioli and avocado ranch 

Pound of Wings ~ 15   Cornmeal Breaded ~ 16
The Works ~ House Fresno Hot Sauce ~  Fresno & Blue Cheese ~ Thai Honey Garlic ~ Salt & Pepper 

Add:  buttermilk ranch or blue cheese dip  +1.5



Blacberry Gin & Tonic -single 5.5  -double 9.5
Stillhead Blackberry Gin, Tonic, fresh lime

Dark & Stormy  ~10  Double
Lamb’s Navy Rum, Ginger Beer, fresh lime

Interurban Lemonade  ~10  Double
Jack Daniel’s Old No. 7 Tennessee Whiskey, Triple Sec, fresh lemon juice & soda

Apérol Spritz ~9.5
Sparkling, Apérol, soda, fresh orange 

Ask your Server about our feature Crooked Cocktail

D R I N KS

All Beers on Tap:  Pints ~6.5  WINE:  6oz  9  ~  9oz 13.25  ~  ½ Litre 22
Strongbow Pint:  Pint ~7.5   1 Red, 1 White & 1 Rosé

Old Fashioned ~14 Double
2 fingers of Sazerac Straight Rye Whiskey or Basil Hayden Straight Bourbon Whiskey

Absinthe rinse, raw sugar, drop of water, Angostura bitters 

Bourbon Sour  ~11.50  ~Double 
fresh lemon, egg whites, simple syrup, bitters and choice of bourbon:

Bulleit ~13    Knob Creek ~14    Maker’s Mark ~14    Buffalo Trace ~15    Woodford Reserve~16

 Peach Raspberry Lemonade ~11.50  ~Double
Stoli Raspberry Vodka, Chambord, Peach Schnapps, fresh lemon juice, simple syrup, topped with soda

Interurban Lemonade  ~11.50 ~Double
Jack Daniel’s Old No. 7 Tennessee Whiskey, Triple Sec, fresh lemon juice & soda

Boozy Lemonade  ~11.50  Double
fresh lemon, simple syrup, splash of soda 

Sheringham Rhubarb Gin ~ Stoli Blueberry ~ Stoli Raspberry 

Sangria ~ 11.50
Apricot brandy, Peach Schnapps, wine, soda, fresh fruit, choice of red or white wine

Dark & Stormy  ~11.50  ~Double 
Lamb’s Navy Rum, Ginger Beer, fresh lime 

The Cowichan Bay Cosmo  ~11.50  ~Double 
Stillhead Blackbery Gin, Cointreau, fresh lime and orange, splash of cranberry

Margarita Grande on the Rocks  ~11.50  ~ Double
Choice of Tequilas , Grand Marnier, fresh lime juice, egg whites & simple syrup

El Jimador Blanco ~13.5   Don Julio Reposado ~20   Patron Anejo ~20

Margarita 8
Lemon juice, lime juice, simple syrup and orange juice

Orange Mule 8
Fresh squeezed orange juice, ginger beer, fresh mint garnish

Sangria 8
Cranberry juice, orange juice, lemon juice, soda, agave syrup and fresh fruit

Palo-Marita  8
Grapefruit juice, agave syrup, lemon juice topped with soda

Mojito 8
Fresh Mint, lime juice, simple syrup and soda

Classic Caesar 6
Tobasco, Worcestershire, clamato

Shirley Temple 4
Orange juice, sprite, grenadine

M o c k ta i l  L i st


