&b | ROTISSERIE & BAR




FOOD

FRIED CHEESE CURDS 12
golden ears cheesecrafter cheese curds served with a lemon, herb
and pickled shallot mayo

HICKORY SMOKED OLIVES 9
rosemary infused mixed olives

TRUFFLE FRIES 8
sea salted fries, parmesan, truffle mayo

H2 POUTINE 15
homestyle fries, cheese curds, slow cooked pulled rotisserie
chicken, pan stout gravy

SMOKED TIGER PRAWNS 17
served with clamato aioli dip, smoked salt

AIN’T NO THANG, PICKLE BRINED CHICKEN WINGS 14
served with roast garlic mayo

CHEESED TO MEAT YOU

LOCAL CHEESE & CHARCUTERIE 24
a selection of two rotating two rivers specialty cured meats,

french style gherkins, raw whole grain mustard paired with three
local bc little qualicum cheeseworks cheeses, mixed nuts, dried

fruit, red grapes. served with grilled crostini and artisanal cracker

PULLED CHICKEN TACOS 15
shredded red cabbage, guacamole, salsa verde, pulled house
rotisserie chicken, pickled onions. served with house bbq chips

WILD SALMON TACOS 5“’”’@“ 17
west coast wild salmon stuffed into a soft taco, zingy pico de gallo,
shredded cabbage, guacamole, jalapefio mayo with house bbq chips

THE BURGER 18
ground certified black angus beef, melted cheddar, smoked bacon
with honey pepper mayo on a mix the bakery challah bun



FOOD

TRUFFLE MUSHROOM BURGER 17

sharp cheddar, mustard aioli, crisp butter lettuce, tomato,
dill pickle, red onion

THE CODFATHER FISH & CHIPS 18

pacific cod fish and chips, homestyle fries, house made tartar
sauce and classic coleslaw

LOCAL STOUT STICKY TOFFEE PUDDING 9.5
caramel sauce, cappuccino gelato

EVERYBODY’S TRUFFLING, WARM CHOCOLATE
TRUFFLE CAKE 9.5

cacao nib tuile, vanilla bean anglaise

CHERRY ON TOP, NEW YORK STYLE CHEESECAKE 9.5
sour cherry compote, almond croquant

S’MORES SKILLET 9.5
milk chocolate, golden marshmallows, graham cracker

APPLE-Y EVER AFTER, APPLE CRISP TRIFLE 9.5
cinnamon & oat crumble, bourbon cream

WE ALL SCREAM FOR ICE CREAM... AND GELATO 7.5

your choice of two scoops of cappuccino, vanilla, chocolate or
strawberry

All items are subject to applicable tax. Consuming raw or undercooked meats,
seafood, shellfish or eggs may increase your risk of food borne illness.



Daily3 - 5PM

DRAUGHT BEER
HOUSE WINE
HIGHBALLS
BOILERMAKERS
The Hipster - Gin & Strange Fellows Saison
The Kid at Heart - Amaretto & Wobbly Pop Pale Ale
The Lumberjack - Whisky & Persephone Stout
The Classic - Rye & Red Truck Lager

The Conquistador - Tequila & VIB Cerveza

TRUFFLE FRIES
sea salted fries, parmesan, truffle mayo

HOUSE FRIED POTATO CHIPS
sour cream and onion

HICKORY SMOKED OLIVES
rosemary infused mixed olives

FRIED CHEESE CURDS
golden ears cheesecrafter cheese curds served with a lemon,
herb and pickled shallot mayo
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