
ROMAINE AND ROCKET SALAD                                                                       
Parma Ham Crisp, Goat Cheese, 
Torn Croutons, Caesar Vinaigrette

WARM PRAWN SALAD
Apples, Bacon, Arugula, Caper Dressing

SEARED ALBACORE TUNA SALAD
Peppered Rocket, Cucumber, Local Sprouts, 
Honey-Hazelnut Vinaigrette

ROASTED BEET SALAD
Candied Hazelnuts, Salt Spring Isand Goat Cheese, 
Local Sprouts and Greens

ORGANIC GREENS
Roast Shallots, Local Berries, Cherry Tomatoes,
Stewed Apple and Herb Vinaigrette

POACHED BEACH CLAMS
Cherry Tomato Butter Broth, Garlic Toast

PANKO CRUSTED CRAB CAKES
Lambs Lettuce, Charred Lemon, Caper Sour Cream

BRAISED CALAMARI
Oven Roasted Field Tomatoes, Proscuitto Lardons, 
Bacon Olive Oil
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PAN SEARED WILD SALMON
Braised Carrots, Fingerling Potatoes, 
Warm Stewed Apple and Herb Vinaigrette

QUEEN CHARLOTTE HALIBUT
Poached Prawns, Asparagus, 
Pea Shoot and Fingerling Potato Salad, 
Honey-Hazelnut Vinaigrette

PAPPARDELLE
Goat Cheese, Roasted Field Tomatoes, Seared Salt Spring 
Island Mushrooms

MARKET INSPIRED VEGETARIAN PLATE
Farm Fresh Island Vegetable and Grain Preparation 
of the Day

CRISPY “ISLAND FARMHOUSE” HALF CHICKEN
Seared Mushrooms, Fingerling Potatoes, Braised Carrots, 
Merridale Cider-Hazelnut Jus 

LEMON THYME ROASTED “PEACE COUNTRY” 
LAMB SIRLOIN
Herb Fingerling Potatoes, Lambs Lettuce, Horseradish 
Jus Lie

CHARBROILED “TWO RIVERS” CERTIFIED ANGUS 
STRIPLOIN
Fingerling Potatoes, Braised Carrots, Oven Roasted 
Cherry Tomatoes, Horseradish Jus Lie

PAN SEARED “YARROW MEADOWS” 
DUCK BREAST
Seared Mushrooms, Asparagus, Fingerling Potato Salad, 
Apple Pan Jus
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MIXED BERRY SHORTCAKE                                                                      
Lemon Cream, Ginger Syrup

CHOCOLATE POT DE CRÈME
Flourless Chocolate Torte, Raspberry Fluid Gel

DESSER TS
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ORANGE CARDAMOM CRÈME BRÛLÉE
Candied Orange, Pecan Cookie

CHEESE PLATE
Selection of Charelli’s Cheese, Crisps, Fruit
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We support local and organic farmers where possible using the freshest seasonal ingredients.

Should you have any dietary concerns or requests, please speak to your server. We are happy to accommodate you.

wild saffron
          bistro

THREE COURSE 
 DINNER  $29


