MOROCCAN SPICED YAM FRITES
roasted red pepper aioli

WONTON SHRIMP
mango salsa

GOAT CHEESE BRUSCHETTA
pesto crostini, balsamic reduction

BLUE CORN CHIP NACHOS

fresh tomato concassé, scallions, bell
peppers, olives, sour cream, salsq,
monterey jack & cheddar cheese
add chef’s bourbon chili 4

LEMON PEPPER & PARMESAN CALAMARI
roasted garlic lemon tatziki

SLOW ROASTED PULLED PORK SLIDERS
blue cheese, sour cream

COWICHAN BAY FARMS BUFFALO WINGS
Chef's alder-smoked bbqg sauce,

caramelized garlic & black creek honey sauce,
sea salt & lemon pepper, roasted pepper

hot sauce

VEGETABLE SAMOSAS
sweet chilli yoghurt dip, mango salsa

GOLD PHOENIX HANDMADE DIM SUM
viethamese crispy spring rolls, shrimp &
pork shao mai ,vegetable pork gyoza,
shrimp ha gao, peanut sauce

SMOKED BACON TATER SKINS
pesto, sour cream, fresh tomatoes
monterey jack & cheddar cheese




 ...water hazards
' + greens

| chicken
top sirloin steak
tiger prawns

» wild salmon

MARKET SOUP
chefinspired creations

CROWN ISLE ARTIC SURF CLAM & SEAFOOD CHOWDER
double smoked bacon, fresh local seafood

TEE OFF SALAD
fresh clipped greens, cucumber, carrot whips,
belgium endive, baby fomatoes

THE CROWN CAESAR FULL ORDER
crisp romaine, boiled farmer ben’s eggs HALF ORDER
fresh italian parmesan,

aged balsamic reduction

WARM BLUEBERRY GOAT CHEESE SALAD
arfisan baby lettuces, double smoked bacon,
candied pecans, blueberry dressing

BLACK & BLUE SALAD

new orleans cajun black angus steak,

fresh clipped greens, boiled farmer ben’s eggs,
cherry tomatoes, crumbled blue cheese, sundried
tomato dressing

substitute chicken 13

WEST COAST GREEK SALAD

grilled prawns & cold smoked tofino salmon,
tomato, red pepper, onion,

kalamata olives, cucumber, fetq,

fresh pesto & olive oil with warm pita



CROWN ISLE CLUBHOUSE

choice of: wild sockeye or chicken breast,
crisp bacon, crushed avocado,

clipped greens, fresh tomato,

roasted red pepper aioli

BLACK ANGUS BEEF DIP
caramelized onions, cheese bun

CHEF'S SIGNATURE BLACK ANGUS BURGER
black angus beef, cheddar cheese,

alder smoked bbqg sauce & caramelized onions
add crisp bacon 2.5

add wild mushroom sauté 2

THE CROWN B.L.T.
local greens, crisp bacon, fresh tomatoes,
guacamole, roasted red pepper qioli

ROASTED CHICKEN & LOCAL BRIE PANINI
natural pastures brie & oven roasted chicken,
gala apple cranberry jam,

grilled walnut sourdough

THE RUEBEN

montreal smoked briskeft,

caramelized onion & rosemary sauerkraut,
grainy dijon, swiss cheese, toasted sourdough

| pit!

...sandwiches ,'
+ burgers

14

14

14

11

13

13

crisp potato fries
baby greens
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Ll ...from west coast grill
i (after SPM).

| Grill entrées come with seasonall
fresh local vegetables =

BREADED CHICKEN TENDERS
potato fries, plum sauce

CHORIZO & GOAT CHEEESE PIZZA
chorizo, goat cheese, pesto,
monterey jack & cheddar
tomato sauce

LEMON PEPPER BATTERED HALIBUT POPSICLES
potato fries, pickled ginger tartar sauce
1 Stick 13

BLACK ANGUS STEAK & MUSHROOM PIE
smashed potato & parmesan crust

GRILLED CHICKEN & WILD MUSHROOM PASTA
roasted mushroom ravioli

smoked tomato basil sauce

shaved parmesan

PHAD THAI NOODLE BOWL

julienne peppers, carrot, diakon & baby bok choy,
udon noodles, cashews & sesame seeds

add prawn 6

add chicken 5

BBQ CHICKEN QUESADILLA

tomato concassé, scallions, bell peppers,
monterey jack & cheddar

diced BBQ chicken

BLUE WATERS WILD SOCKEYE & BRIE GRATIN
dungeness crab & avocado salad
fresh citrus dressing

BLACK ANGUS STEAK & PRAWNS
scalloped potato pie
red wine demiglaze

BLACK ANGUS TENDERLOIN 60z
scalloped potato pie
red wine demiglaze

12

17

15

16

11

12

25

27

29



