
SPICY TUNA ROLL
spicy ultra-rare ahi & green onion 
in a sesame crusted rice roll 
(GF soy sauce available)   13.5

HOOD DYNAMITE ROLL
crispy prawns + avocado   13.5

CALAMARI (tentacle free)
lightly fried with crispy red onions, 
fresh jalapeños + red pepper 
with cucumber yogurt dip   14.

CHILI FRIED PRAWNS
pan fried in garlic + jalapeño butter 
with carrot, cucumber + mint salad   16.

PRAWN OR CHICKEN TACOS
with cabbage slaw, guacamole 
+ fresh salsa   15.

GARLIC + BRIE
with kale pesto + grilled naan bread   14.

PORK GYOZA
pan fried, served on a bed of cucumber, 
mango + edamame salad  12.5

BEEF CARPACCIO
with parmesan cheese, arugula, crustinis 
+ dijon vinaigrette   16.

MUSHROOM SPRING ROLLS
house made with a spicy hoisin 
dipping sauce   14.

WARM SPINACH + ARTICHOKE DIP
with grilled naan bread 
+ crispy potato skins for dipping   14.

WINGS
hot or garlic salt + pepper with carrots, 
celery + blue cheese dipping sauce   14.

S O U P S  +  S A L A D S
SANTA FE SALAD
cajun chicken breast atop romaine lettuce, avocado, black 
beans, corn, feta, fresh peppers with yogurt, 
peanut + lime dressing   16.

KALE & ARUGULA SALAD
with grapefruit, proscuitto + radishes 15.

TOMATO + FIOR DI LATTE
grilled baguette, basil, arugula topped with roast garlic 
+ white balsamic reduction 16.

WONTON SOUP
pork + vegetable wonton, chicken broth, bok choy, edamame 
beans, carrots, ginger + broccoli    13.5

HOOD MIXED GREEN SALAD
carrot, beet, cucumber, tomatoes + dried cranberries 
with champagne vinaigrette   10.

CAESAR SALAD
whole romaine leaves topped with soft poached egg, bacon, 
shaved brussel sprouts + crostini   12.5

SPINACH PECAN SALAD
fresh strawberries, goat cheese, blueberries,  
raspberries in poppyseed vinaigrette   14.

S A N D W I C H E S  +  B U R G E R S

GRILLED GOUDA MANGO SANDWICH
diced mango + green onion salad on french bread   14.

CHICKEN CLUB
grilled chicken breast, bacon, avocado, lettuce, tomato 
+ roasted garlic mayo on multigrain bread   16.

HOOD BURGER
31 day aged ‘two rivers’ beef patty, lettuce, tomato, onion, pickles, 
mustard + mayo on a brioche bun    15. 

CRISPY PRAWN BÁNH MÌ
vietnamese street food staple    15.

TUNA SANDWICH
togarashi spiced pan seared ultra-rare tuna, arugula, 
cucumber + wasabi mayo   16.

BRAISED BEEF SANDWICH
topped with caramelized onions 
+ swiss cheese with jus for dipping    15.

CAJUN CHICKEN SANDWICH
with avocado, spicy mayonnaise + assorted lettuce   16.

all sandwiches + burgers come with choice of fries, caesar or mixed green salad

Gluten Free Ocean Wise Vegetarian Valley View Farm Produce 

BEYOND BURGER
plant based patty (pea protein, beet, potato) 
with sweet onions, lettuce + tomato    15.

S TA R T  +  S H A R E 

ADD FOR 1.5 EACH: ROAST GARLIC, AVOCADO SLICES,  BACON, CHEDDAR CHEESE, SWISS CHEESE, BLUE CHEESE, OR SAUTÉED MUSHROOMS

Signature Dish

a hood favourite! A CHEF REMINGTON CREATION

a hood favourite!



BOWLS
“SATINDER’S” CHICKPEA + POTATO CURRY
a long time hood family members’ creation, topped with yogurt 
+ served with naan bread    15.

BIBIMBAP
hot korean bowl of crispy rice with ultra-rare beef,
spinach, carrots, jalapeños, kimchee, mushrooms 
+ sunny-side up egg   18.

CREAMY SEAFOOD PASTA
salmon, halibut + prawn in a rich lemon cream sauce   23.

THAI GREEN CURRY
your choice of chicken or prawns, fresh vegetables 
+ rice noodles in a fragrant coconut broth   18.

BUTTER CHICKEN
tender chicken in a creamy mild curry sauce on a bed of rice
+ served with naan bread   18.

TUNA POKÉ BOWL
sushi rice, tuna, mango 
edamame beans + crispy soy beans   16. 

TERIYAKI SALMON BOWL
rice, edamame, cucumber, greens, cherry tomatoes, 
beets + carrots 17.

MAINS

JACK DANIELS BBQ PORK RIBS
full rack braised until tender   28.

PAN-SEARED HALIBUT
with garlic butter   29.

GRILLED CALAMARI STEAK
maui inspired with caper lemon butter   20.

SASHIMI GRADE SEARED TUNA
sesame crusted ultra-rare ahi   30.

GRILLED BC SALMON
with lemon herb butter   27.

SPICY CAPOCOLLO
roasted garlic butter, crispy potatoes, 
grilled pears + mozzarella   14.5

CALIFORNIA
kale pesto, mozzarella, feta, shrimp + sun-dried tomatoes   14.5

MARGHERITA
tomato sauce, mozzarella + fresh basil   12.5

QUATRO FROMAGIO
mozzarella, parmesan, fior di latte + brie   14.

PIZZA

all mains come with vegetables + your choice of roast garlic mashed potatoes, parmesan fries or jasmine rice

6 OZ BEEF TENDERLOIN   32.

8 OZ DRY AGED NEW YORK STEAK
house aged for 30 days   34.

12 OZ DRY AGED RIB EYE
house aged for 30 days   42.

CHICKEN SUPREME 
oven roasted chicken breast with pan jus   30.

RACK OF LAMB
new zealand dijon herb crusted lamb, oven roasted 
with red wine jus   40.

PURE PROTEIN!
ADD CRICKETS TO ANY PIZZA FOR 0.5

Gluten Free Ocean Wise Vegetarian Valley View Farm Produce Signature Dish

ADD FOR 1.5 EACH: ROAST GARLIC, BLUE CHEESE OR  PEPPERCORN DEMI
ADD FOR 6 EACH: SAUTÉED GARLIC PRAWNS OR  MUSHROOM CAPS IN GARLIC BUTTER


