MENU

Starters
HOUSE-MADE FOCACCIA | 9

CHICKPEA SPREAD | 12

whipped butter

pesto, grilled pita, vegetable crudités

SMOKED MARINATED OLIVES | 9

FRIED CHICKEN WINGS | 16

rosemary, garlic, orange

salt and pepper, garlic buttermilk ranch

TUNA CEVICHE | 19

avocado, cucumber, togarashi,
leche de tigre

SCALLOPS AND PORK BELLY | 19
nectarines, pistachio, white balsamic

SALMON FRITTERS | 14

Salads

pickled vegetables,
saffron red pepper aioli

ADD: salmon +10 | rotisserie chicken +8

CAESAR | 14

romaine, double smoked bacon,
grana padano, soft egg, crostini

LAKESIDE COBB | 19

pulled rotisserie chicken, farm lettuce,
feta, cucumber, heirloom tomato,
pickled red onion, avocado, soft egg

Mains
CHICKEN TORTELLINI | 26

consommé, braised onion, carrot, kale, seasonal vegetables

CHICKEN CLUB | 16

pulled rotisserie chicken, double-smoked bacon,
ciabatta, lettuce, tomato, red onion, herb aioli, brie
your choice of tallow fries, caesar or simple salad

HOOD BEEF BURGER | 17

house ground chuck, burger sauce, sesame seed brioche,
applewood smoked cheddar, double-smoked bacon, lettuce, tomato, red onion
your choice of tallow fries, caesar or simple salad

ROASTED BEET | 14

sumac, fennel, orange, hazelnut,
goat cheese

Rotisserie
your choice of herb roasted potatoes,
tallow fries, or a simple salad

ORGANIC CHICKEN

served with coleslaw, chicken jus

1/4 - 23 | 1/2 - 34
FEATURE ROAST
- MARKET PRICE -

CAULIFLOWER STEAK | 25

pan roasted cauliflower, mushrooms, salsa verde, sunflower seeds,
lentils, kale

FLAT IRON STEAK | 30

sous vide, broccolini, herb roasted potatoes, chimichurri, red wine jus

GRILLED SALMON | 30

farro, swiss chard, green beans, lemon butter sauce

HALIBUT BOUILLABAISSE | 35

Sides
ROASTED MUSHROOMS | 7
garlic, shallot, thyme

clams, prawns, mussels, saffron, tomato, fennel

SIMPLE SALAD | 6

Desserts

CAESAR SALAD | 7

LEMON MASCARPONE CHEESECAKE | 9
lemon curd, vanilla, raspberry coulis

FEATURE DESSERT | 9
chef’s choice

Prices do not include taxes or gratuity.
hoodedmerganser.ca

farm lettuce, radish, fennel

romaine, double-smoked bacon,
grana padano, croutons

HAND-CUT TALLOW FRIES | 7
rosemary salt, herb aioli

SEASONAL VEGETABLES | 7
valley view farm vegetables

BC sourced & inspired.
Menu by Chef Dan V.

