
POURS
and Plates

“The problem with the world is that everyone is a few drinks behind.”
 — Humphrey Bogart

Thoughtfully crafted drinks,

shareable snacks, and a little

mischief to make things interesting. 



All draft beers (20 oz)
5  

Pear Vanilla Highball
pear-vanilla syrup, lime, ginger beer
6

Edenvale Non-Alcoholic Sauvignon Blanc
Edenvale Non-Alcoholic Red Blend
Le Petit Chavin Non-Alc Sparkling Chardonnay
7 (6 oz)

Marigold Sour            
400 Conejos mezcal, Lopez Blanco
tequila, turmeric syrup, egg white
10

COCKTAILS 

Happy Hour Drinks 

Green Caesar
green tomatillo, clam nectar, onion,
jalapeño, El Yucateca hot sauce, prawn 
6

ZERO PROOF COCKTAILS

ZERO PROOF BEER 

Golden Hour
N/A tequila, tangerine, turmeric syrup,
egg white
6

Cherry Limeade
cherry blossom vodka, Amaro Nonino,
apricot brandy, lime, vanilla syrup
9

Weekdays, from 3:00 pm - 6:00 pm. Gold Bar & Bar III.
All cocktails are 2oz

Freezer Martini             
gin, vodka, or rotating
11

VC Old Fashioned             
VC Caribbean Cask Irishman, Reifel
rye, VC Fitz cremant syrup, bitters
12

BEER

Heineken 0.0
Guinness 0
4

ZERO PROOF WINE All wines by the glass (6 oz)

50% off

WINE 



Bar Nuts
cayenne pepper, allspice,
brown sugar, salt
6

Steak Frites
grilled bavette, garlic aioli,
sauce au poivre
29

Snacks & Shares

vg – vegan, v – vegetarian
Prices exclude applicable taxes.

A few things to go with your drinks.
All snacks are $2 off for happy hour 

For One  

Baby Romaine Caesar
pecorino, capers, garlic croutons
15

Crafted for one.
All plates are $3 off for happy hour  

Burger
smoked scamorza, onion jam,
pancetta, arugula, parmesan aioli,
brioche
(vegan option available)
— add sautéed mushrooms
22

2½

vg

Chicken Wings
salt & pepper, hot or 
calabrian honey, served with
buttermilk ranch
16

Marinated Castelvetrano Olives
6

Truffle Parmesan Fries
garlic aioli 
11

vg

v

Risotto
lobster, citrus breadcrumbs,
asparagus, aji amarillo
39

Crispy Broccolini
fermented chilli, fried garlic
13

vg

Patatas Bravas
fritessaus, fried shallot
13

v

Truffle Mac & Cheese
aged cheddar, chili breadcrumbs
13

v

Ask your server about Daily Specials



House-made ‘Cellos (2oz)
lemon & gin
orange & rye
lime & tequila
10

Bartender’s Choice
Start with a spirit. End with a
mystery. Guess right, and it’s on
the house
15*
*If you guess all the ingredients correctly,
it’s on the house.
Well spirits only.

Club Classics

Zero Proof Cocktails

Prices exclude applicable taxes.

Freezer Martini 2oz 
(max 2 per person)
Belvedere “B10” - dry +$5          
Tanqueray No. Ten - dirty       
Rotating Mystery Martini
16

VC Old Fashioned
VC Exclusive Irishman Caribbean Cask
Finish, Reifel rye, Fitz Crémant syrup,
Angostura, pimento, VC house bitters 
17
A timeless classic, fashioned with a Club twist

Green Caesar
El Jimador, 400 Conejos, tomatillo,
jalapeño, cilantro, clam nectar, 
lime, hot sauce, poached prawn
16
¡Viva la caesar!

Green Caesar 
green tomatillo, clam nectar, onion,
jalapeño, El Yucateca hot sauce, prawn 
9
Handle the heat, without the sauce

By Alesandro

Golden Hour
N/A tequila, tangerine, turmeric syrup,
egg white 
9
Right on time

By Hastyn

Pear Vanilla Highball 
pear vanilla syrup, lime, ginger beer 
9
Sweetness and spice, anything but vanilla

By Ryan



All classic cocktails are available, please ask your server.

Marigold Sour
400 Conejos mezcal, Lopez Blanco 
tequila, turmeric syrup, egg white
15
A beacon of sunlight

By Hastyn

Dans le Bleu 
blue cheese infused Plymouth gin, 
pear brandy, pear & vanilla syrup, 
lemon, egg white, absinthe spray
13
Cloudy with a sharp edge

By Ryan

Cherry Limeade
cherry blossom Haku vodka, Amaro
Nonino, apricot brandy, lime, vanilla
syrup
14
Not kid-friendly

By Cat

Summer Cocktails

Rhubarb Cobbler
Tio Pepe fino sherry, nutty solera oloroso,
rhubarb cordial, soda
12
Sangria if it studied abroad

By Hastyn

By Alesandro

Golden Gibson
Lopez reposado tequila, Amaro Chiaro,
oregano, cardamom, agave, brine
*contains dairy
14
A seaside Mexican martini

Mary (Q.O.S)
Fettercairn 18, Cynar, Alvear Px sherry
35
Worth losing your head over

By Ryan

All cocktails are poured with purpose. 
Made with minimum 1.5oz 



Wine by the Glass
All wines by the glass are excluded from promotions.

Prices exclude applicable taxes.

MV Alfred Gratien “Cuvée Classique” Champagne
Épernay, France

Fitz “VC” Crémant
Summerland, BC

SPARKLING

Pere Ventura Cava
Penedès, Catalonia

Medici Ermete “Carezza” Lambrusco di Sorbara
Emilia-Romagna, Italy

VANCOUVER CLUB EXCLUSIVES

ROSÉ

2025 Famille Chaudiere ‘VC Private Label’

Côtes de Provence, France 

      5oz      Bottle

12 55

20 85

10 47

14 67

6oz      9oz      Bottle

15 21 55



2024 Robert Goulley “VC” Chablis
Burgundy, France

2023 Spy Valley Sauvignon Blanc
Marlborough, New Zealand

WHITE

2022 La Torre Segreta “VC” Pinot Grigio
Veneto, Italy

2023 Château La Rabotine “VC” Sancerre
Loire Valley, France

Wine by the Glass

VANCOUVER CLUB EXCLUSIVES

2021 Matthiasson ‘Linda Vista’ Chardonnay
Napa Valley, USA

2024 Fratelli Borgogno Nascetta
Langhe, Italy

6oz 9oz Bottle

19 26 70

12 16 40

19 27 72

18 25 67

13 18 50

19 26 70



RED

2019 Carobbio “VC Private Label” Chianti Classico 
Tuscany, Italy

2016 Château Marjosse Bordeaux Blend
Bordeaux, France

2020 Avignonesi 'Cantaloro” Super Tuscan

Tuscany, Italy

2019 Mt. Boucherie “Summit” Red Blend 
Okanagan, British Columbia

2021 Roberto Sarotto “VC” Barolo
Piedmont, Italy 

2020 La Purisima “Capa Rota” Monastrell 
Yecla, Spain

VANCOUVER CLUB EXCLUSIVES

2022 Château De Chamirey Pinot Noir
Burgundy, France 

Wine by the Glass
6oz 9oz Bottle

17 24 64

16 22 60

12 17 45

22 30 84

13 18 48

16 22 62

19 27 70



Asahi Super Dry Lager
Yellow Dog ‘Chase My Tail’ Pale Ale
Backcountry ‘Widow Maker’ Hazy IPA 
Strangefellows Jongleur Wit Beer
Guinness

Heineken 0.0

Guinness 0

ZERO PROOF WINE

8  5oz

NON-1 (Sparkling)

Salted Raspberry & Chamomile

Australia 

NON-3 (Still)

Toasted Cinnamon & Yuzu 

Australia 

Prices exclude applicable taxes.

Zero Proof Wine & Beer

DRAFT BEER

4 12oz / 7  20oz
BOTTLE

6

Peroni Nastro Azzurro

ZERO PROOF BEER 
7

ALCOHOL REMOVED

10  6oz / 5oz

Edenvale Sauvignon Blanc

Australia

Edenvale Red Blend

Australia

Le Petit Chavin Sparkling Chardonnay

France

Beer & Cider

CIDER (CAN)
6

Strongbow
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