
Our eggs are sourced from Farmer Ben in the Cowichan Valley

2nd Course
a choice of

QBC Breakfast 
2 sunny-side up eggs, red barn bacon, 

house-made buttermilk biscuit, crispy potatoes, fresh fruit

QBC Breakfast Sandwich 
red barn bacon, medium-fried egg, garlic aïoli, walnut & basil pesto,

peperonata, greens, tomato, toasted portofino potato bun,
crispy potatoes

Chorizo Hash Bowl 
chorizo, pepperoni, crispy potatoes, arugula, 2 poached eggs, 

hollandaise, chili oil, green onions

Shrimp Benny  +5 
hand-peeled shrimp, arugula, lemon-dill aïoli, hollandaise,
house-made buttermilk biscuit, crispy potatoes, fresh fruit

Bacon Benny  +5 
2 strips of red barn bacon, tomato, hollandaise

house-made buttermilk biscuit, crispy potatoes, fresh fruit

Desserts +5

Lemon Tart 
italian meringue, raspberry gel, graham cracker crust, candied orange

Chocolate Hazelnut Mousse 
hazelnut shortbread crust, frangelico sauce, hazelnut dentelle

Tiramisu 
espresso, marsala, ladyfingers, mascarpone, 
preserved strawberries, candied cocoa nibs

DINE ABOUT
$25 P E R  P E R S O N  |  2 - CO U R S E  B R E A K FA S T / B R U N C H  M E N U

AVA I L A B L E  9 AM  -  3 P M

1st Course
a choice of

Green Salad
spring mixed greens, grape tomatoes, cucumbers, italian dressing

House-Made Liège Waffles 
2 waffles, choose 2 sides:  

honey & vanilla yogurt, maple syrup, blueberry toffee sauce



DINE ABOUT
$39 P E R  P E R S O N  |  3 - CO U R S E  D I N N E R  M E N U

AVA I L A B L E  3 P M  -  L ATE

1st Course
a choice of

Caesar Salad 
romaine lettuce hearts, parmesan, confit garlic, crispy capers, 

rosemary breadcrumbs, classic dressing, lemon

Ali di Pollo 
island farmhouse chicken wings, herbs, garlic, 

parmesan, balsamic 

Peach & Prosciutto Burrata  +8 
whiskey & vanilla-stewed peaches, prosciutto, basil, balsamic

2nd Course
a choice of

Baked Mac & Cheese
cavatappi noodles, béchamel, mozzarella, fior di latte, parmesan, 

rosemary breadcrumbs

Chicken Pesto Gnocchi
roasted chicken, sun-dried tomato, walnut & basil pesto, 

grape tomatoes, arugula, parmesan

Lamb Shank  +8 
roasted garlic mashed potatoes, seasonal vegetables, 

tomato & herb jus, gremolata, parmesan fricco

Tofino Lingcod +8 
lemon & dill crust, baby shrimp, mussels, clams, grape tomatoes, 

house-made gnocchi, rosé sauce

3rd Course
a choice of

Lemon Tart 
italian meringue, raspberry gel, graham cracker crust, 

candied orange

Tiramisu 
espresso, marsala, ladyfingers, mascarpone,  
preserved strawberries, candied cocoa nibs

Crème Brûlée 
pistachio, amaretti cookie


