
APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. 
ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 

ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 
ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 

ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 
ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 

DINNER MENU

ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. SALADS. FAVOURITES. ENTREES. APPETIZERS. SHARING. 

DINNER MENU



facebook.com/showcaserestaurant

Ocean Wise recommended by the Vancouver Aquarium
as an ocean-friendly seafood choice

APPETIZERS & SHARING

soup of the day |   7

creamy clam chowder | smoked bacon, thyme croutons   10

salt spring island mussels | white wine, shallot, herbs, grilled 
baguette   12

vegetable tempura roll | carrot, daikon, shiitake with wasabi 
aioli, green onion   12

grilled chicken satays | peanut marinated chicken skewers, 
cucumber sambal   13

tuna carpaccio | avocado, cucumber, nori chips   13

seared scallops | shiitake mushrooms, edamame, truffle jus, 
passion fruit mustard   14

SALADS

organic greens | white balsamic vinaigrette, cherry tomatoes, 
fresh berries, shaved cucumber   8

caesar | crisp romaine, crouton, classic dressing   8

beet and goat cheese | red & yellow beets, okanagan goat 
cheese, toasted walnuts, mint & basil   10

baby spinach and prosciutto | sherry vinaigrette, bleu claire 
cheese, glazed figs, candied pecans, tonic no. 5.   12

heirloom tomato & buffalo mozzarella | extra virgin olive oil, 
balsamic reduction, sea salt, basil   12

west coast cobb | wild spring salmon, smoked bacon, bleu 
claire cheese, hard cooked egg, cherry tomatoes  18

...add grilled new york strip loin, seared shrimp, grilled rosemary 
chicken breast or wild salmon to any salad   9

SHOW CASE FAVOURITES
served with fries | substitute with salad, soup or yam fries  2

chicken tenders | buttermilk fried, creamy honey mustard 14

cheddar bacon burger | bacon, lettuce, tomato, grilled onion, 
cheddar, brioche bun   15

ultimate veggie burger | white cheddar cheese, grilled onions, 
pickles, tomato, lettuce, brioche bun  15

clubhouse | fresh roast turkey, bacon, lettuce and tomato   15

cajun grilled chicken sandwich | chipotle aioli, avocado, 
lettuce, tomato, jack cheese, grilled ciabatta   15

hummus and olive wrap | greek style vegetables, feta cheese, 
lemon aioli, garlic lime dip   15

grilled salmon sandwich | smoked bacon, avocado, remoulade, 
sourdough bread   17

chicken quesadilla | anchiote marinated chicken, poblano 
peppers, guacamole, pepper jack cheese, pico de gallo   17

fish and chips | local cod, beer batter, malt vinegar 17

PIZZAS   

margherita | tomatoes, extra virgin olive oil, basil, mozzarella   15

spicy cappicola & pepperoni | classic tomato sauce, oregano   16

tandoori chicken | cucumber raita, mango chutney   16

... add an additional topping to any pizza   2

ENTREES

new york strip loin | truffle potato crisp, dijonnaise, buttered 
spinach, market vegetables   28

beef tenderloin | royal trumpet mushrooms, potato puree, 
caramelized shallots, asparagus, red wine veal jus  31

gelderman’s farm pork chop | roasted fingerling potatoes, 
bourbon mustard jus, onion marmalade   27

grilled chicken cutlet | english pea risotto, zucchini, mint 
arugula salad   22

seared albacore tuna | sunomono rice noodles salad, baby bok 
choy, shiitake mushrooms  21

wild halibut | hand made ricotta gnocchi, wild mushrooms, 
asparagus, english peas, smoked bacon, shaved parmesan  23

pan roasted rainbow trout | brown butter leek vinaigrette, 
french beans, toasted almonds   21

seared wild salmon | sweet corn cream, herb roasted 
fingerling potatoes   22

fresh tagliatelle with vegetarian bolognese |  artichoke & 
mushroom ragu, roasted tomatoes, basil, pecorino romano   18

prawn and scallop capellini | seared qualicum bay scallops, 
prawns, slow cooked tomato basil sauce, shaved bella lodi   21

butter chicken curry | tomato, fenugreek, cream, chutney, 
raita, bhatura   21


