
 
 
 
 
 

 
 

To Start : To Share 
 

Warm Chick Pea Salad - $5 
Baby spinach, cherry tomatoes, roasted garlic, lemon olive oil 

 

Roasted Red Pepper Hummous - $5 
With grilled flatbread 

 

Bohemian Comfort - $6 
Hearty house-made soup 

-You should ask about tonight's warm bowl of goodness. 

 

One Pound Yam Frites - One Pound Yukon Gold Potato Frites - $6 
Thick & hand-cut in house. Your choice of ketchup, chipotle or garlic aioli dips 

 

House Made Breads & Spreads - $6 
Flatbread, focaccia and baguette with pesto, olive tapenade & chipotle aioli 

 

Basque Sausage & Lentils - $8 
Charbroiled chorizo, Merguez sausage & Feta atop braised lentils 

with house-made Guinness mustard - Very hearty & completely good! 
 

Moroccan Lamb Meatballs - $9 
With a cumin coriander tomato sauce, mint yogurt drizzle & grilled flatbread 

 

 
 
 
 
 

 
 

Seafood Ceviche - $13 
Salmon, prawns & whitefish in a triple citrus marinade topped with avocado,  

Mexican crema and pico de gallo. Served with salsa verde, plantain & tortilla crisps 

 

Heart of Palm Salad - $12 
fresh mango, papaya, shaved cabbage slaw, bell peppers, avocado, basil, mint,  

crispy chick peas and a spiced-roasted peanut vinaigrette. 

Guaranteed more heart than you'll find in most Republicans. 

 
Spinach & Prosciutto Salad - $12 

Baby spinach leaves, cherry tomatoes & almonds, crispy Prosciutto, 

and goat cheese - tossed in a basil vinaigrette . Just lovely… 
++Sub a free-range chicken breast or salmon for $5 

4oz. grilled AAA ribeye steak for $6 

 
Spanish Fish Tacos - $13¾ 

Three soft corn tortillas stuffed with whitefish, shredded iceberg, pico de gallo,  

guacamole, pickled red onion and served with salsa verde, bean dip and tortilla crisps 

 -Straight From Sayulita! 

 

Little Bohemian Feast - $13 
Grilled flatbread, braised lentils, crispy shallots, pickled cabbage, cucumber salad, Hummous,  

Feta, golden cauliflower, honey yogurt spread & cured olive 



 
 
 
 
 

 
Better Bohemian Nachos - $13¾ 

Corn tortilla's layered with smoked cheddar cheese, black olives, artichoke, green onion, banana  

peppers & tomatoes served with Mexican crema, pico de gallo, bean dip and guajillo chili sauce. 

 - Not like your Nanna’s nachos. Unless your nanna is that lady we just hired   ...then it’s like hers. 
 

 

 

 

 

 
 
 
 
 

 

- Sandwiches - 
All sandwiches are served with a house - made honey mustard coleslaw & potato frites 

++ Sub yam frites, house soup, heart of Palm or spinach salad for $2 

 

A Killer Sirloin Burger…   - $13¾ 
House-ground AAA sirloin beef with aged cheddar, double-smoked bacon & roasted  

mushrooms. Lettuce, onion,fresh tomato & pickle on a ciabatta bun 

Get one. You’ll thank yourself. 
 

Chipotle BBQ Chicken Sandwich  - $13¾ 
Free-range chicken breast, house-made BBQ sauce, smoked cheddar, 

caramelized onions & tomato on a ciabatta bun 

++Add Apricot-Fig preserve for $1 

 

Lebanese Salmon Sandwich  - $13¾ 
Spiced salmon fillet, mint yogurt spread, mango chutney 

 on warm flatbread with lettuce, onion & fresh tomato 

 

 

 

- Thin-Crust Gourmet Pizzas - 
 

Margherita Pizza -$12¾ 
Tomato sauce, mozzarella, extra virgin  

olive oil & fresh basil 

 
Mediterranean Pizza - $12¾ 

Tomato sauce, mozzarella, eggplant ratatouille,  

cherry tomato, Feta & caramelized onion 

 
Al Fungi Pizza - $13¾ 

White sauce, roasted crimini, button & Portobello 

mushrooms, fresh thyme, caramelized onions, 

mozzarella, goat cheese - finished with truffle oil 

Lamb Hummous Pizza - $14¾ 
Ground Lamb, hummous and tomato sauce  

Mozzarella, roasted red pepper & parsley 

 

BBQ Chicken Pizza -$14¾ 
Tomato sauce, mozzarella, roasted corn,  

Cherry tomato, cilantro 

 

Barcelona Pizza -$15¾ 
Soppressata, merguez sausage, cured chorizo, 

 black olive, sun-dried tomato, caramelized  

onion, smoked cheese, arugula pesto 

 - Mmmm, meat! 

 

Fresh-faced Mussels! - $13¾ 
Local Salt Spring Is. mussels & potato frites 

 - served with house-made focaccia. Choose your sauce...  
 

- Spicy cured chorizo & fire roasted tomato. 

-Zucchini, eggplant & caper-butter Puttanesca sauce 

- Braised celery, leek & fennel cream 



 
 
 
 
 
 

- The Big Plates -    
 

Stuffed Roasted Squash Ravioli - $14¾ 
Fresh sweet basil tomato Rosé sauce & Grana Padano cheese 

-Tastes as good & yummy as it sounds! 

 
Nanna’s Fresh Chicken Pasta -$15¾ 

Fresh, house-made fresine pasta with ground chicken, olive oil, garlic, chili flakes,  

parsley & Grana Padano parmesan - it literally melts in your mouth... 

 
Marrakesh-Spiced Salmon Fillet -$16¾ 

Apricot-Fig couscous, crispy shallots, honey mint yogurt, mango chutney, 

golden cauliflower, grilled Veg & pickled cabbage 

 
Spanish Paella Skillet -$17¾ 

Saffron rice cooked with chorizo, mussels, prawns, whitefish, free range chicken  

& roasted peppers - Served with tortilla crisps & tomatillo sauce in a hot skillet! 

 
The Ribeye (when you’re fixin’ for some meat & starch…) -$18¾ 

Marinated AAA steak Florentine - served with a crisp leek-thyme potato cake, 

 eggplant Ratatouille, grilled Veg & salsa verde 

 

 
 
 
 
 
 
 
 

 

Artisan Cheese & Butcher Plate  (Aka: the Tuscan supper…) -$17¾ 

Served with crostini, baguette, crackers, extra virgin olive oil & balsamic  

 

*Choose three from EACH list Below... 
 

Soppressata  

Prosciutto  

Cured Chorizo  

Goat cheese  

Weekly Artisan Cheese  

Grana Padano  

Macedonian Feta cheese  

Revolving Cheddar  

 

 

Arugula pesto 

Apricot-Fig preserve 

Black olives 

Basil pesto 

Olive tapenade 

Fresh assorted fruit 

Guinness grainy mustard 

Eggplant Ratatouille 

Mango Chutney 
 
 

___________________________________ 
 

We are proud to use natural, free-range, unmedicated meats 
and Oceanwise seafood whenever possible 

 
Note: A 17% gratuity is added as a suggestion for groups of 8 or more. 

 
*Our house-made desserts are fantastic, but if you'd prefer to 

bring in an outside cake, there is a cake-fee charged 

 

Moroccan Tagine for Two! - A neighbourhood Fav…! -$29¾ 

Honey, cinnamon & preserved lemon braised lamb shank, stewed meat & free-range chicken 

 served with dried-fruit couscous, grilled flatbread, braised lentils,  

cucumber salad, golden cauliflower, pickled cabbage & a citrus yogurt spread – Yum! 


