
Soups

Drunken Chicken Pepper Pot
With assorted crackers and crisps.

Cup  ~  4.25           Bowl  ~  6.50

The Breeze Daily Bowl
With a specialty bread.

Cup  ~  3.75         Bowl  ~  5.75

Salads

Please consider the following Wine pairings with Your Salad selections :
White :    Calona Chardonnay with the Spinach Salad, 5.95 per glass

Red :       Tinhorn Creek Cab Franc with the Steak Tostada Salad, 7.75 per glass

Classic Caesar Salad
Romaine lettuce, croutons, grated parmesan, tossed in our house 

made creamy dressing.  Topped with double smoked bacon.
Half   ~  5.75       Full   ~  9.75

Add Warm Roasted, Grilled Chicken Breast 
or Sautéed Prawns.  ~  6.75

Steak Tostado Salad
A flash fried flour tortilla topped with chilled greens, 

peppers and grilled sirloin steak slices.  ~  9.25

Spinach Salad with Roasted, Pulled Chicken
Baby spinach tossed in a Peach Vinaigrette, topped with 
roasted red peppers, B.C. Wild  mushrooms,  red onions, 
crumbled Blue cheese and warm pulled chicken.  ~  12.75

Rice Noodle Salad with Hon’s Char Siu Pork
Rice sticks steeped with sesame oil vinaigrette, 

Scallions, peppers and seasonal greens.  ~  12.50

Appetizers

Pasta

Baked, Fried and Basted Chicken Wings
One pound of B.C. Wings, prepared in your choice of Honey 

B.B.Q., Pepper Lime or 3 Alarm Chipotle.  ~  10.25

Jalapeño Havarti Nachos
Jalapeño Havarti cheese, fresh tomato, green onions & peppers, 

with salsa, sour cream & house made guacamole.  ~  14.50
Add Pulled Chicken or Chile Beef  ~  4.75

Spinach Artichoke Dip
Served with crisps.  ~  11.75

Cajun Coconut Calamari
Cajun flour dusted Monterrey squid  

served with a lemon caper dip.  ~  12.75

Chile Chicken Sate
Marinated, skewered breast of Chicken, grilled 

and served with Honey Sambal.  ~  11.25

Ruffled Chicken Fingers
All breast, all the time.  Served with Fries,  
Plum Sauce and Ranch Dressing.  ~  12.25

Lakeside Platter
Baked and Basted Wings, Calamari and a Spinach Artichoke Dip  ~  24.75

Roast Chicken Breast
Roast Chicken Breast with Seared Capicola, Peppers 

and Tomatoes on Fettucine.  ~  14.50

Seafood Linguine
Baby clams, pacific shrimp, mussels, fresh chives and 

peppers in a Pinot Gris garlic veloute.  ~  15.50

All pasta selections are served with a specialty bread.



Sandwiches Burgers & Wraps

Half Pound Sirloin Steak Sandwich
Grilled half pound sirloin served au jus.

Smothered with Mushrooms and 3 Onion Jus.  ~  14.25

Choice of Veggie Burger or House Made 
Half Pound Burger

Lettuce, local tomato and spanish onion.  ~  11.50

The Breeze Burger
Half pound, all beef, char grilled patty, topped with smoked 

bacon, mushrooms and melted cheddar cheese.  ~  13.50

Nuevo Latino Beef Burrito
Broiled Cilantro Butter Beef, tomato, onion, peppers, chipotle 

mayo, jack cheese, salsa and sour cream.  ~  9.75

Creole Chicken Club Wrap
Pulled chicken seared with paprika, cayenne and 

peppers, wrapped with double smoked bacon, tomato, red 
onion, mayo and jalapeño havarti cheese.  ~  12.25

Little Qualicum Bleu Cheese Burger
Half pound, all beef, char grilled patty topped 

with Bleu Cheese and peppers.  ~  13.50

Charcuterie and Cheese Platter
A selection of local cheeses and dried meats feta stuffed olives, house baked bread, crackers and crisps.  ~  15.50

10 oz. New York Steak
Grilled 10oz Striploin au jus with B.C. 

Wild mushrooms.  ~  17.50
Ladies cut 6 ounce N.Y. Steak.  ~  14.75

Okanagan Apple Pork Chop
Broiled, cider basted.  ~  15.25

Fish and Chips Served All Day

Battered Haddock with House made Tartar 
Sauce and corn slaw.  ~  11.25

Pesto Rubbed Halibut Filet
Seared, slow baked.  ~  19.50

Roasted Squash Vegetable Tart
Roasted Honey Squash in a White wine cream reduction.  ~  15.75

All Sandwiches, Burgers & Wraps are served with choice of fries, soup or garden salad.
Substitute a small Caesar salad or Sweet Potato Fries for $2.00 .

Entrees served after  5:00 P.M.

All entrees ( except Haddock )served with seasonal vegetables &
choice of baked potato wedges or coconut jasmine rice.

Add sautéed prawns for  6.75  (6)

Tile Baked Flatbreads

Riviera
Spinach, artichoke, sundried 

tomato, olives & feta.

Roma
Capicolli, mushrooms & 

sundried tomato.

Tofino
Clams, mussels, pacific shrimp, cream 
cheese, artichoke, onions and spinach.

 ~   12.75
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