Drunken Chicken Pepper Pot The Breeze Daily Bowl/

With assorted crackers and crisps. With a spea'a/@ bread,
Cup ~ 4.25 Bowl ~ 6.50 Cap ~ 375  Bowl ~ 575

Salads

Classic Caesar Salad
Romaine lettuce, croutons, ﬂmted parmesan, tossed in our house Splhﬂﬂh Sﬂ/ﬂd Wl’tll Rﬂﬂs tefl, P ”//ed C/”’Ckgn

made creamy dressrhﬂ. 727/7;16&/ with double smoked bacon. Bﬂbﬂ Spinac/I tossed in a Peach Vlhﬂ[grette, toppep/ with
Ha/f ~ 575 Full ~ 9.75 roasted red peppers, B.C. Wild mushrooms, red onions,
Add Warm Roasted, Grilled Chicken Breast crumbled Blue cheese and warm /m//ed chicken. ~ 12.75

or Sautéed Prawns. ~ 6.75

Rice Noodle Salad with Hon's Char Siu Pork
os (1717 Rice sticks steeped with sesame oil vinaigrette,
Steak Tostado Salad ks stecped with / vinaig
A ﬂas/t ﬁ/ed ﬂour tortilla tapped with chilled (greens, Scallions, peppers a nd seasonal greens. ~ J12.50

peppers and jri//ed sirloin steak slices. ~ 9.25

Please consider the fa//ow:'nﬂ Wine pﬂfl’/ﬂﬂs with Your Salad selections :
White :  Calona C/mrdonnaﬂ with the Splhﬂch Salad, 5.95 per ﬂ/ass
Red : Tinhorn Creek Cab Franc with the Steak Tostada Salad, 7.75 per ﬂ/ass

Appetizers

Baked, Fried and Basted Chicken Wings Cajun Coconut Calamari |

‘i One pound of B.C. Wings, prepared in your choice of Honey Cajun flour dusted Monterrey squid 1
| B.B.Q., Pepper Lime or 3 Alarm Chipotle. ~ 10.25 served with a lemon caper djp. ~ 12.75 !
| I
1

Jalapesio Havarti Nachos Chile Chicken Sate Q

ja/ﬂpeﬁo Havarti cheese, ﬁesh tomato, green onions & peppers, Marinated, skewered breast Of Chicken, gr illed ‘

with salsa, sour cream & house made ﬂuacama/e. ~ J4.50 and served with Honey Sambal. ~ 71.25 1

Add Pulled Chicken or Chile Beef ~ 475

Ruﬁqed Chicken Fingers |

SPil’lﬂC/I Al’ﬁﬁhﬂke Dl}7 All breast, all the time. Served with Fries, !
Served with crisps. ~ 11.75 Plum Sauce and Ranch Dressing. ~ 12.25 1

Lakeside Platter g

Baked and Basted l/l/lhﬂs, Calamari and a 5pinach Artichoke D/,'U ~ 24.75

Pasta

Roast Chicken Breast Seafood Linguine

Roast Chicken Breast with Seared Cﬂp/co/ﬂ, Pzzppers Bﬂbﬂ clams, paaﬁc S/Il’/m/?/ mussels, ﬁffS/l chives and
and Tomatoes on Fettucine. ~ 14.50 peppers m a Pimot Gris jﬂr/ic veloute. ~ 15.50

All /msta selections are served with a specia/éy bread.
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Sandwiches Burgers & Wraps
& e — == _< >

Half Pound Sirloin Steak Sandwich Nuevo Latino Beef Burrito
Grilled half pound sirloin served au jus. Broiled Cilantro Butter Beef, tomato, onion, peppers, chipotle
Smothered with Mushrooms and 3 Onion Jus. ~ 14.25 mayo,jm:k cheese, salsa and sour cream. ~ 9.75
Choice of Veqgie Burger or House Made Creole Chicken Club Wrap
Ha /f' Poun d Bu ’g er Pulled chicken seared with paprika, cayenne and

peppers, u/mpped with double smoked bacon, tomato, red

Lettuce, local tomato and spanish onion. ~ 71.50 onion, mayo and jalapeso havarti cheese. ~ 12.25

The Breeze Burger Little Qualicam Bleu Cheese Burger

/—/a/fpound, all bze/,[ char ﬂri//ed patéq, topped with smoked Hal A all b /, ed patty topped
bacon, mushrooms and melted cheddar cheese. ~ 73.50 “ p/u[/ ;';ZMB’? /e;fﬂC/t;Zf;n‘:/r/i:ersp a~ “73 5/70/7 “

Charcuterie and Cheese Platter

A selection of focal cheeses and dried meats ﬁzfa stuffed olives, house baked bread, crackers and crllsps. ~ 15.50

All Sandwiches, Bmyers & I/Vmps are served with choice of fr/es, soup or ﬂarden salad,
Substitute a small Caesar salad or Sweet Potato Fries ﬁ?r $2.00.

- served aﬂar 5:00 EM.
Entrees

(] ] }
, 70 0z. New York Steak Fish and C/tlps Served All Day )
t 1 Grilled 100z 55,,,'/7/0,'” au jus with B.C. Battered Haddock with House made Tartar H
ft Wild mushrooms. ~ 17.50 Sauce and corn slaw. ~ 71.25 :‘1
[ Ladies cut 6 ounce N.Y. Steak. ~ 14.75 ¢:
| Pesto Rubbed Halibut Filet |
Okanagan Apple Pork Chop Seared, slow baked. ~ 19.50 |

Broiled, cider basted. ~ 15.25 ]

Roasted Squash Vegetable Tart

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

All entrees [ E)(cepzf Haddock )sarwzﬂ/ with seasonal ngetab/es & i‘
choice of baked potmfo we@es or coconmfjasm/ne rice. w
Add sautéed prawns for 6.75 (6)

Tile Baked Flatbreads - »7
=l

Riviera Roma 7bﬁna
Spinﬂc/t, artichoke, sundried Cﬂpica//i, mushrooms & Clams, mussels, pﬂaﬁc S/Irimp, cream
tomato, olives & ﬁeta. sundried tomato. cheese, artichoke, onions and spinach.
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