
WEEKEND BRUNCH Weekends & Holidays 11 am - 3 pm
All brunch offerings served with smashbrowns, topped with sour cream and salsa

STEAMWORKS BREWER’S 
BREAKFAST  $18.99
2 farm fresh eggs your way, bacon,  
grilled half avocado, steamworks  
“pale ale” sausage, toasted ciabatta

BREAKFAST 
SANDWICH $17.99
brioche bun, lettuce, tomato, smoked  
cheddar, avocado, bacon, fried egg,  
relish mayo  add: a burger patty  +$3.50

CLASSIC BENNY $17.99
canadian bacon, 2 soft poached eggs,   
english muffin, house-made hollandaise

GET IN THE  
RING BENNY $18.99
2 soft poached eggs, crispy  
onion ring filled with saucy  
pulled pork, house-made hollandaise

SMOKED  
SALMON BENNY  $19.99
2 soft poached eggs, toasted  
english muffin, house-made hollandaise

AVOCADO BENNY VV $17.99
2 soft poached eggs, avocado, tomato,  
toasted english muffin, hollandaise 
add bacon $1.99

CHORIZO  
HASH & EGGS $18.99
chorizo sausage, 2 soft poached  
eggs, bell peppers, onion,  
hollandaise, focaccia toast

BEYOND SAUSAGE 
HASH & EGGS VV  $20.99
plant based beyond sausage, 2 soft  
poached eggs, bell peppers, onion, 
hollandaise, focaccia toast

STEAK N’ EGGS $27.99
7oz CAB® sirloin, scrambled eggs,  
smashbrowns, focaccia toast

CLASSIC COCKTAILS
RED SANGRIA 10 | 2oz 
house made red wine &  
brandy punch

WHITE SANGRIA 9 | 2oz 
crisp apple cider, white wine,  
spiced whiskey, apflekorn schnapps,  
fresh citrus juices, gingerale

MOSCOW MULE 10.50 | 1.5oz
skyy vodka, lime juice,  
ginger beer, fresh mint

APEROL SPRITZ 11.50 | 2oz 
aperol, cinzano prosecco, soda

CLASSIC 
MARGARITA 11.50 | 2oz
jose cuervo, triple sec, agave syrup, 
fresh lime juice, shaken on the rocks

CLASSIC CAESAR 11 | 2oz
your choice of: vodka, gin, or tequila  
dressed with our house spice mix,  
pickled beans and olives

COCKTAIL PITCHERS
RED SANGRIA 23 | 6oz 
house-made red wine & brandy punch 

WHITE SANGRIA 21 | 6oz 
crisp apple cider, white wine,  
spiced whiskey, apflekorn schnapps,  
fresh citrus juices, gingerale

DIRTY SHIRLEY 24 | 5oz 
skyy vodka, apricot brandy, orange  
juice, soda and a splash of sangria 

BLACKBERRY 
BRAMBLE  24 | 5oz 
boodles gin, blackberry syrup,  
fresh lemon juice, topped with soda 

FEATURE COCKTAILS
STEAMWORKS 
MIMOSA  8 |3.5oz
amaro, prosecco, grapefruit & orange  
juices, scrappy’s lavender bitters

COLD BREW 
MARTINI 12.50 | 2oz
espresso vodka, baileys, jj bean  
cold brew, chocolate bitters 

BLACKBERRY 
BRAMBLE  12.50 | 2oz
boodles gin, blackberry syrup,  
fresh lemon juice and a splash of soda

BREWER’S 
LEMONADE 12 | 2oz
spiced whiskey, mango syrup, fresh  
lemon juice, steamworks flagship IPA 

COCONUT MOJITO  12 | 2oz
*contains nuts coconut rum, orgeat syrup, 
fresh mint, citrus juices, grated nutmeg 

SMOKEY &  
THE PINEAPPLE 14 | 2oz
a sweet & smoky margarita made  
with reposado tequila, mezcal,  
pineapple juice & a salt rim

SALTED CARAMEL  
OLD FASHIONED  12.50 | 2oz
*contains nuts wild turkey, black 
walnut & angostura bitters, toffee syrup

THE ODD 
NEGRONI 12 | 2oz
wallflower gin, bittersweet vermouth,  
mia amata, & a dash of aperol,  
bottle-aged in house 

RED WINE
By the glass 6oz 9oz Btl 
JACKSON-TRIGGS
MERLOT, B.C . . . . . . . . . . . 8 . . . 11.75.

DIRTY LAUNDRY
PINOT NOIR, B.C. . . . . . . . . 12 . . . 17.75.  .  . 49

ALAMOS 
MALBEC, ARGENTINA . . . . 10.50 . . 15.50  . . 43

INCEPTION 
SHIRAZ, SOUTH AFRICA . . . . 11 . . . 16.25 . . 45

GRAN APPASSO 
NEGROAMARO, SYRAH,  
CABERNET SAUVIGNON, ITALY . 11 . . . 16.25 . . 45

ANGUS THE BULL
CABERNET SAUVIGNON, AUS. . . 12 . . . 17.75.  .  . 49

Reserves  Btl
GOLD HILL
MERLOT, B.C. . . . . . . . . . .  .  .  .  .  .  .  .  .  . 45

BELLE GLOS MEIOMI
PINOT NOIR, CALIFORNIA.  .  .  .  .  .  .  .  .  .  .  .  . 56

STONEBOAT ROCK OPERA
PINOTAGE, B.C. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49

BLASTED CHURCH BIG BANG
RED BLEND, B.C. . . . . . . . . . .  .  .  .  .  .  .  .  .  . 46 

BAROSSA VALLEY
SHIRAZ, SOUTH AUSTRALIA . .  .  .  .  .  .  .  .  .  . 49

BURROWING OWL
CABERNET SAUVIGNON, B.C. .  .  .  .  .  .  .  .  .  .  .  . 59

WHITE WINE
By the glass 6oz 9oz Btl 
JACKSON-TRIGGS
CHARDONNAY, B.C. . . . . . . . 8 . . . 11.75

HILLSIDE
PINOT GRIS, B.C. . . . . . . . . 11 . . . 16.25 . . 45

RUFFINO
PINOT GRIGIO, ITALY . . . . . 10.50 . . 15.50  . . 43

SEE YA LATER
RIESLING, B.C. . . . . . . . . 10.50 . . 15.50  . . 43

KIM CRAWFORD
SAUVIGNON BLANC, N.Z. . . . . 12 . . . 17.75.  .  . 49

Reserves  Btl
NOBLE RIDGE
CHARDONNAY, B.C. . . . . . . .  .  .  .  .  .  .  .  .  . 51

STONEBOAT
PINOT GRIS, B.C. . . . . . . . .  .  .  .  .  .  .  .  .  . 47

QUAILS’ GATE
CHENIN BLANC, B.C. . . . . . .  .  .  .  .  .  .  .  .  . 47

CAYMUS CONUNDRUM
WHITE BLEND, CALIFORNIA .  .  .  .  .  .  .  .  .  .  . 52

BLASTED CHURCH HATFIELD'S FUSE
WHITE BLEND, B.C. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

THORNHAVEN
GEWURZTRAMINER, B.C. . . . .  .  .  .  .  .  .  .  .  . 44SPARKLING

4oz Btl 
CINZANO PROSECCO
 ITALY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 . . . 41

MIONETTO PROSECCO 
(200 ML MINI BOTTLE) ITALY  . . .  .  .  .  .  .  .  .  . 12

SUMAC RIDGE, STELLER’S JAY
BRUT, B.C. . . . . . . . . . . .  .  .  .  .  .  .  .  .  . 47

VEUVE CLICQUOT PONSARDIN
CHAMPAGNE, FRANCE . . . . .  .  .  .  .  .  .  .  .  . 102

ROSÉ
6oz 9oz Btl 

HILLSIDE
ROSÉ-MERLOT, B.C. . . . . . . . 11 . . . 16.25 . . 45

INTRIGUE ‘SOCIAL’
ROSÉ-RIESLING / GEWÜRZT-MERLOT, B.C. . .  .  .  . 46

MIRAVAL 
ROSÉ, FRANCE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 56

MENU PRICES ARE BEFORE TAX.

HAPPY HOUR
3-6 pm Everyday

$5.49 SLEEVES OF LIONS GATE LAGER & PALE ALE

$3 OFF PITCHERS OF BEER

$2 OFF CLASSIC COCKTAILS 

$2 OFF 6OZ WINES   |  $3 OFF 9OZ WINES

 $4 OFF COCKTAIL PITCHERS

DESSERTS
BEERAMISU    9.99 

rich, smooth, marscapone cream over beer & espresso  
infused lady fingers, rich chocolate sauce 

CARAMEL APPLE GALETTE  10.99
house-made apple pie, warm caramel sauce,  

almond crumble, served with vanilla bean gelato 

DARK CHOCOLATE ESPRESSO MOUSSE  7.99 
whipped egg whites, coffee and belgian chocolate topped with  

callebaut chocolate shavings, berry coulis & crème chantilly




