
DINNER MENU

Horse Racing on Baker Street  (July 1st, 1898)  
Part of what would have been called the Dominion Day  

Celebrations - prior to it being called Canada Day



CALAMARI  
Lightly Breaded & Deep Fried | Tzatziki | Lemon	 13

BEER BATTERED PRAWNS  
Battered Black Tiger Prawns 
Chipotle Aioli Dipping Sauce	 12

CAJUN PRAWN SLIDERS
Tiger Prawns | Southwest Slaw | Chipotle Aioli	 14
Add Hand Cut Fries or Salad  2

CHICKEN WINGS (1 LB.)
Hot | Honey Garlic | Thai Sweet Chili 
Kosher Salt & Cracked Pepper | Teriyaki | BBQ	 12
Add Blue Cheese or Ranch Dip  1

NACHOS  V

Home-Cooked Corn Tortillas | Tomatoes | Olives  
Green Onions | Cheddar & Edam Cheese Mixture  
Jalapeños | Salsa | Sour Cream	 15
Add Guacamole  2

HOMEMADE BORSCHT  GF V

Traditional Vegetarian Kootenay Recipe  
Grilled Focaccia Bread	 Cup 6   Bowl 7

SOUP OF THE DAY
Chef ’s Daily Soup Creation	 Cup 4   Bowl 5

APPETIZERS & SHARE PLATES

SALADS
Add Chicken Breast or Tiger Prawn Skewer 7
      

MIXED GREENS V

Wild Greens | Carrots | Cucumbers | Cherry Tomatoes  
Sprouts | Red Onion | Choice of Dressing	 9

CAESAR SALAD V

Crisp Romaine | Oven Roasted Housemade Croutons 
Shaved Parmesan | Our Famous Creamy Dressing	 9

BLOOD ORANGE STEAK SALAD
6oz AAA New York Striploin | Crisp Romaine  
Focaccia | Cherry Tomatoes | Citrus Vinaigrette 	 15

Dinner Served From 4:30pm to Close  |  Prices do not include taxes or gratuity

V  Vegetarian GF  Gluten Free  Oceanwise

SPINACH & ARTICHOKE DIP V

Artichoke Hearts | Cream Cheese | Parmesan 
 Spinach | Rosemary Flatbread	 12

GRILLED ZUCCHINI FLATBREAD V

Caramelized Onions | Parmesan | Light Marinara 
Rosemary Flatbread	 13

SOUTHWEST QUESADILLA
Rotisserie Chicken | Bell Peppers | Cheese | Fresh 
Corn | Onions | Sour Cream | Black Bean Salsa	 12
Add Fries or House Salad  2

CHICKEN TENDERS
Lightly Breaded Chicken Tenders | Honey Mustard, 
Plum, or Our Famous Homemade Tartar Sauce	 12
Add Hand Cut Fries or Salad  2

POUTINE  
Hand Cut Fries | Quebec Cheese Curds | Gravy	 8
Sub Sweet Potato Fries  2

THICK CUT ONION RINGS
Homemade Chipotle Mayo	 6

GRILLED SALMON SALAD  GF

Wild BC Salmon | Mixed Baby Greens | Pumpkin Seeds  
Tomato | Red Onion | Cucumbers | Dried Apricots  
Cranberry Vinaigrette	 14

THAI SESAME CHICKEN SALAD  GF

Sesame Crusted Chicken Breast | Asian Noodles 
Mixed Baby Greens | Tomatoes | Cucumbers
Coconut Curry Dressing	 14



MAIN DISHES
FISH TACOS  
Beer Battered Cod Fillets | Pickled Onion  
Purple Cabbage | Chili Lime Aioli 
Cilantro | Hot Sauce | Rice Pilaf	 16

EGG NOODLE STIRFRY V

Tofu, Chicken, Beef or Prawns | Carrots | Red Peppers 
Snap Peas | Broccoli | Garlic Ginger Sauce  
Egg Noodles	 15

BAKED CHICKEN PENNE
Rotisserie Roasted Chicken | Sautéed Mushrooms 
Onions | Garlic Cream Sauce | Grated Parmesan  
Grilled Focaccia Bread	 17

FISH & CHIPS  
Two Fillets of Beer Battered Cod | Hand Cut Fries  
House Salad | Maple Mustard | Coleslaw 
Our Famous Homemade Tartar Sauce	 17

THAI RICE BOWL  GF V

Tofu, Chicken, Beef or Prawns | Carrots | Red Peppers  
Snap Peas | Red Quinoa | Steamed Rice
Spicy Peanut Sauce	 16

CHICKEN CHORIZO LINGUINE
Slow Cooked Rotisserie Chicken | Seasoned Chorizo 
Sautéed Onions | Mushrooms | Roasted Red Peppers 
Sundried Tomatoes | White Wine Sauce	 17

Our chicken and ribs are slow roasted in our special 
rotisserie oven for great flavour. They are marinated and 
seasoned in JD Maple BBQ, Sweet & Spicy BBQ, Honey 
Garlic or Classic Recipe.

Each dish comes with Seasonal Vegetables and your choice 
of Rice Pilaf, Daily Potato, or Garlic Mashed Potatoes.

ROTISSERIE CHICKEN  GF

Slow Cooked Rotisserie Chicken Prepared Daily
Quarter Chicken Dinner  	 17    
Half Chicken Dinner  	 20

BAKER ST. BABY BACK RIBS  GF

Full Rack Slow Roasted & Marinated 
Finished on the Grill	 22

CHICKEN PARMESAN
Tender Pan Fried Chicken Breast | Zesty Tomato Sauce  
Covered in Mozzarella & Parmesan Cheese	 19

CHICKEN & RIB SAMPLER  GF

¼ Chicken with a ½ Rack of Baby Back Ribs	 20

PORK CUTLET 
Breaded Pork Cutlet | Mushroom Gravy	 18

AAA NY STRIPLOIN STEAK  GF

Perfectly Seasoned Tender Striploin 	 6oz 21   8oz 24
Add Sautéed Garlic Mushrooms  3
Add Green Peppercorn Sauce  3

STEAK & PRAWNS  GF

Certified AAA NY Striploin 
Six Jumbo Black Tiger Prawns 	 6oz 27    8oz 29

ROTISSERIE & GRILL

NY STEAK SANDWICH
AAA NY Striploin | Crispy Fried Onions 
Sautéed Mushrooms | Focaccia Bread	 6oz 15   8oz 18

GRILLED SALMON BURGER  
Wild BC Sockeye Salmon | Maple Mustard Coleslaw  
Mixed Baby Greens | Orange Basil Mayonnaise	 14

REUBEN SANDWICH
Seasoned Pastrami | Swiss Cheese | Sauerkraut  
Spicy Dijon Mustard | Grilled Rye Bread	 12

ROASTED CHICKEN CLUB
Pulled Slow Rotisserie Chicken | Bacon 
Lettuce | Tomato | Mayo  	 13

BURGERS & SANDWICHES
All of the following come with your choice of Daily Soup, Mixed Greens or Home-Cut Fries
Choose Any Two  1  |  Sub Caesar Salad  1½  |  Sub Yam Fries  2  |  Sub Poutine  4

BAKER ST. CHARBROILED BURGER
Handmade 6oz AAA Alberta Beef Patty | Lettuce   
Tomato | Onion | Pickle	 13
Add Extra Toppings: Cheese | Bacon | Mushrooms   
Sautéed Onions |  Jalapeños  1 each

VALLEY GREEK BURGER
Lean BC Lamb Patty | Feta | Olive Tapenade  
Tzatziki | Red Onion | Spinach | Brioche Bun	 14

VEGGIE BURGER  V

Vegetable & Grain Patty | Avocado | Sprouts | Tomato 
Lettuce | Red Onion | Pickle	 12
Add Sautéed Mushrooms & Cheese  2



DESSERTS
HOMEMADE PIE
Freshly Baked Daily  	 6
Add French Vanilla Ice Cream  2

CHOCOLATE PATÉ
Rich Chocolate Paté | Raspberry Coulis
Fresh Whipped Cream  	 6.50

WHITE CHOCOLATE CHEESECAKE
Baked New York Style | White Chocolate
Fresh Strawberry Compote   	 6.50

PEACH & APPLE STRUDEL
Peaches | Apples | Filo Pastry | Cinnamon Infused | 
Vanilla Ice Cream  	 6.50

ICE CREAM
Vanilla or Chocolate  	 3.50

SENIORS 65+
QUARTER ROTISSERIE CHICKEN  
Slow Roasted Quarter Chicken | Vegetables	
Choice of Mashed Potato, Daily Potato or Rice	 15

ONE PIECE FISH AND CHIPS
One Fillet of Beer Battered Cod | Maple Mustard 
Coleslaw | Homemade Tartar Sauce	 14

BAKED CHICKEN PENNE 
Rotisserie Roasted Chicken | Sautéed Mushrooms  
Onions | Garlic Cream Sauce | Grated Parmesan  
Grilled Focaccia Bread	 15

PORK CUTLET 
Breaded Pork Cutlet | Mushroom Gravy | Vegetables	
Choice of Mashed Potato, Daily Potato or Rice	 15

YOUNG’NS 11-
All items (except Penne, Grilled Salmon & Grilled 
Chicken) served with Home-cut Fries or Salad

GRILLED SALMON OR CHICKEN 
BREAST
Served With Sautéed Vegetables	 10

GRILLED CHEESE
Toasted White Bread | Melted Cheddar Cheese	 8

CHEESE QUESADILLA
Wheat Tortilla | Cheese Mix | Salsa | Sour Cream	 8

LIL’ BURGER  
Beef Patty | Grilled Bun | Ketchup | Pickle	 8

CHICKEN TENDERS  
Lightly Breaded Chicken Tenders  
Choice of Honey Mustard, BBQ or Plum Sauce	 8

KID’S PENNE  
Cheese or Tomato Sauce | Garlic Toast	 8

KID’S FISH AND CHIPS
Lightly Battered Cod Fillet | Fries | Tartar	 10

BEVERAGES
Coffee or Tea......................................................... 2.75
Pop.................................................. sm  1.75.....lg  2.75
Juice.............................. ...................sm  2.00.....lg  2.75
Milk............................................... sm  2.00.....lg  2.75
Milkshakes............................................................ 3.75
Hot Chocolate with Whipped Cream..................  2.75

WHITE WINES
Jackson-Triggs Chardonnay (BC) gl 6¼..½L 18..L 33
Open Sauvignon Blanc (BC).... gl 8 ... ½L 22 ... Btl 28
Hillside Gewurztraminer (BC)..........................Btl 30
Kalala Pinot Gris (Organic, BC)........................ Btl 32
Baille-Grohman Recolette White (BC)............. Btl 31
La Crema Chardonnay (Cali)............................. Btl 49

RED WINES
Jackson-Triggs Merlot (BC) .........gl 6¼...½L 18...L 33 
Heritage Bloodstone Shiraz (Aus) gl 8.. ½L 22...Btl 28
Terra Adina Malbec (Argentina)........................Btl 28 
Canepa Novisimo Cabernet Sauv (Chile)........... Btl 32 
Kalala Pinot Noir (Organic, BC)........................ Btl 35
Guerrieri Rizzardi Pojega Ripasso (Italy)..........Btl 44

Dinner Served From 4:30pm to Close  |  Prices do not include taxes or gratuity


