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BREAKFAST

7:00am - 11:30am Daily

Continental 13
vanilla yogurt parfait with fresh berries, house granola & your choice
of fresh blueberry muffin or toast & jam

Waffles 15
maple syrup, whipped cream, blueberry compote, fresh berries

Avocado Toast 17
artisan bread, 2 poached eggs, sliced avocado, ricotta cheese,
blistered cherry tomatoes, banana peppers

The Great Canadian 18
two eggs (fried, scrambled or poached), choice of bacon or ham,
served with house nugget breakfast potatoes, toast & jam

Coffee or Assorted Teavana Teas 3%

Orange, Apple or Cranberry Juice 4

*All prices are exclusive of taxes and gratuities. An automatic gratuity of 18% will be added to all parties 6 and over.
Please note not all ingredients are listed, if you have any allergies or dietary requirements please speak to your server.



LUNCH

available 11:30am - close
Handhelds served with fries, caesar or house salad.
Sub yams $4, truffle fries $5, add bacon $4, add patty $7

Yam Fries 11

chipotle mayo

Truffle Parmesan Fries 12

truffle lemon mayo

Spinach Artichoke Dip 14

herb focaccia & tortilla chips

River Rock Salad 17

leafy greens with baby kale, quinoa, feta cheese, pumpkin seeds, julienne
carrot, red onion, dried cranberries with blueberry pomegranate vinaigrette
Prawn Tacos 18

2 soft shell tacos, fried prawns, pickled onion, coleslaw, pico de gallo,
cilantro lime yogurt

Romaine & Baby Kale Caesar Salad 18
bacon, deep fried garbanzo beans, parmesan classic creamy dressing

Cheese Burger 20

butter lettuce, tomato, onion, aged cheddar, curve sauce,

brioche bun, pickle

Chicken Wings 20

salt & pepper, buffalo or gochujang sauce side of ranch,

blue cheese dressing or cilantro lime yogurt

Capri Club 24

grilled chicken, bacon, butter lettuce, tomato, pesto mayo, bocconcini,
brioche bun, pickle

DINNER

available after 4:30pm daily

Lemon Soy Salmon 32
soy & lemon, jasmine rice with furikake, salmon roe, avocado,
snap peas & cherry tomatoes

Green Peppercorn Sirloin 36
7 oz steak, butter whipped mash potatoes, blistered cherry tomatoes,
asparagus

All of Lunch Items
DESSERT
available after 11:30am Daily

Chocolate Flourless Cake 11
warm chocolate ganache, orange chantilly cream

*All prices are exclusive of taxes and gratuities. An automatic gratuity of 18% will be added to all parties 6 and over.
Please note not all ingredients are listed, if you have any allergies or dietary requirements please speak to your server.



Beers & Ciders

Seasonal Draft Selection 160z 9
Ask your server for our current selections

Blue Buck Phillips Brewing, Victoria, 341ml

Jive House Ale East Van Brewing, East Vancouver, 355ml
Canadian, Coors Light, Miller Genuine Draft 341m

Dos Equis, Sol, Heineken 341m

Guinness can 440ml 9.75
Stolen Bike Lager R&B Brewing Company, East Vancouver, 473mi 10
Glutenberg Blonde, Glutenberg Brewing, Montreal, 473mi@ 10
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Strongbow Cider 330m 8
Grower’s Apple Cider 330mI 8
Grower’s Rose Cider 330m| 8
Smirnoff Ice 330m 8

LJ
Wine

Glass  Glass

white S0z 8oz Bottle
Jacob’s Creek Moscato, Australia 47
Inniskillin Pinot Grigio, Okanagan, BC 9 14 42
Wild Goose Riesling, Okanagan Falls, BC 10 15 45
Gray Monk Pinot Gris, Lake Country, BC 13 18 55
Kim Crawford Sauvignon Blanc, New Zealand 17 23 65
Burrowing Owl Chardonnay, BC 18 25 75
red
Inniskillin Cabernet Sauvignon, BC 10 15 45
Graffigna Malbec, Argentina 10 15 45
See Ya Later Ranch Pinot Noir, BC 12 17 51
Ravenswood Zinfandel, California 12 17 51
Louis Martini Cabernet Sauvignon, California 14 20 57
Burrowing Owl Merlot, BC 18 25 75
Francis Ford Coppola Cabernet Sauvignon, California 78
rosé
Jackson-Triggs Rose, BC 9 14 42
Quails’ Gate Rose, BC 13 18 55
sparkling
Jackson-Triggs Brut, BC 13 55
Ruffino Prosecco, Italy 55
Veuve Clicquot Brut Champagne, France 178

Prices subject to 5% GST and 10% Liquor Tax.
Please be prepared to show 2 pieces of ID upon request.



Feature Cocktails ..

Curve Classic Mojito 14
Lambs white rum, fresh squeezed lime juice, simple syrup,
mint; freshly muddled & topped with soda

Fluid Curve Bellini 14
berry infused Absolut Vodka, peach schnapps, cherry brandy,
raspberries, strawberries, orange juice & lime, shaken not slush,
and topped with Jackson Triggs Sparkling

Pineapple Crush 14
pineapple infused Absolut vodka, sour puss raspberry,
pineapple juice

Picante Caesar 4
mango & habanero infused Absolut vodka, Clamato juice,
tabasco, Worcestershire sauce (choose your heat)

Lychee Martini 14
Ungava gin, soho lychee liqueur, grapefruit juice, fresh lime,
muddled and strained

Raspberry Gin Fizz 14
Plymouth gin, raspberry sour puss, lime juice, soda

Spirits ..

whiskey/ rye

Wisers Special Blend 8
Crown Royal 95
Lot 40 14
bourbon whiskey

Maker’s Mark 10
Woodford Reserve 12
cognac

Courvosier VS 2
Remy Martin VSOP 4
Hennessy VSOP 16
Hennessy XO 32
scotch whiskey

Glenfiddich 12yr ll
Johnnie Walker Black 1l
Glenmorangie 13
Dalwhinnie 15yr 16
Lagavulin 16yr 22
Oban 14yr 22
Johnnie Walker Blue 30

Mocktails

Shirley Temple 6
orange juice, grenadine, 7up

Virgin Classic Mojito 6
muddled fresh blueberries, lime juice, simple syrup, soda, mint

Virgin Paloma 6
grapefruit juice, lime juice, agave syrup, soda

Strawberry Lemonade 6
fresh strawberries, freshly squeezed lemon, simple syrup

Prices subject to 5% GST and 10% Liquor Tax.
Please be prepared to show 2 pieces of ID upon request.



