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RHUBARB HUGO SPRITZ (20z)
Elderflower, tequila, rhubarb, lemon, tonic, mint
16
STRAWBERRY PASSIONFRUIT SPRITZ (20z)
Vodka, bianco vermouth, strawberry, passionfruit, sparkling
15.5
LAVENDER SPRITZ (202)
Gin, aperol, amaretto, lavender, lemon, soda
15
NON-ALC "NO"GRONI SBAGLIATO (20z)
Undone non-alc vermouth, non-alc bitters, 0.0%
empress gin, de-alc sparkling
15
NON-ALC TONIGHT'S A SCHOOL NIGHT (20z)
0.0% empress gin, lemon & lime, rosemary, egg white
16
fr
BEER & CIDER oNTAP .
ROTATING PREMIUM BREWS (1502) market
ask your server for our rotating tap choices
add 20z slush 3.25
FEATURE CIDER (1402) market
add shot of cassis 4.5
HARD STEEPED ICE TEA (70z) & 8.5
add 20z slush 3.25
BOTTLED ———
CHEAP CAN (355ml) 5.5
J's CAN (355ml) 7
home grown nude vodka soda, ask your server for flavours!
STELLA ARTOIS PILSNER (341ml) 8.5
GUINNESS STOUT (440ml) 8
NON-ALCOHoLIC HEINEKEN 0.0% LAGER (330ml) 8
NON-ALCOHoOLIC SOBER CARPENTER 0.5% IPA (355ml) 8
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VIRGIN RIVER CITY BREEZE 7.5
basil, lemon, aloe, soda

ALMOST ALOHA! & 9
coconut, pineapple, lime, orange

0PI L0000 00000000000000

TURMERIC SPRITZ
turmeric, ginger, fresh orange, soda

ROSEWATER LIME COOLER & 9
fresh lemon & lime, honey, rose, soda

SIGNATURE COCKTAILS

FROZEN PEACH BELLINI (20z) ®
havana afejo rum, peach, sparkling wine, sangria

FROZEN LIMONCELLO CRUSH (1.502)
limoncello, vodka, lemon, coconut milk

WILD ROSE SANGRIA (50z) add 20z slush 3.25
rosé, aperol, odd society creme de cassis, lemon, berries, mint

THE BIG DIRTY (202)
vodka or gin, dry vermouth, olive brine, olive oil, cracked pepper

RIVER CITY BREEZE (1oz) (1)
beefeater gin, basil, lemon, aloe, soda

THE DON (202)
doba ye mezcal, french melon, cucumber, lime

ROSEWATER GIMLET (20z)
odd society wallflower gin, elderflower, honey, rose, lime

PRETTY RECKLESS (202)
Chartreuse, campari, lime, saline

POWELL RIVIERA (2.50z)
dark rum & afejo rum, orange, orgeat, lime

ALOHA! (202)
dark rum, coconut rum, orange, pineapple, coconut

BRUISED BEAR (20z) &
el jimador reposado, odd society creme de cassis, ginger beer

TEXADA MULE (10z)
premium local vodka, ginger beer, lime

TURMERIC TONIC (102)
beefeater gin, turmeric, ginger, orange, soda

SYCAMORE SOUR (207)
40 creek rye whiskey, lemon & lime, egg white

SILVER EMPRESS SOUR (20z) ®
empress 1908 gin, lemon & lime, rosemary, egg white

ORIGINAL CAESAR (207)
absolute vodka, clamato, spices, jerky, pickled beans

SPICE BOX OLD FASHIONED (202z)
spicebox Canadian whisky, house bitters blend, brandied cherry
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8 TROPICAL SODA

LAVENDER LEMONADE
lemon, lavender, soda

*

fresh strawberries, passionfruit, soda
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WHITE WINE ¢« 50z 8oz BOTTLE
HOUSE WHITE n 17 55
TWIN ISLANDS sauvignon blanc, nz 13 20.5 63
STAGS HOLLOW pinot gris, VQA okanagan falls 14.5 23 70
TANTALUS chardonnay, VQA okanagan valley 15 25 74
SPARKLING & ROSE o
PASCAL TOSO sparkling brut, ar 13 20.5 63
NARRATIVE organic rosé, canada bc 12 19 59
RESERVE MOET & CHANDON nv rosé champagne, frv 265
NON-ALCOHOLIC NOUGHTY SPARKLING chardonnay, spain 200mL 19
RED WINE .
HOUSE RED 1 17 55
TANTALUS pinot noir VQA okanagan valley 17 27 86
NK'MIP TALON cabernet syrah, canada bc 14.5 23 70
FELINO VINA COBOS malbec, ar 13 20.5 63
s =l

‘ HAPPY HOUR ’

2pm - 5pm everyday | 83@pm - close (sun - thurs)
PLATES POURS

TRUFFLE FRIES 9 TOWNSITE SIGNATURE BREW (150z) 55

GYOZA 9 FEATURE CRAFT LAGER (150z) 55

SUSHI TACOS prawn or tofu 12 HARD STEEPED ICE TEA (70z) 6

POUTINE 13 HOUSE WINE 8.5 (507) 14 (802)

BRUSSELS SPROUTS 14 SLUSHIE SODA vodka or gin 5 (loz) 9 (202)

CASHEW HUMMUS DIP 14 RIVER CITY BREEZE (10z) 8

BBQ CHICKEN BITES 15 TURMERIC TONIC (10z) 8

BACKWOOD GREENS 16 PEACH BELLINI (20z) 9

BUDDHA BOWL 19 TEXADA MULE (1oz) 10

AHI TUNA STACK 21 ORIGINAL CAESAR (207) n

POWELL RIVIERA (202)

ask your server for
today’s features!

n

gather with us @coastalcookery.pr

explore more at coastalcookery.com
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STARTERS & SHARE

CASHEW HUMMUS DIP ©
cashew hummus, crispy chickpeas, creamy yogurt, sumac
vegetable mignonette, warm pita bread

HUMBOLDT SQUID &
togarashi & citrus marinade, szechuan pickled red onions,
gochujang mayo, scallions, cilantro, fried jalapenos

TRUFFLE FRIES ©
truffle, herbs, grana padano, garlic aioli, creamy garlic parmesan

FISH CAKE
seasoned fish patty, fennel & arugula salad, snap pea aioli

BBQ BUTTERMILK CHICKEN BITES ©®
buttermilk soaked chicken, bbq sauce, cucumber, crispy onions,
green onions

add garlic parmesan dip 2.5
make a bowl 4

GYOZA ©
vegetable gyoza, ginger & garlic soy sauce

BEEF CARPACCIO
thin sliced beef tenderloin, crispy capers, pickled red onion, grainy
dijon mayo, arugula, grana padano, truffle oil, crostini

CONFIT DUCK WINGS &
char siu sauce, crispy shallots, cilantro

COOKERY CHICKEN WINGS
1lb chicken wings with your choice of flavours:
Hot, BBQ or Salt & Pepper

add garlic parmesan dip 2.5

MEATBALL TRIO
slow braised beef & pork meatballs, marinara, grana padano

WARM PRETZEL ©
fresh artisan salted pretzel, creamy garlic parmesan, yellow
mustard

BRUSSELS SPROUTS ©
crispy brussels sprouts, lemon, grana padano, nuts, capers
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SOUP & SALADS

ADD YOUR CHOICE OF THE FOLLOWING:
marinated tofu 5.5 | grilled chicken or creole prawns 8

MINESTRONE SOUP © @
navy beans, kale, potato, tomato, arugula & basil pesto, grana
padano

add side crostini 2

BACKWOOD GREENS© @ ©
mixed greens, pickled beets, toasted walnuts, crispy bacon, goat
cheese, apple, red onion, maple vinaigrette

MEDITERRANEAN KALE CAESAR ©

roasted shredded brussels sprouts, kale, bacon, artichoke hearts,
sundried tomato, pickled onion, grana padano, egg, garlic
parmesan dressing

SEARED TUNA GREENS ©
albacore tuna seared rare, mixed greens, avocado, orange, carrot,
radish, red onion, sesame ginger vinaigrette

CASUAL PLATES
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SUSHI TACOS © ©

three crispy prawn or tofu, miso honey, sushi rice, wasabi aioli,
red pepper, cucumber, cilantro, sesame soy wrapper

add taco 5.25

make a bowl 4

SALT SPRING MUSSELS
1lb of mussels, white wine creole broth, tomato, shallot, cilantro &
green onion, fresh cut fries

AHI TUNA STACK

marinated ahi tuna, sushi rice, wasabi avocado, sweet soy
reduction, togarashi panko crust, chili threads, micro cilantro,
wonton crisps

SZECHUAN PORK LETTUCE CUPS

sweet & spicy seasoned pork, grilled pineapple jicama salsa,
creamy yogurt, crispy onions, cilantro & green onion, three
iceberg lettuce cups

add lettuce cup 7
make a bowl 4

LAKSA BOWL @
chicken or prawns, roasted cauliflower, peppers, snap peas,
carrots, fresh herbs, creamy laksa curry broth, jasmine rice

BUDDHA BOWL © @

marinated tofu, avocado, miso gravy, pickled carrot & sesame
slaw, cucumber, edamame, corn, cashews, crispy chickpeas,
brown rice, scallions & cilantro

FISH & CHIP BITES
hand-cut battered fish, lemon pea aioli, lemon dill salted fresh
cut fries

@ gluten free options available Q vegetarian options available
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BURGERS

SERVED WITH FRESH CUT FRIES
sub salad 2 | sub poutine or truffle fries 4

COOKERY SMASH BURGER &
two homemade patties, cheddar cheese, grilled onion,
lettuce, tomato, pickle, burger sauce, potato bun

CRISPY CHICKEN SANDWICH &
korean chili rub chicken, iceberg lettuce, tomato,
gochujang mayo, pickled jalapeno, potato bun

FISH CAKE SANDWICH
seasoned housemade fish patty, fennel & arugula salad,
snap pea aioli, red onion, potato bun

VEGGIE BURGER O @
housemade beet & bean burger, melon & apple slaw,
crispy shallots, goat cheese, garlic mayo, potato bun

MAINS
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SPAGHETTI & MEATBALLS
slow braised beef & pork handmade meatballs, marinara,
grana padano

BACKYARD BEER CAN CHICKEN @ O

double breast chicken, dry rubbed & beer soaked,
homemade bbqg sauce, potatoes, seasonal vegetables,
spicy creole butter

add 1/2 rack of ribs 12

PESTO GNOCCHIO @
snap peas, blistered tomato, kale, red onion, creole butter,
basil, grana padano

add grilled chicken or creole prawns 8

SMOKED HICKORY BBQ RIBS @
slow braised pork back ribs, hommemade bbqg sauce,
potatoes, seasonal vegetables
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DESSERT

CREME BRULEE
baked vanilla custard, burned sugar crust
12

DARK CHOCOLATE BREAD PUDDING &
vanilla gelato, salted caramel
14.5

VANILLA BEAN CHEESECAKE
ask your server for our seasonal feature
14

*




