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DAILY SPECIALS

MONDAY
$3.11 Lager Sleeves & $7.5 Baked Wings
TUESDAY
90z of Wine at the 60z Price & $12.5 Pastas
WEDNESDAY
$12.5 Lager or Pale Ale Pitchers & $8.5 Pizzas
THURSDAY
$5.5 Mojito/PG13/Snakebite & $7.5 Baked Brie
FRIDAY
$6.5 Martinis & $8.5 Steak Bites
SATURDAY
$5.5 Mimosas & $3 off any Pitcher

SUNDAY

$3.5 Single Caesars & $8.5 Small Plates

BEER

DRAUGHT
Half Lt Pitcher

Coal Harbour ‘311’ Lager 4% 14
A crisp and refreshing light local lager

R&B ‘Red Devil’ Pale Ale 5% 16 2
Moderate bitterness with malted flavours

Stanley Park ‘Amber’ Ale 5% 17 %
Soft bitterness with a mild hop aroma

Howe Sound ‘Seasonal’ Ale 5% 18 %2

A great craft ale that fits the current season
Driftwood Brewery ‘Fat Tug’ IPA 6 Y 20
Characterized by an intense hop profile of grapefruit, melon

Affligem ‘Blonde’ Abbey 6 % 227
A true Belgian abbey with great balance at 6.9%
Craft Beer Flight 8%

50z. of Coal Harbour, R &B, Howe Sound, & Driftwood

BEER
LAGERS-FRUIT

Miller Genuine Draught ‘MGD’ 4%
An easy drinking beer made for any occasion
‘Mickey’s’ Lager 4%
Southern lager with a bit of hoppy bitterness & golden colour
‘Red Stripe’ Lager 5%
Jamaican with a grainy sweet aroma and a hint of hops
St. Ambroise ‘Apricot’ Wheat Ale 5%
A wheat beer from Quebec with a light aroma of apricot
‘Fruli’ Strawberry Wheat Ale 5%
A strawberry wheat ale with hints of coriander & orange zest
Cerveza ‘Sol’ 5%
Refreshing golden coloured Pilsner-style beer from Mexico
New Grist ‘Gluten Free’ 6%
Brewed from sorghum and gluten-free yeast and rice
Salzburger ‘Stiegl’ (C) 7%
A 500ml glass of Mozart’s favorite Austrian Beer

ALES
‘Kronenbourg’ 1664 5%
A crisp acidic beer from the French brasseries
‘Alhambra’ Reserva 1925 67
A Spanish emphasis on hops and clarity with a sweet finish
Sierra Nevada ‘Pale Ale’ 6 ¥4
Deep full-bodied amber using premium Cascadian hops
‘Innis & Gunn’ Original 6 ¥4
Its oaked aging gives it flavours of toffee, vanilla and honey
Van Steenberge ‘Gulden Draak’ 7%
Big smooth Belgium Ale with deep red colour at10.5%alc
Hopworks Organic ‘Cascadian’ Ale (L) 12 %

Northwest hop flavors as formidable as the Cascade Range
Rogue ‘Captain Sigs Deadliest’ Red Ale (L) 13 %
This red ale starts off with a floral, slightly citrus hop nose,
hop flavor soon fades into a malty backbone

STOUTS-PORTERS

Nelson ‘Blackheart” Oatmeal Stout 6%
Organic caramel hinted stout from Nelson BC

‘Guinness’ Draught Stout (C) 6 %
A creamy and nutty Irish stout with a smooth finish
Deschutes ‘Black Butte’ Porter 7%

Slight hop bitterness up front with a roasted chocolate finish

(C) Can - (L) 650ml bottle
Follow us @eightandahalf



WINE WINE

PACIFIC RIM WHITES PACIFIC RIM REDS
60z 90z Btl 60z 90z Btl
Calona ‘Unoaked Chardonnay’ 6% 9% 26% Calona ‘Cabernet Merlot’ 6% 9% 267
Okanagan Valley (BC) Okanagan Valley (BC)
Hester Creek ‘Pinot Gris’ 7% 10% 32% Johnny Q ‘Shiraz Viognier® 77 107% 327
Okanagan Valley (BC) Barossa Valley (Australia)
8 Wire ‘Sauvignon Blanc’ 8% 11% 36% 1884 Reservado ‘Malpec’ 87 117 36%
Malborough (New Zealand) Mendoza Valley (Argentina)
1 ¢ 9 1 1
La Vieux Pin ‘Petite Blanc’ 9% 13 g/z Featurg Red f BC 97 137
Our current wine on tap feature (BC) ur current wine on tap feature (BC)
Joie Farms ‘Noble Blend’ 0% 15% 451 Kettle Valley ‘Pinot Noir’ 102 15% 45
N ta Bench (BC) Naramata Bench (BC)
aramata Bene Desert Hills ‘Gamay Noir’ 40 '
Crios de Susana Balbo ‘Torrontes’ 39 % Southern Okanagan Valley (BC)
Salta (Argentina) Seven Deadly Zins ‘Zinfandel’ 42
KungFu Girl ‘Riesling’ 42 7 California (USA)
Columbia Valley (Washington State) Two in the Bush ‘Shiraz’ 45 '
Laughing Stock ‘Blind Trust White’ 46 Y Mt Lofty Ranges (Australia)
Naramata Bench (BC) Laughing Stock ‘Blind Trust Red’ 46 2
Mer Soleil ‘Chardonnay’ 49 Y, Naramata Bench (BC)
Santa Lucia Highlands (California) Pertaringa Two Gentlemen’s ‘Grenache’ 68 2
Cloudy Bay ‘Sauvignon Blanc’ 52 McLar?n Vale (Au-s tr%hzf) ., |
Malborough (New Zealand) Domaine Drouhin ‘Pinot Noir 74 22
Willamette Valley (Oregon)
BUBBLES Caymus Vineygrds"Cabernet Sauvignon’ 97 1
Villa Teresa ‘Organic’ Prosecco 7% 32% Napa Valley (California)
Vittorio Veneto (Italy) CIDER
1884 ‘Brut’ Sparkling 36 Rock Creek Dry Cider 5%
Mendoza (Argentina) Big Rock’s dry cider made from Okanagan apples
Summerhill ‘Cipes Organic’ Pinot Noir Rosé 48 % Snakebite 6%
Okanagan Valley (BC) Rock Creek Cider, Pilsner, créme de cassis
Veuve Clicquot ‘Ponsardin’ Champagne 98 2 PORT/FRUIT
Reims (France) .
a ring Islan ackberry Por 2
ROSE Salt Spring Island Blackberry Port 6
Salt Spring Island’s great little secret export
gle(:aumon\t/‘l(l}am];lél Rosé’ 7% 10% 32% Taylor Fladgate 10yr 71
anagan Valley (BC) An exceptionally fine old tawny blend aged in oak casks
Joie Farms ‘Rosé” 427 Mooberry ‘Gooseberry’ 27 %
Naramata Bench (BC) A unique gooseberry wine from Parksville (BC)
SANGRIA

$20 Corkage fee plus $5 Pouring F
Red or White Sangria (g) (p) 7% 22% T T BYOW | eree

Local wine, triple sec, apricot brandy, fresh juice & fruits



207 COCKTAILS

VODKA

Moscow Mule 7Y
Russian Standard Vodka, ginger beer, fresh lemon juice
Skinny Dip (Low-Cal) 8%
Skinny Girl Vodka, Coconut Water, strawberries, orange
Lemony Snicket Y 8%
Absolut Citron, 8 %4’s lemongrass pineapple juice, lemon
Pink Panther Y 9%
Elderflower Liqueur, Stoli Vanilla, muddled strawberries
Ladyboy Thai Bucket 18 Y2*
60z. Vodka, cranberry juice, soda, can of Redbull

RUM
Cucumber Mojito 7% 19 %*
Bacardi rum, simple syrup, muddled mint, cucumber, & lime
Dark & Stormy 7 %
Old Sam’s Dark Rum, ginger beer
Full Moon Thai Bucket 18 12*
60z. Bacardi rum, Pepsi, can of Redbull, tons of straws

GIN
PG13 7% 19 %*
Pimms Gin, ginger ale, cucumber, fresh citrus, mint
20™ Century ¥ 81
Tanqueray gin, white cacao, Lillet, fresh lemon juice
Dirty Harry Y 8%
Plymouth Gin, dry vermouth, olive juice, blue cheese olives
Basil Gimlet 7% 19 %*
Tanqueray Gin, fresh basil, lime juice, simple syrup, soda
WHISKY/BOURBON

Whisky Picklebacks 9%
2 Jameson shots with sidecars of pickle juice
Johnny Canuck 8%
Canadian Club, dark créme de cacao, lime, orange juice
East Vanhattan Y 8%
Makers Mark, Ginger of the Indies, Sake, orange bitters
Vincent Vega Y 8%

Bulleit Bourbon , Stoli Vanilla, Bailey’s, Créme de Cacao

Y Martini *Pitcher-6oz

207 COCKTAILS

TEQUILA
Margarita 8% 22 h*
Sauza Gold, triple sec, lime juice, egg white, sea salt rim
Payback 10 %2
Patron Silver, Triple Sec, muddled kiwi, citrus juice, jalapeno
Desperado Thai Bucket 19 n*
Sauza Gold Tequila, citrus, pineapple juice

BUBBLES
Kir Royale 7 %
Organic Prosecco, créme de cassis
Bridge & Tunnel 8%
Palm Bay Grapefruit, Prosecco
Victorian 8%
Blackberry Port, organic Prosecco, wild hibiscus flower
Elderflower Spritzer 9%
Prosecco, Elderflower Liqueur, Limoncello, fresh mint
French 75 10 %
Hendrick’s Gin, Organic Prosecco, lemon juice, simple syrup

BRANDY

Brandy Crusta 87
Brandy, Maraschino liqueur, triple sec, lemon, orange bitters
Brandy Alexander Y 87
St-Remy Brandy, dark créme de cacao, cream, nutmeg

CACHACA
Kiwi Caipirinha 7%
Cachaca, muddled kiwi, fresh lime juice, soda
Batida 7 %
Cachaca, Ginger of the Indies, strawberry, pineapple juice

SCOTCH

Blood & Sand 8V
Auchentoshan, sweet vermouth, cherry brandy, orange juice
Scottish Yard Flight 19
Glenlivet, Glenfiddich 12yr, Famous Grouse
Top Gun Flight 22 %

Oban 14yr, Glenmorangie D’Or, Bowmore 15yr

Y Martini *Pitcher-6oz



