
H A N D H E L D S

S O U P S  

BUTTERNUT SQUASH
roasted butternut squash, chives, lemon
creme fraiche, spiced pumpkin seeds

16

WEST COAST CLAM CHOWDER
fennel, mirepoix, clams, scallop, prawn
local fish, bacon, grilled sourdough

S A L A D S

WARM BEET HUMMUS
grilled naan bread, pickled beets
lemon oil, frisée, greek feta

21

LOCAL CHARCUTERIE &             
ARTISAN CHEESE BOARD

house sourdough & focaccia
gherkins, sour cherry & fig chutney
caramelized onion mustard, pistachios
fresh berries, spicy olive tapenade

38

CHICKEN WINGS

choice of: soy ginger, southern spice
salt + pepper, showcase hot, buffalo

2023¼

CALAMARI

southern spice, peppers, herbs
remoulade, pickled red onions

19

SHOWCASE BURGER*

grilled 8oz chuck & brisket beef patty
american cheese bacon hothouse tomato
mayo, butter leaf lettuce, caramelized onions
smoky bbq sauce, white bun 

TURKEY CLUB SUPREME
sun dried tomato rub, provolone, pesto 
aioli, maple black pepper bacon
hothouse tomato, butter leaf lettuce
rustic sourdough, fries

*For every Showcase Burger sold; $1 will 
be donated to BC Children’s Hospital. 

KOREAN FRIED CHICKEN BOWL 32

MUSHROOM TOFU BOWL
sauteed mushrooms, peppers, carrots
green beans, egg noodles, Szechuan oil
cashews, star anise & ginger soy sauce 

30

steamed jasmine rice, cucumber, avocado
fresh kimchi, signature slaw, soy ginger sauce
showcase hot sauce, miso & ginger aioli 

STEAK SANDWICH 28

MAPLE BACON GRILLED CHEESE
smoked gouda, mozzarella, parmesan
herb roasted tomatoes, arugula
black pepper & garlic aioli 

26

thinly sliced striploin steak, focaccia bread
roasted poblanos, sauteed mushrooms
caramelized onions, melted provolone

S I G N A T U R E S

SHOWCASE BUTTER CHICKEN CURRY
marinated & roasted chicken thighs, tomato & fenugreek 
gravy, coconut jasmine rice, mint raita, naan

2 pieces of feature fresh catch, coleslaw
remoulade, lemon, fries

WEST COAST FISH & CHIPS 30

JUMBO PRAWN SCAMPI 38SEAFOOD RED THAI COCONUT CURRY
prawns, scallops & clams, basil, bok choy
red bell peppers, green beans, jasmine rice

35
spaghettini, herb & roasted garlic cream sauce
arugula, confit tomatoes, grana padano 

STEAK & POTATOES 42

6oz AAA striploin, sauteed mushrooms & cipollini onions
butternut squash purée, parmesan & chive potato 
croquette, red wine jus

ROASTED SALMON
caramelized miso & brown sugar salmon
crispy rice cake, soy ginger braised eggplant
swiss chard, ikura, crispy wonton crackers

38

28½ 26½

36½

¼

GLAZED PORK RIBS 22

slow cooked & deep-fried back ribs
calabrian maple glaze, crispy shallots
frisée & pea greens 

served with butternut squash soup. vegetarian substitution: avocado

SHOWCASE CHOP SALAD 26

GRILLED CHICKEN CAESAR 
romaine lettuce, grana padano
house-made grilled focaccia
black pepper & herb caesar dressing 

35

romaine lettuce + arugula, avocado
cucumber, bacon, tomato
soft boiled egg, warm house-made 
focaccia, bocconcini, citrus vinaigrette

arrabbiata sauce, fior di latte
basil, grana padano

F L A T  B R E A D S

20

PROSCIUTTO 
roasted tomato sauce, fior di latte, parmesan
arugula, grape tomatoes, balsamic glaze

26

add spicy salami
add herb chicken breast

6
10

SPICY MARGHERITA 

S H A R E  P L A T E S

B O W L S

SPICY SALMON TATAKI BOWL  
jasmine rice, mirin & togarashi 
cucumber salad, pickled pear, ikura
crispy wonton crackers, wasabi aioli
ponzu gel, edamame purée

35

BUTTERNUT SQUASH SOUP 
CLAM CHOWDER 

SUBSTITUTE

2
6

INCLUDES CHOICE OF FRIES OR SALAD
UPGRADE TO PARMESAN FRIES                 2

PRAWNS (5 PCS)
SEARED SALMON
HERB CHICKEN BREAST

ADD 10

½

served with parmesan fries 

½

W E E K L Y
F E A T U R E S

available monday to friday until 2 PM

SCALLOP RIGATONI AMATRICIANA
3 seared Hokkaido scallops
pancetta, chili flakes, basil

parmesan foam, tomato sauce 

39

MAPLE & CHILI SALMON
charred carrots, roasted Greek fingerling 
potatoes, grilled asparagus, petit greens

feta smoked yogurt, chili oil 

40

NOTE: *Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. Before placing your order, please
inform your server if a person in your party has a food allergy. Automatic 18% gratuity for groups of 8 or more.


