
Breakfast
Toast and House-made Jam $2
Mount Royal Bagel $3
Toasted Cinnamon or Sesame, Served with Cream Cheese.
Gravlox and Cream Cheese Bagel
House-cured Long-Line Caught Salmon and Pickled Shallots. $6
Poached Eggs & Beans (available until 11am) $6
2 Kalamoon Farm Eggs Served over Spiced White Cannellini Beans.

+Add Choux Choux Diced Bacon $2  +Add Single Slice of Toast $1
Breakfast Sandwich $6
Avocado Mash, Tomato, Over-hard Egg, Aged White Cheddar.

+Add Choux Choux Sliced Bacon $2
House-made Granola           $6
Pecans, Pumpkin Seeds, Raisins, Natural Yogurt & Rhubarb Compote.

Scrambled Eggs & Chicken $8 
Scrambled Kalamoon Farm Eggs, Chicken Confit & Potato Leek Gallette

Breakfast Board $10
Hard Boiled Egg, Artisan Cured Meats, Cheese, Bread and House-made 
Jam.

Snacks
    Baguette and Butter             $3

    Yogurt, Honey & Almonds            $3
 
   Marinated Olives   $4

Picholine, Red Cerignola, Nicoise, Citrus Marinade, Thyme and Garlic.

   Red Devil Ale Sausage   $5
Served with Grainy Dijon.

   Small Charcuterie Plate             $7
Chef's Selection of Meat and Cheese.

Please order and pay at the front bar,
we will bring your order out to you.

All prices include HST.

Plates
   +Add Side Local Braising Greens To Any Plate $3

    Marinated Chicken Sandwich    $9
Kohlrabi Slaw, Cilantro Lime Aioli.

Toasted Vegetarian Sandwich  $6
Roasted Carrots, Pickled Ginger, Pumpkin Seed Spread, Sunflower 
Sprouts, Honey Whole Wheat.
                + On Fol Epi baguette add $1

Pulled Pork Sandwich          $8
House-made Sauerkraut, Apple Slices, Benediction Blue Cheese, 
BBQ Sauce.

Red Devil Ale Sausage on Pretzel Bun $9
Pretzel Bun, Grainy Dijon Aioli, House-made Sauerkraut.

Salt Spring Island Goat Cheese Tart
Hazelnut Shortbread Crust, Pickled Beets, Caramelized Leeks, 
Toasted Fennel Seeds.            $10

   
    Warm Quinoa Salad

 Preserved Lemons, Chick Peas, Braising Greens, Moroccan 
Chermoula Sauce.                                       Side $4 /Bowl $6

   
   Local Dungeoness Crab Crêpe

Choux Choux Diced Bacon, Grainy Dijon Mustard, Sweet Corn, 
Mizuna, Avocado Crème Fraîche.                                                     $11

   House-made Spätzle
   Choux Choux Diced Bacon, Peas, Roasted Parsnips, Manchego
    Cream Sauce                                         $9
    

Charcuterie Board                             $14
Meats, Cheese, Marinated Olives, Crustinis, Toasted Nuts.

    



Children's Menu
 Apple Slices and Caramel-yogurt Dip $3
  Granola and Yogurt $4 
  House-made Granola, Organic Yogurt, House-made Compote
  Kids Scrambled $5 
  Two Scrambled Farm Eggs with House-made Ketchup and Toast
  Grilled Cheese $5
  White Cheddar and Local bread
  Cheesy Spätzle $5
  House-made Spätzle, Manchego Cream Sauce

   +Add Peas Please         N/C

Also enjoy our coffee at our other locations,
or at many quality focused establishments.

Dockside Green  
     Specialty Coffee Bar

398 Harbour Road

Quadra Village Roastery
& Specialty Coffee Bar

 965 Kings Road

www.caffefantastico.com

TRE fantastico 
ESPRESSO • ALE • WINE

@
 Parkside Victoria 

Resort & Spa
810 Humboldt Street

250-590-8014
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