zkef /)77 at Nita Lake Lodge

CALL 604-966-5806 TO ORDER

AVAILABLE 12:00 PM - 92:00 PM, DAILY

TO EAT

HOUSEMADE SOURDOUGH
seasonal whipped butter 10 v

HOUSE FRIES
duck fat vinaigrette, smoked garlic aioli 15 gf

SMOKED ARTICHOKE & SPINACH DIP
smoked artichoke, spinach, sourdough 24 v

CRISPY BRUSSELS SPROUTS
garlic aioli, stonefruit vinaigrette 22 gf|vgn

BC CHEESES AND CHARCUTERIE
cheeses and cured bc meats, jams, sourdough 42

ALBACORE TUNA
tuna tartare, crispy rice, spicy aioli, green onion 29 gf

ROSSDOWN CHICKEN WINGS
smoked chicken wings, house rub, buttermilk 26 gf
original | house-spiced

CAESAR SALAD
romaine, croutons, capers, pancetta, parmesan 21

WEDGE SALAD
lardons, radish, tomatoes, blue cheese vinaigrette 24 gf

KALE SALAD
charred kale, nutritional yeast dressing 21 gf | vgn

SALAD ADD-ONS
+ halloumi 10 + grilled chicken 12

MUSHROOM RIGATONI
garlic confit, porcini crema, chives 34 vgn

LAKESIDE BURGER
house-ground chuck, taleggio, chipotle honey,
chanterelles & pancetta rago(t, smoked aioli 32

CURE BURGER
classic double bacon cheese smash burger, lettuce,
tomato, pickles, bacon jam, secret sauce, onion ring 28

PORTOBELLO BURGER
guinoa & spinach patty, aioli, arugula, focaccia 26 vgn

BURGERS ARE SERVED WITH FRIES OR SALAD

DRINKS

SODA
coke, diet coke, sprite, iced tea, ginger ale, soda 4.5

JUICE
apple, orange, grapefruit, cranberry 6

BEER & CIDER

BEER IN THE CAN

coast mountain x nita lake lodge - creekside pilsner 9.75
lilooet brewing co. - mountain bluebird belgian wit 9.75
steamworks brewing - lions gate lager 9.75

yellowdog brewing - chase your tail pale ale 9.75
whistler brewing co. - forager pale ale (gf) 8.25

nonny - czech pilsner, non-alcoholic 8.25

CIDER IN THE CAN
no boats on sunday - apple or pear cider 10.75

WINE

freixenet prosecco (250 ml) 25

stag’s hollow “simply blanc” (300 ml) 25
stag’s hollow “simply noir” (300 ml) 25
bonamici pinot grigio (750 ml) 64
chronos merlot (750 ml) 68

COCKTAILS (202

MARGARITA
tequila, triple sec, lime juice and simple syrup 18

WILLING SUNSHINE
brockman’s gin, chambord, st germain elderflower,
lemon, tonic 20

RUM OLD FASHIONED
rum, demerara syrup, chocolate bitters 18

MOCKTAILS

DENTVILLE GINGER BEER
locally crafted in squamish 9

HIBISCUS REFRESHER
lemon, hibiscus syrup, soda 10

NOA APEROL SPRITZ
noa italian aperitivo, apple, soda 13

COCKTAIL KITS

THE PROVENCE G&T (2 cocktails)
copperpenny gin, provence syrup, fever tree tonic 45

THE PROVENCE VODKA TONIC (2 cocktails)
copperpenny vodka, provence syrup, fever tree tonic 43

LET US KNOW ABOUT DIETARY RESTRICTIONS, AND WE'LL ADJUST YOUR MENU

gf: gluten-free | vgn: vegan | v: vegetarian




