
Small Plates
& Shareables



Chili Squid
Humboldt squid, buttermilk marinade,
sweet chili  | 19  G

Flight Of The Wings  
1lb salt & pepper chicken wings, flight of
sauces: cherry BBQ, hot buffalo, pineapple
molasses, gochujang, white BBQ  | 21  G

Chicken Fried Maitake
Maitake mushroom, white BBQ sauce, sweet
pickle, fermented hot honey, mustard seed 
| 26  G

Smoked Pork Ribs
Pineapple molasses, grilled pineapple, crispy
onions | 24  G

Spanish Mussels
Grilled garlic sourdough, chorizo tomato
broth, tarragon | 35  G*

Blistered Shishitos
Beetroot hummus, miso ranch, togarashi | 21  
G

Nachos 
Tortilla chips, corn & beans, queso, cotija
cheese, guacamole, salsa fresca, pickled
jalapeno, pickled onion, scallion, cilantro
| 35  G

The EL Platter
Smoked brisket burnt ends, pork
ribs, smoked chicken, chicken
wings, farmer’s sausage, onion
rings, macaroni salad, coleslaw,
cornbread, pickled things | 139  G*

Seasonal Tanto Latte
Burrata Feature

Build Your Own Tacos
Smoked chicken, flank steak, fried cod, soft
flour tortillas, pickled onion, shredded
iceberg, queso fresco, guacamole, pico de
gallo, hot sauces, pickled jalapeno | 59  G*
Gluten-free corn tortilla option

Ask your server for the delicious details

Small Plates & Shareables
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Salads, Bowls
& Sandwiches



Salads & Bowls Sandwiches
Served with fries or green salad

Green Goddess
Chickpea, avocado, cucumber, red pepper,
pickled onion, tomato, quinoa, goat feta,
olive, green goddess dressing, fennel granola 
| 23  G V*

Steak & Soba Noodle Bowl
Grilled flank steak, crisp vegetable julienne,
spiced cashews, thai dressing, lime, cilantro
| 28 

Farm Green Salad
Macedonian feta, radish, cucumber,
strawberry,  sesame seed cracker, orange
sesame vinaigrette, fennel granola | 19  G V*

Brassica Caesar Salad 
Broccoli, cauliflower, kale, pork belly
croutons, grana padano, hickory stick, basil
dressing | 24  G

Spicy Ahi Tuna Bowl
Sushi rice, shoyu, edamame, radish,
cucumber, avocado, mango, nori, jalapeno,
spicy miso mayo, crispy onion | 29  G

Smoked Tamarind
Kohlrabi Bowl
Farro, tomato, edamame, avocado, harissa
yogurt, pickled onion, tahini vinaigrette,
puffed quinoa, za’atar, mint | 24  G* V*

The Boardwalk Smash Dip
Two 4 oz patties, potato bun, caramelized
onion, smoked onion aioli, gruyère,
American cheese, pickle, crispy onion,
served with onion rings & caramelized onion
jus | 28  G*

Eldorado Crispy Chicken
Southern spiced buttermilk chicken, potato
bun, shredded lettuce, tartar sauce, pickle 
| 26  G*

Everything ciabatta, tonnato sauce,
housemade candied salmon, tomato, pickled
onion, iceberg lettuce | 29  G*

Ahi Tuna Club

Everything ciabatta, chimichurri aioli, alfalfa
sprouts, crispy onions, arugula, cucumber,
cherry BBQ sauce | 28  G*

Grilled Halloumi Sandwich
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Large Plates



Large Plates
Surf & Turf
7 oz bavette steak, fries, butter poached
garlic prawns, red wine jus | 65  G

Butter Chicken
Marinated chicken, naan bread, basmati rice,
cilantro chutney, cucumber raita | 26  G*

Vegetarian paneer option

Truffle Chili Crisp
Radiatori
Shiitake jus, pecorino, cilantro, lemon zest,
crispy onions | 32  G*

Fish & Chips
Choice of ling cod or salmon, tartar sauce,
coleslaw, lemon  G
1 pc - 25  |  2 pc - 38

British Columbia Smoked Salmon  15 
5 oz Fraser Valley Chicken Breast  12 
5 pc Seared Garlic Tiger Prawns  15
3 pc Seared Scallops  26

Add Enhancements

Our Local Commitment
We are proud to source from local
suppliers to bring you the freshest

farm-to-table ingredients

Don-O-Ray Farms
Helmut’s Sausage Kitchen

 Codfather’s Seafood Market
 Rossdown Farms & Natural Foods 

Hart Marketing & Sales
Perseval & Young

Tanto Latte Cheese
Specialty Bakery

Honest Farms
Wise Earth Farm

42 oz rotating feature with all the fixings
Ask your server for the delicious details

Beef Tomahawk 

G Gluten-free V VeganG* Gluten-free Option V* Vegan Option


