
= VEGAN          = VEGETARIAN          = GLUTEN FREEVg V GF
Please inform your server of any allergies or dietary restrictions. Groups of six or more may be subject to an 18% auto gratuity.

COAST MOUNTAIN POUTINE

NITA NACHOS 

CHARCUTERIE & CHEESE 

pilsner braised pork belly, Golden Ears cheese curds, Crystal Chair gravy, serrano crema 

corn chips, Monterey Jack and cheddar cheese, jalapeños, olives, tomatoes, scall ions, blackbeans, housemade guacamole, 
housemade tomato salsa, sour cream, cilantro *ask to make your nachos vegan

CURE SALAD 

CEASAR SALAD
romaine hearts, bacon, parmesan croutons, Grana Padano, roasted garlic dressing, charred lemon

baby kale, field greens, cucumber, cherry tomatoes, spiced yams, Golden Ears feta cheese, pumpkin seeds, 
dried cranberries, honey mustard dressing

V

GF

V GF

V

V

selection of 3 cheeses & 3 meats, all locally produced in BC, served with house pickles, chutneys and flatbreads

T O  E A T
HAPPY HOUR

PRICE
REGULAR
PRICE

19

24 28

26 38

SMASHED BACON CHEESEBURGER
bacon, smashed patty, shredded iceberg lettuce, tomato, pickles, secret sauce, American cheese
*double down with an extra patty +5 

20 26

15 19

15 19

20 26

20 26

SEARED ORGANIC OCEAN’S HAIDACORE™ TUNA SALAD 
local albacore tuna, citrus & frisée salad, radish, scallions, serrano chillies, sweet soy, taro crisps

17 24

THE PRAWN COCKTAIL
smashed avocado, tomato jam, pumpkin seeds, fresh horseradish, lime

17 22

GF

GF

SALAD PROTEINS
+ HALLOUMI 9
+ ROSSDOWN CHICKEN BREAST 9

+ PEI HANGER STEAK 16
+ MODERN MEATBALLS IN SPICY TOMATO FONDUE 9

KUTERRA SALMON BURGER
Oceanwise salmon fi let, crispy oyster mushrooms, pickled red onion & cucumbers, arugula, iceberg lettuce, tartar sauce

22 28

TOMATO BURRATA FLATBREAD
roasted tomatoes, burrata, fresh basil

TRUFFLED MUSHROOM & PEAR PIZZA
truffled alfredo, roasted mushrooms, pickled pear, gruyère, truffled honey, crispy sage

8/11TOMATO BASIL SOUP
pumpkin seed pesto, baguette 

Vg GF 10/13

PARMESAN TRUFFLE FRIES
lemon herb aioli 

Vg GF 16

CHICKEN WINGS with ranch dip
choose salt and pepper/hot/bbq/ginger soy

21

‘Happy Hour’ pricing from 2:00 - 4:00 pm, daily

BUTTERMILK FRIED CHICKEN FINGERS
honey beer mustard 

19

CRISPY BRUSSEL SPROUTS
serrano crema, lemon zest, Pecorino 

18

PEI MUSSELS
1 lb of mussels in tomato, white wine, leek & chorizo broth, with roasted garlic, spruce tips and gril led toasts

26GF

S M A L L / S H A R E

DUCK CONFIT SALAD 
confit Fraser Valley Duck leg, kale, watercress, pickled beets & shallots, spiced muesli crouton, roasted orange vinaigrette

24GF

VEGAN CHEEZE BOARD
daily rotation of housemade vegan cheeze, served with pickles, chutneys & vegan flatbread

28Vg

B U R G E R S  &  F L A T B R E A D S

CURE BURGER
chuck & brisket patty, mushroom ragout, gruyère, truffled dijon aioli, charred pickled onions, arugula, 
house made everything bagel spice bun 

22 28

16GF

MODERN BURGER
Modern Meat patty, lemon aioli, chipotle cheddar cheeze, tomato jam, shredded iceberg & pickled onions,
vegan brioche bun

26Vg

CRISPY CHICKEN BURGER
buttermilk fried chicken, bacon, beefsteak tomato, lettuce, avocado, serrano aioli, portuguese bun 

26

+ SEARED ALBACORE TUNA 12
+ KUTERRA SALMON 12

24

12

15

15GF

14GF

20

17

20

20


