STARTERS + SHARE

SOUP

French Onion “Au Gratin” $9½

Add house fries or mixed greens $4

Add fresh baked baguette $3

Add Caesar salad $5

Mushroom Caps $16½

SALADS

Filled with a mix of three cheeses, crab and imitation
crab, with baguette.

Add fresh baked baguette $3

Chicken Tenders $16½

Classic Caesar $12

Breaded chicken with honey mustard sauce and house
fries or mixed greens.

Spinach Salad $16

GF

V

Baby spinach, mandarin segments, shaved fennel,
toasted pecans and feta cheese, with a citrus dressing.

West Coast $12

Calamari $19
Deep fried, moist squid with a sharp tzatziki dip.

Black Tiger Prawns $17

GF

Avocado, cucumber and roma tomato on mixed greens. Pan fried in lemon butter, garlic and white wine, with
baguette.
Choice of yoghurt cucumber dressing GF or balsamic
vinaigrette.

Roast Chicken Quesadilla $18

+ Grilled Chicken Breast $18

Roast chicken breast , cheese, peppers, onion and
tomato in a tortilla with salsa and sour cream.

+ Pacific Shrimp $18

Fish Tacos $20

+ Blackened Salmon $21

Seasoned grilled cod with bell peppers, onions,
tomato and our house yoghurt taco sauce.

+ Tiger Prawns $21

Mussels $17
Steamed in a white wine garlic broth with garlic toast.

ENGLISH TRADITIONAL

Mini Yorkies $18

With house fries or mixed greens.
Substitute Caesar salad $3½

Homemade mini Yorkshire puddings filled with roast
beef and horseradish mayo. Served au jus.

Toad in the Hole $18½
Locally made, lean English sausages in Yorkshire
pudding with gravy.

Chicken Pie $19

V

Vegetarian

GF

Gluten Free

Chicken breast, mushrooms, celery and carrots topped
with a pie crust.

Shepherd’s Pie $19½
Seasoned ground beef and vegetables topped with
mashed potato and gravy.

Steak & Kidney Pie $19
Tender morsels of beef and kidney in a rich gravy
topped with a pie crust.

Not all ingredients listed.
Please talk to your server about food allergies.

06.22

DINNER

All prices subject to applicable taxes.
Gratuity will be added for groups of 8 or more.

MAINS

BURGERS

English Fish & Chips $22
Pacific cod, crispy beer batter and house-made
tartar sauce.
Add coleslaw $2½

Pan-fried Oysters & Chips $22

Lettuce, house sauce, tomato, pickle and onion on a
freshly baked brioche bun. Served with house fries or
mixed greens.
Substitute Caesar salad $3½

Add-ons

British Columbia’s finest Fanny Bay oysters lightly
floured and sautéed with a seafood cocktail dip.
Add coleslaw $2½

Half Avocado $3
Cheddar Cheese, Mushrooms, Bacon (each) $2½

Shrimp & Crab Quiche $20

Succulent, AAA beef burger.

With mixed greens or house fries.

Classic Beef Burger $19½
Veggie Burger $18

Fisherman’s Pie $25
Scallops, shrimp, cod and mushrooms in a lobster
sauce topped with mashed potato. Served with house
fries or mixed greens.

V

A mix of brown rice, mushrooms, rolled oats and
cheese, topped with avocado.

Salmon Burger $21

The Cheshire Meatloaf $22

Steelhead salmon grilled fillet with our house tartar
sauce.

Seasoned, natural ground beef with a peppercorn
sauce, served with mashed potatoes and vegetables.

Blackened Chicken Burger $19½

Irish Lamb Stew $24

Pan seared chicken breast with crispy coleslaw and
chipotle mayo.

Tender lamb simmered in a rich Guinness flavoured
gravy with potatoes, onions and vegetables, served
with mashed potatoes.

Seafood Cioppino $26
Tiger prawns, scallops, cod and mussels simmered in
white wine, tomatoes and peppers with baguette or
garlic bread.

BC Salmon $25

GF

Poached Steelhead salmon fillet, lemon basil butter,
basmati rice and seasonal vegetables.

Moroccan Vegetarian Stew $20

V

STEAKS
With season vegetables.
Choice of garlic mashed potatoes or house fries.

Peppercorn Sirloin $28
8oz. grilled AAA sirloin with a smooth peppercorn
sauce.

Grilled Sirloin $26
8oz. AAA sirloin steak grilled to perfection.

GF

A delicious mix of red lentils, yams, peppers, peanuts,
chick peas, celery and tomato. Served with basmati
rice.

Mushroom Sirloin $28

Roast Beef Dip $22

Grilled Steak & Prawns $32

Sliced sirloin roast on a baguette, served “au jus”, with
house fries or mixed greens.

8oz. AAA sirloin topped with sautéed tiger prawns.

WEEKEND BRUNCH

SAY HI

Saturdays, Sundays & Holidays
Served to 2pm

@cheshirecheeserestaurant
cheshirecheeserestaurant.com

V

Vegetarian

GF

Gluten Free

Not all ingredients listed.
Please talk to your server about food allergies.

06.22

8oz. grilled AAA sirloin steak in a mushroom
demi-glace.

DINNER

All prices subject to applicable taxes.
Gratuity will be added for groups of 8 or more.

