DINNER $36

Your choice of starter, main course and dessert

SALMON CHOWDER
A light broth with bright flavours, wild Sockeye salmon, roasted tomatoes, shallots, Yukon
Gold potatoes, a splash of cream and fresh dill
FISH CAKES
South Indian curry spiced, panko and coconut crusted salmon & cod cakes, with cashews,
served with papaya salsa, sweet coconut reduction
HOUSE CUT POTATO WEDGES
Local Yukon Gold potatoes split and crispy topped with chili-lime sour cream, cheddar,
tomatoes, onion and crispy bacon
CAESAR SALAD
Romaine hearts, torn croutons and shaved Parmesan

BRAISED BEEF SHORT RIBS
Ridiculously tender boneless 5 hour braised short rib, braising jus over creamy mashed potato
and seasonal vegetable
BAKED WILD SOCKEYE SALMON
Garlic and parsley crust, sundried tomato butter sauce, creamy mashed potato and seasonal
vegetable
DELHI BUTTER CHICKEN
Tender chicken breast simmered in traditional Indian butter chicken sauce with Fenugreek,
served with steamed jasmine rice and naan bread
FOUR CHEESE PIZZA
Red sauce, Gruyere, Provolone, Parmesan, Mozzarella and house basil pesto

CHEESECAKE
Creamy New York style, topped with seasonal compote
VANILLA BEAN ICE CREAM
Served with house made biscotti
Executive Chef Darren Watson
Drink Fresh Beer

DINNER $38
Your choice of starter, main course and dessert

SALMON CHOWDER
A light broth with bright flavours, wild Sockeye salmon, roasted tomatoes, shallots, Yukon
Gold potatoes, a splash of cream and fresh dill
BEER PRETZELS
Handmade in our kitchen, these German style soft beer pretzels are made with our own
Yaletown Ale. Served with house mustard and stout cheddar dip
SALT AND PEPPER SHRIMP
Simply sautéed with house dried lemon pepper and crispy shallots
CAESAR SALAD
Romaine hearts, torn croutons and shaved Parmesan

THE BACKYARD CHEDDAR BURGER
Homemade all ground chuck beef burger with fresh iceberg, tomato, red onion and YBC
burger sauce served with sharp white Cheddar and your choice of fries or green salad
TOKYO SALMON BOWL
Wild Sockeye salmon sautéed with shitake mushrooms, baby Shanghai bok choy, spicy garlicginger togarashi sauce, topped with tempura asparagus, served with jasmine rice
GRILLED HALF CHICKEN
House dried lemon pepper and Mainland Lager infused BBQ sauce with creamy mashed
potato and seasonal vegetable
SPINACH AND APPLE PIZZA
Béchamel based with fresh spinach, grilled apple rings, Parmesan and Gruyere, topped with
horseradish apple sauce

CHEESECAKE
Creamy New York style, topped with seasonal compote
VANILLA BEAN ICE CREAM
Served with house made biscotti
Executive Chef Darren Watson
Drink Fresh Beer

DINNER $45

Your choice of starter, main course and dessert

CAESAR SALAD
Romaine hearts, torn croutons and shaved parmesan
SPICY GREEN BEANS
Thai chili infused oyster sauce and zested with lime
SALT AND PEPPER SHRIMP
Simply sautéed with house dried lemon pepper and crispy shallots
FISH CAKES
South Indian curry spiced, panko and coconut crusted salmon and cod cakes, with cashews,
served with papaya salsa, sweet coconut reduction

BRAISED BEEF SHORT RIBS
Ridiculously tender boneless 5 hour braised short rib, with braising jus over creamy mashed
potatoes and seasonal vegetable
DUCK CONFIT
Classic slow roasted duck leg, fresh cut potato and mushroom hash, skinned orange, walnuts
and arugula with warm vinaigrette
GRILLED HALF CHICKEN
House dried lemon pepper and Mainland Lager infused BBQ sauce with creamy mashed
potato and seasonal vegetable
GOAT CHEESE RAVIOLI
Goat cheese stuffed ravioli with broccoli, tomato, onion and fennel served in a creamy garlic
butter sauce and topped with Feta cheese

CHEESECAKE
Creamy New York style, topped with seasonal compote
CHEESE PLATE
Rich Applewood smoked Cheddar wedge with house made rainforest crisps and a selection of
fruit and nuts
Executive Chef Darren Watson
Drink Fresh Beer

