Salads

Burgers

House Salad

sm $7 lg $9
Leafy greens with cherry tomato, cucumber,
shredded carrot, red onion, and parmesan cheese.
Choose from house-made balsamic or lemon basil
vinaigrettes.

All burgers come with lettuce, tomato, red onion,
mayo, and fries or house salad.

Caesar Salad

sm $8 lg $12
Romaine lettuce, house made croutons, parmesan
cheese, Caesar dressing, and garlic bread.

Add an extra patty or bacon

$2

Sautéed mushrooms, Swiss,
cheddar cheese, or guacamole

$1

Salmon Salad

Banana peppers or jalapenos

$.50

$15
Mixed greens, cherry tomato, cucumber, shredded
carrot, red onion, and parmesan cheese with a
grilled wild salmon fillet and topped with our lemon
basil vinaigrette.
Add grilled chicken breast or a
sautéed garlic prawn skewer to any salad

$7

Popcorn Shrimp

$13
Deep fried breaded shrimp served with house-made
cocktail sauce.

Deep Fried Pickles

$10
Lightly breaded pickle spears, deep fried and served
with our house-made chipotle aioli.
$14

Deep fried then sautéed in your favorite sauce.
Choose from: Chef’s Hot (CAUTION, VERY HOT),
Frank’s Hot, Sea Salt & Cracked Pepper, Teriyaki,
Asian Sesame, Honey Garlic, Caesar, or Spicy Caesar
Comes with ranch or blue cheese dip.

Calamari

$13
Breaded and fried squid served with house tzatziki.

Poutine

sm $8 lg $12
French fries topped with cheese curds then
smothered in thick gravy.
Basket of Fries
Yam fries
Onion Rings

$12

6 oz char-grilled all beef patty with relish.

Gluten-Free Bun

$2

Oyster Burger

$16
Lightly breaded and deep fried west coast oyster
with house-made seafood sauce.

Salmon Burger

Appetizers

Pound of Wings

Springwater Burger

$7
$10
$8

$16
Char-grilled pacific wild salmon with our house
lemon basil aioli.

Chickpea Burger

$16
Mashed chickpeas, roasted garlic, cumin, turmeric,
cayenne, red onions, basil. Held together with chia
seeds, making this a true veggie burger topped with
house-made guacamole.

Halibut Burger

$16
Pan seared pacific halibut with our house-made
tartar sauce.

Chicken Club

$16
Char-grilled chicken breast with sautéed
mushrooms, two strips of bacon, and swiss cheese,
topped with our house-made roasted garlic aioli.

Sub Caesar salad, yam fries & chipotle mayo,
onion rings, or house chowder to any burger.

$3

*Prices do not include GST

Quesadillas

Springwater Fish & chips

Choose from:
grilled chicken, sautéed shrimp, or halibut
$16
vegetable (onion, tomato, and mushroom)
$13
with our refried bean spread and shredded cheese.
Served with house salad, sour cream, and salsa.

Our crispy fish batter is prepared daily using
Mayne Island Brewing Co. beer, making it one of a
kind! Served with house made coleslaw, tartar sauce,
and fresh lemon.

Add guacamole

$1

Sandwiches

Cod

B.L.T.

$13
Bacon, lettuce, tomato, and mayo on garlic toast.

Grilled cheese

$13

Add bacon
Add mushrooms

$2
$1

Triple cheddar cheese on garlic toast.

Shrimp sandwich

$16
Open-face on garlic bread with our seafood sauce
and topped with parmesan and green onion, served
with Caesar salad.

Crab Cakes

$16
House-made grilled crab cakes topped with our own
roasted garlic aioli, served with Caesar salad and
garlic toast.

Chicken fingers

Every Thursday is our fish & chip special: $2 off any
fish & chip dish.

$15
Five breaded strips deep fried and served with fries
and plum, barbeque, or honey mustard sauce.

1pc
2pc
3pc

$13
$15
$17

Halibut 1pc
2pc
3pc

$14
$16
$18

Salmon 1pc
2pc
3pc

$17
$19
$21

Soups Sides and Substitutions
Cup of Chowder
$5
Bowl of Chowder
$8
Garlic Toast
$2
Side sauce
$0.50
Gravy
$2
Cheese (swiss or cheddar)
$1
Sub Caesar, chowder, onion rings, yam fries
$3

Kids’ Menu

$10
All kids’ features are served with fries or house salad,
comes with a cup of milk, juice, or soda, and a scoop
of ice cream for dessert.
12 and under

Grilled Cheese with side of pickles.
Cheesy quesadilla shredded mozza and cheddar.
Chicken strips 3 pieces with plum sauce.

*Prices do not include GST

Beverages
Sodas

$2.50

Pepsi, Diet Pepsi, Root Beer,
7up, Ginger Ale, Club Soda, Tonic

Juices

Orange, Apple, Grapefruit, Iced Tea, Cranberry,
Clamato, Tomato, Pineapple, Lemonade

Milk and Chocolate Milk

$3

sm $2 lg $3

Hot Chocolate

$3.75

San Pellegrino Sparkling Water

250ml $2.85

O’Douls Non-Alchoholic Beer

341ml

$4.95

Draft Beer
Phillips Brewery

*ask your server for our current selection
Glass
10oz
Pint
20oz
Pitcher
60oz

$3.83
$6.53
$19

341ml $5.50
Budweiser, Kokanee, Canadian, MGD, Lucky, Coors Light,
Coors Banquet, Shipwreck IPA, Sleeman Honey Brown,
Sleeman Cream Ale

Corona, Stella Artois, Heineken
Kilkenny 500ml, Guinness 440ml

Mayne Island Brewery

330ml

*ask your server for our current selection

Ciders

Grower’s and Okanagan Ciders
Strongbow

Cocktails and Highballs
Premium Highballs
Martinis

Tea
Black Tea, Green Tea, Peppermint
*ask your server for other current flavours

$2.50

Specialty Coffees

1.5oz $7.39
Specialty coffees are served hot and topped with
whipped cream

Monte Cristo Kahlua and Grand Marnier
B52 Kahlua, Grand Marnier, and Bailey’s
Irish Bailey’s and Bushmill’s Whiskey

Cocktails
Victoria G+T

Domestic Bottled Beer

Premium Bottled Beer

Coffee
$3
We serve freshly roasted, certified organic and fair
trade coffee from Oughtred Coffee in Saanich.

$6
$6.85

300ml $6

1oz $9 2oz $12
Empress 1908 Gin with Phillip’s Artisan Dry or Cucumber
Mint Tonic

Redneck Mimosa

1oz $5.66 2oz $8.92
Tanqueray Gin and Absolut Citron topped with orange juice
and ginger ale.

Caesar

1oz $6.50 2oz $9.75
Peppery vodka topped with Clamato and spiced with
Tabasco and Worcestershire, finished with pickled garnish

Lime Margarita

1oz $6.50 2oz $9.75
Jose Cuervo Tequila blended or on the rocks with limeade
and topped with a float of triple sec.

Springwater Colada

1oz $6.50 2oz $9.75
Malibu Coconut Rum blended or on the rocks with
pineapple juice and topped with a float of banana liqueur.

355ml $6.10
440ml $6.85
1oz $5.66 2oz $8.92
1oz $6.50 2oz $9.75
2 - 3oz $9 - $11

*Prices do not include GST

