
 

 

 

 

 

 

 

FANNY BAY OYSTER BAR  
Vancouver  

  

Fanny Bay Oysters, as part of the Taylor Shellfish 

family of farms, is proud to serve you premium  

shellfish raised on our farms in British Columbia  

& Washington State. 

 

The seafood on our menu is sustainably 

farmed or fished, and Oceanwise certified to  

provide future generations with the same   

seafood we love from our oceans. 

 

 

 

 

 

 

SAMISH -  SEATTLE -  SHELTON  
Courtenay –  Fanny Bay  

 

18% service charge will be applied to parties of 6 and over. 

Taxes not included on the menu prices. 

House Cocktails 
All cocktails contain 2oz of alcohol 

 

The Oyster Martini  18  

 

Oyster Shooters 

Fanny Bay   9 

Mariscos   9  

Celtic   13  

GOLD RUSH   14  

The fanny bay Caesar  
SGL 12/DBL 14  

Spicy paloma   14  

Tito’s mule   14  

Coral margarita   15  

Smoked old fashioned   18  

The grande octo   16  

Royal Sea star   16  

Lion’s mane sour   17  

Espresso martini   18  

Rotating sangria/spritz 14  



 
Beverages 

San Pellegrino                                       7               
Phillips soda - Root Beer or Orange Cream                                        6                                   
Fentiman’s Ginger beer                                                                      6 
House made Lemonade  - Classic - Ginger - Mango                            6   
Juice - Orange/Apple/Grapefruit/Cranberry/Pineapple                                 4 
 

Non-Alcoholic 
Phillips non-alcoholic Pilsner/hazy ipa                            7 
Non-alcoholic Caesar                                                                              10  
Lumette non-alcoholic Gin & Tonic                                                  9 
Edna’s non-alcoholic Mojito                                                                 9 
 

Beer 
Local drafts                                                                         14oz - 8/20oz - 10 

Tilt Lager - Phillips Brewing - 5% ABV  

REVERB West Coast IPA - Phillips Brewing - 6.4% ABV  

Lemon raz Radler - Russell Brewing - 3.5% ABV 

Desert Gold ale - Russell Brewing - 4.5% ABV    

Rotating sour - Twin Sails Brewing - 5.1% ABV  

First crush hefeweisen - Twin Sails Brewing - 4.8 ABV  

Blackmail Stout -  Strangefellows Brewing - 4.5% ABV  

Cider                                                                                                      14oz - 8/20oz - 10 
dry apple cider - Lonetree - 5.5% ABV  

 

Sake 
                                                                                                                                                                  3oz/6oz/BTL 
Brewmaster’s choice - Yoshi no Gawa - Niigata, JP                   9/16/63 
~ 65% polish, smooth and clean finish.  

‘Inspiration’ Sparkling - Yoshi no Gawa - Niigata, JP                300ml  35 

~ Aroma of yogurt, honey and Asian pear, smooth mouthfeel.                    

Dassai 45 Junmai Daiginjo - Asahi Shozu - Yamaguchi, JP      300ml  58 

~ Balanced umami richness, light sweetness and vibrant acidity.       

 
Wine 

Our wine selection is curated with a focus on local BC winemakers  

as well as notable wines from the New and Old World that  

compliments the fresh shellfish and seafood we proudly serve. 
 

Sparkling                                                                                   6oz/BTL 

Rosé Prosecco – Serena - Veneto, IT                                                       12/48 

Champagne                                                                                       6oz/BTL 

brut Réserve NV –  Duval-Leroy - Cotes de Blancs, FR                                        30/120 

WHITE                                                        6oz/9oz/BTL 

viognier - Kettle Valley - Naramata, BC                                                 13/18/52 

Chenin Blanc - Wild Olive - Western Cape, SA                                    14/20/55 

Chardonnay - Kettle Valley - Naramata, BC                                   14/20/55 

Sauvignon blanc - Lakeside Cellars - Oliver, BC                               16/23/62 

Pinot gris - Unsworth - Cowichan Valley, BC                                        16/23/62 

Riesling - Orofino - Cawston, BC                                                           17/24/70 
~ One of the finest examples of off-dry BC Riesling with rounded floral notes of     

     wild honey, ripe pineapple, pear, and sweet lime, balanced by crisp acidity. 

Grüner veltliner - Culmina - Oliver, BC                                         18/25/75 
~ Organic. Okanagan’s first Grüner Veltliner with a lean and lengthy finish. 

     Gold Medal at the National Wine Awards of Canada.  

Melon - Bow and Arrow Johan - Willamette Valley, OR                                               85 
~ Organically and biodynamic farmed in NW Oregon and naturally fermented. 

     This Muscadet style wine showcases notes of citrus and briny minerals from its flinty soil.  

Chardonnay - Cambria - Santa Maria Velley, CA                                                      90 
~ Layered with fresh fruits and floral notes of white peach, lemon zest, and     

     crisp apple, rounded by a hint of oak and lingering notes of lime stone. 

Sancerre - Jean Paul Balland - Loire Valley, FR                                                     110 
~ A classic old world Sauvignon Blanc with incredible depth and complexity. 

Chablis 1er Cru - Jean-Marc Brocard - Burgundy, FR                                                   120 
~ A perfect shellfish companion. Biodynamic, 50% neutral barrel and 50%    

     stainless, lees aging, crisp minerality with a lengthy finish.  



 
ROSé                                                                                                             6oz/9oz/BTL 
Merlot Blend - Open Estate - Oliver, BC                                   12/16/42 

Whispering angel -  Caves d’Esclans - Provence, FR                      18/25/75 

Rumia Rosato -  La Bollina - Tuscany, It                                                             80 
~ A dry and fruity blend of Merlot and Sangiovese.  

     Notes of stone fruits, bright cherries, and cranberries balanced with refreshing acidity.  

 

RED                                                                                                               6oz/9oz/BTL 
Merlot - Open Estate - Oliver, BC                                        12/16/42 

Gamay –  Deep Roots - Naramata, BC                                                     14/21/58 

Pinot Noir – Tender Hope - Okanagan Valley, BC                                15/22/60 

sangiovese - Torrae Del Sale - Chianti DOCG, It  ~Organic                               65 

Cab Sauv -  Kendall-Jackson - Sonoma County, CA                                           100 
~ This cool climate vintner’s reserve is fruit forward and highly approachable with a  

     rounded and soft tannins for an elegant and velvety finish. 

Liquor 
Vodka                                                                                                            1oz/2oz                                                                                               

Iceberg - Newfoundland                                                                           8/12 

Tito’s - Austin, TX                                                                                      10/16 
Grey goose - Cognac, FR                                                                             11/17 
Raincity black tusk - Squamish, BC                                                       11/17 
~ Elements of sweet, savoury and smokey notes, produced from slow burning  

     Western Red Cedar and infused with Hickory  
 

gin    

Copperpenny Distillery x Fanny Bay award winning gin 
NO. 006 oyster shell Gin - N. Vancouver, BC                                        11/17 

~ Full bodied, crisp minerality accented with refreshing notes of lemon thyme and coriander 

Bombay sapphire - London, UK                                                                  8/12 

Empress 1908 - Sydney, BC                                                            11/17 
Hendricks -  Scotland, UK                                                                          11/17 
 

 

Rum                                                                                                                  1oz/2oz                                                                                              

Bacardi white - San Juan, PR                                                                  8/12 

kraken spiced rum - T&T                                                                         9/15 
 

wHisky/Whiskey                                       

Forty creek - Grimsby, ON                                                                        8/12 

Jameson - Cork, IR                                                                  8/12 

Lot 40 RYe - Windsor, ON                                                                       10/16 
 

Bourbon                

Evan Williams -  Bardstown, KY                                             8/12 

Buffalo trace -  Franklin, KY                                                     9/15  

Maker’s mark -  Loretto, KY                                                                               11/17 

Basil Hayden’s -  Clermont, KY                                                   12/19  

Booker’s  -  Boston, KY                                                             16/30  
 

scotch                    

Bowmore no.1 - Islay, SCT                                                                  11/17 

Glenmorangie 10 - Highland, SCT                                                          14/21 

Bruichladdich classic laddie - Islay, SCT                                         15/26 

Nikka Taketsuru - Yoichi, JP                                                                               16/28 

Lagavulin 16 - Islay, SCT                                                                         18/33 
 

Tequila & mezcal                     

Jose Cuervo - Jalisco, MX                                                                          8/12 

1800 Reposado - Jalisco, MX                                                                  11/17 

Jaral de berrio - Guanajuato, MX                                                          12/19 

Don julio Anejo -Jalisco, MX                                                                  16/30 



 
 Fresh Shucked Oysters 3.50/each  

Daily shucker’s Dozen 40  

Fanny bay 
Cucumber, slate finish                      

Beach grown - 20 months old 

Fanny Bay, BC                                             

Sunseeker 
Firm, sweet, light brine                                                                               
Floating Bag - 26 months old 

Okeover, BC                                                  

Kusshi 
Firm, sweet, seaweed finish                                                                               

Tray tumbled - 2 years old 

Deep Bay, BC                                                   

Beausoleil  
Crisp, heavy brine, hazelnut                                                                                         

Rack grown - 4 years old 

Miramichi, NB  

Sand Dune 
Vegetal, briny, rich buttery finish 

 Bottom planted - 5 years old 

Souris River, PEI                                                           

Sweet Select 
Crisp mineral, briny, sweet                                                                                   

Rack grown - 4 years old 

Cascumpec Bay, PEI                                                     

Totten virginica  
Celery salt, crunch, earthy                                                                          

Beach grown - 3 years old 

Totten Inlet, WA                                                      

Kumamoto   
Fruity, green melon, sweet                                                                                   

Beach grown - 4 years old 

Chapman Cove, WA                                                           

Olympia 
Soft copper, long brine finish                                                                                  

Beach grown - 5 years old 

Totten Inlet, WA                                                           

Taylor pacific  
Vegetal, seaweed, briney                                                                                  

Beach grown - 2 years old 

Chapman Cove, WA 

Shigoku 
Cucumber, salt snap                                                                                      
Flip bag - 20 months old 

Samish Bay, WA 

Fat bastard 
Melon, salt snap, deep cup                                                                                      

Flip bag - 26 months old 

Willapa Bay, WA                          

Oyster selection are subject to seasonal availability. 

*the consumption of raw food poses an increased risk of foodborne illness.                         

 
Raw Bar                            

CAVIAR   
14/2 gram taster       70/12 gram tin  

Cherry stone clams  3.50/ each  

GEODUCK SASHIMI  14/oz  

Octopus  13  

UNI sashimi (sea urchin)  MP          

THE Umami bomb Mp/each                          

 Jumbo Prawn Cocktail  16 

Cold cracked Wild dungeness crab   
Half crab 35 / Full Crab 60   

Caviar with Accompaniments 

80/12 gram tIN  150/30 gram tin         

 

Raw Bar selection are subject to seasonal availability.                                                                                                            
*the consumption of raw food poses an increased risk of foodborne illness.                         

*18% service charge will be applied to parties of 6 and over. 



 
Seacuterie Board 

5 PC JUMBO PRAWN COCKTAIL 

SMOKED SCALLOPS 

SMOKED ALBACORE TUNA CRUDO 

SMOKED EKONE MUSSELS 

HOUSE BEET CURED SALMON 

 

To Share 

clam chowder                                           Sm 15/Lg 19  

Lobster and shrimp bisque                                               24  

tuna tartare                                                                     17 

Calamari                                                                             18 

Sablefish collars                                                              18 

Shrimp Louie salad                                                            24  

Fish Tacos                                                                 22 

Grilled oysters                                                            24 

 
Entrees 

Mussels & clams                                                    25 

Fish & Chips                                        1pc 18/2pc 24  

Vongole                                                                   26 

Blackened Snapper                                                29 

Crab~onara                                                    32 

Scallops and pork belly                                      34 

Chef’s daily catch                                                 MP  

Paella for 2                                                    68    

West Coast Seafood Boil                       69 

Dungeness crab                                                     MP  



 
Sides & Add Ons                                 

Truffle fries                                            11                   

Lobster Gnocchi                                            24                   

SAUTÉED  Scallops                                                   16 

Chili-Garlic prawns                                  18 

Side salad                                                        6                   
grilled sourdough                                                    3 
Side Herb roasted potatoes                         7 
Side butter glazed vegetables                               8 

 
Desserts 

Earl Grey Brûlée                                                    16 

Pavlova                                                                     17 

Dessert wine 
                                                                                                                              2.5oz 

20 year tawny port - Taylor Fladgate - Douro, PRT                                                  18 

Ice Wine - Bench 1775 Sauvignon Blanc - Penticton, BC                                           20 
                                                                                                                                                             200ml BTL - 60 

                  

 
Specialty Coffees  

                                                                                                                                2oz 
Monte cristo - Kahlua, Grand Marnier, cream, chocolate                 14 

Spanish coffee - Brandy, Kahlua, cream, cherry                            14 

Irish coffee - Jameson, Baileys                                                     14 

Brandy 
                                                                                                                  1.25oz/2.5oz 

Pere magloire  V.S. - Calvados - Pont L’Eveque, FR                12/18 

Courvoisier V.S. - Cognac, FR                                              13/20 

Remy martin xo - Cognac, FR                                              30/58 

Night Cap 
                                                                                                                                                                                           1oz/2oz 
Bailey’s - Dublin, IR                                                                        8/12 

Kahlua - Veracruz, MX                                                                         8/12 

Henkes Triple Sec - Rotterdam, NL                                                          8/12 

Grand Marnier - Cognac, FR                                                                     10/16 

Aperol - Padua, IT                                                                          8/12 

Martini rosso - Turin, IT                                                                           8/12 

Martini dry - Turin, IT                                                                               8/12 

Campari - Sesto San Giovanni, IT                                                                    8/12 

lillet - Bordeaux, FR                                                                                     8/12 

Amaro Montenegro - Zola Predosa, IT                                                                   8/12 

Absinthe Green - Czech Republic                                                              12/19 

Green Chartreuse - Voiron, FR                                                       13/20 



Mobile Oyster Bar 
& 

Catering Service 

Make your next event a big splash with  

our mobile oyster bar!  

 

Our expert shuckers will bring a smile to your face 

as they open fresh oysters directly from our farms, 

along with a wide selection of seafood canapes,  

family style paella, and Cajun seafood boils! 

 

We can entertain parties of all sizes from  

backyard gatherings to grand receptions at  

5-star venues with our eye-catching  

mobile raw bar.  

 

Our team of knowledgeable and skilled shuckers 

provide a fun and interactive experience to  

wedding receptions, cocktail parties,  

grand openings, or corporate events!  

 

For inquiries, please email us: 
catering@fannybayoysters.com 

 

 
Happy Hour Food 

daily from 2 - 6 pm    
 

Featured oyster                                                          Each 2.00  

Featured Premium oyster                                                     Each 2.75  

Truffle fries                                                9  

fish tacos                                                                        14    

tuna tartare                                                                        15  

Sablefish Collars                                                                       16  

Mussels & clam  mixed or solo                                                            22      

Lobster Rolls                                                       23  

Lobster Poutine                                                                       24  

Happy Hour Drinks 

Fanny bay shooter - whisky, house made Caesar mix, fresh oyster           1oz - 7 
Beers by Phillips brewing                                                                                      14oz - 6 
TIlt Lager / Reverb West Coast IPA  
Iota Non-Alcoholic  Pilsner / Hazy IPa  
House Sparkling                                                           6oz -10/ BTL - 40 
Rosé prosecco - Serena - Veneto, IT                                       
Champagne                                                  6oz - 24 / BTL - 95 
Duval-leroy brut NV - Cotes de Blancs, FR   
House wines                                                      6oz - 9/ BTL - 36 
Sauvignon blanc / Merlot / rose - Open Estate - Okanagan, BC              

Premium wines                                                                                        6oz - 12/ BTL - 45 
chardonnay - Kettle Valley - Okanagan, BC 

Pinot Noir - Tender Hopes - Okanagan, BC               

Sake                                                                                                                           BTl - 30 

‘Inspiration’ Sparkling sake - Niigata, JP  300ml      
 

18% service charge will be applied to parties of 6 and over. 

Taxes not included on the menu prices.                                                                                                                    


