TAYLOR

SHELLFISH
Fawms

LET’S GET SHUCKED UP!

DAILY HAPPY HOUR FROM 3 - 6 PM

Feature of) the Oay

HEIRLOOM TOMATO SALAD

Poached spot prawn, grilled geoduck, heirloom lomalo, sherry-paprika vinaigrelle

19

CLICK BELOW TO VIEW MENU

Raw Bar & Sbared, Plates




—— '® FANNY BAY OYSTERS, AS PART OF THE TAYLOR SHELLFISH FAMILY OF FARMS, IS
FANNY BAY PROUD TO SERVE YOU PREMIUM SHELLFISH RAISED ON OUR FARMS IN BRITISH

COLUMBIA & WASHINGTON STATE.
ALL OF THE SEAFOOD ON OUR MENU IS SUSTAINABLY FARMED OR FISHED, AND

I ,.Eu | OCEANWISE CERTIFIED TO PROVIDE FUTURE GENERATIONS WITH THE SAME

SEAFOOD WE LOVE FROM OUR OCEANS.

Rasws Ban

OYSTERS 3.50/EACH SHUCKER'S DOZEN 40
Served with lemon, fresh horseradish and apple cider mignoneite
FANNY BAY - (ucumber, slate finish KUMAMOTO - Fruity. green melon, sweel

Beach grown - 4 years old - Chapman Cove, WA

TAYLOR PAGIFIC - Vegetal, seaweed, briny

Beach grown - 2 years old - Chapman Cove, WA
SHIGOKU - Cucumber, salt snap
Flip bag - 18 months old - Samish Bay, WA

FAT BASTARD - Melon, salt snap
Flip bag - 2 years old - Willapa Bay, WA

Beach grown - 18 month old - Fanny Bay, BC

SUN SEEKER - Firm, sweet, light brine
Floating bag - 18 month old - Okeover, BC

KUSSHI - Firm, sweet, seaweed finish
Tray lumbled - 2 years old - Deep Bay, BC

BERUSOLEIL - (risp, heavy brine, hazelnut

Rack grown - 4 years old - Miramichi, NB

EAST COAST FEATURE - (risp, mineral, sweet finish OLYMPIR - Soft copper, long brine finish
Rack grown - 4 years old - PEI Beach grown - 5 years old - Totlen Inlet, WA
GHERRY STONE GLAMS - [ight chew, heavy brine TOTTEN VIRGINIGA - (elery salt, crunch, earthy
Wild harvest - 4 years old - Miramichi, NB Beach grown - 3 years old - Totlen Inlet, WA

NORTHERN DIVINE CAVIAR 12/2 GRAMS 60/12 GRAMSTIN

Northern Divine - Sechelt, BC

GEODUCK SASHIMI 12/0Z MARINATED OCTOPUS 10/20Z

Soy, wasabi, sesame Sherry vinaigrette, Calabrian chili

Gor Skane

GAVIAR 65 SABLEFISH COLLARS 17
12g tin Northern Divine caviar, house pickles, capers, crostini, soft egg Peppadew puree, shishito peppers, soy, cilaniro

PRAWN COCKTAIL 17 GRILLED OYSTERS 19
Chilled prawns, lemon, cocklail sauce Fanny Bay Oysters, creole butter, gremolata

TUNA TARTARE 16 NICOISE SALAD 22
Soy, maple, sesame, cucumber Tuna, potato, leituce, beans, tomato, olive, anchovy

GLAM CHOWDER 15 FRIED OYSTERS 20

Manila clams, smoked paprika oil, sweet corn, bacon Fanny Bay Oysters, arugula, tarar sauce

*18% service charge will be applied lo parties of 6 and over / laxes not included, the consumplion of raw food poses an increased risk of foodborne illness.



Entrees

PORK SCHNITZEL 24

Breaded pork loin, warm potato salad, horseradish, mustard

POKE BOWL 24

Geoduck, octopus, soba noodles, sesame, soy, ikura

YONGOLE 25
Squid ink pasta, clams, garlic, white wine, arugula, chili
MUSSELS & CLAMS 25

Served mixed or solo, choice of classic white wine or spicy fennel/basil
Add bread or fries +3.00

FISH & CHIPS 19 1pc / 26 2pc
Beer battered Halibut, Kennebec fries, coleslaw, larlar sauce

FANNY BAY PAELLA 27
Daily fish, scallop, prawns, mussels & clams, chorizo, saffron
HALIBUT 30
Halibul filleL, seasonal accompliments

GAJUN SEAF0OD BOIL o5

1/2 Dungeness crab, mussels, clams, prawn, scallops, chorizo,
green beans, potatoes, corn salsa, lemon
Upgrade to a full Dungeness (rab +25.00

DUNGENESS CRAB P

Steamed, spicy fennel /basil or classic butler, green beans, polatoes, lemon

GRILLED ASPARAGUS 1cmon, herbs, garlic
BRUSSELS SPROUT 1emon, capers, chili
WARM POTATO SALAD romesco. peppers

PANNA COTTR coconut, mango. Ginger, buttermilk 10
LEMON BAR Lemon, yuzu, shortbread 10

AA
L)
oceaQn wise. A SUSTAINABLE CHOICE

Happydlour Snacks

*daily 3:00 pm to 6:00 pm
FEATURED OYSTER 1.75EACH
Lemon, horseradish and mignonette
FEATURED PREMIUM OYSTER 2. 50 EACH
Lemon, horseradish and mignonette
DEEP FRIED PICKLES 8
Panko crusted dill pickles spears, chipotle aioli
BRUSSELS SPROUT 8
Lemon, capers, chili
TRUFFLE FRIES 9
Kennebec fries, truifle oil, chives, parmesan, aioli
TUNA TARTARE 13
Soy, sesame, maple, cucumber
SABLEFISH COLLARS 14
Peppadew puree, shishilo peppers, soy, cilantro
FISH TAGOS 15
Beer battered halibut, pico de gallo, chipotle
MUSSELS & CLAMS 20
Served mixed or solo, classic while wine broth
+Add bread or fries 3.00

*daily 3:00 pm to 6:00 pm
HOUSE WINES: Boz-7/BIL-29

SAUVIGMON BLANG - Open Estate - Okanagan, BC
MERLOT - Open Estate - Okanagan, BC

ROSE - Open Estate - Okanagan, BC

HOUSE SPARKIING:

ROSE PROSEGGO - Gancia - Canelli, Italy
PREMIUM WINES:

GHARDOMNMAY - Kettle Valley - Okanagan, BC
PINOT NOIR - Three Sisters - Okanagan, BC
SPARKLING - Jackson Triggs Esprit - Okanagan, BC
BEER:

IMPLOSION PILSNER - Phillips Brewing - Victoria, BC
SHOOTER:

FANNY BAY - whisky, house made Caesar mix, fresh oyster

Goz- 8 /BTL- 34

Goz- 11/ BIL- 45

140z-5

Toz-7




DRINK MENU A

SHELLFISH
Farms
Wine

1oz
CAESAR 10.50 WHITE Goz/902/BTL
Russian Standard vodka, house made Caesar mix, fresh oysters SAUVIGNON BLANC - 00en Estate - Oliver. ¢ 0/13/35

= Open Estate - Oliver,
MAKEITADOUBLE 1250 :

2, VIOGNIER - Bordertown - Osoyoos, BC 12/17/M4
spm Hl[_l o 12 RIESLING - Kung Fu Girl - Columbia Valley, WA 13/18/48
[l Jimador lequila, grapefruit, jalapeno
SAKE-RA 13 GHARDONMNAY - Kettle Valley - Naramata, B 14/20/55
Bombay gin, Momokawa sake, Maraschino liqueur, lime PINOT GRIS - Burrowing Owl - Oliver, B 15/22/58
BOURBERRY 13 _ .
Jim Beam bourbon, Averna, maple syrup, cranberry, lime GEWURZTRAMIMER - joic Farm - Naramata, B 15/22/58
THE OYSTER MARTINI 14 GRUMER VELTLINER - (ulmina - Oliver, Bt 16/23/63
Russian Standard vodka, horseradish akvavit, scotch, fresh oyster
HI:BE. m GIHI.ET 1 4 BHIHMI“Y = Little Engine - Penticton, BC 75
Bombay gin, rosemary syrup, cucumber
ELDERFLOWER SPRITZ 14 ROSE
Aperol, sparkling wine, lime, elderflower syrup B
BRAVEHEART 15 GABERNET FRANG - 7 Directions - Summerland, BC ~ 13/18/48
Bowmore No. 1 scotch, Ruby Port, Campari, Grand Marnier, persimmons

RED
@/m#tj, MERLOT - 0pen Estate - Oliver, BC 9/13/35
BERR - 140:-7/ 200,-9 PINOT NOIR - Three Sisters - Naramata, BC 14/20/55
IMPLOSION PILSMER - Phillips Brewing - Victoria, B GABERNET SAUVIGMON - Tom Gore - Napa, (A 15/22/58
BLUE BLUCK PALE ALE - phillips Brewing - Victoria, B¢
PEACH/APRICOT HEFEWEISSEN - ussel breving -Surey, st~ SLABKLING Bo/BTL
WEST COAST IPR - Vancouver Island Brewing - Vicloria, BC ROSE PROSEGECO - Gancia - Canelli, IT 11/40
MEZGAL GOSE - 33 Acres Brewing - Vancouver, B( ESPRIT - Jackson Triggs - Oliver, BC 14/55
NITRO STOUT - Persephone - Gibsons. Bt KEEVED CIDER - Nomad - Summerland, B 68
AMBER ALE - Sieel & 0ak - New Westminster, B
BRUT PREMIER - 1uis Roederer - Reims, FR 129

CIDER - 160:-8
AUTHENTIC APPLE CIDER - Lonetrec - Okanagan, It SAKE 301/ B/ BIL

BREWHMASTERS CHOICE - y(shi - Nigata, JP
NON-ALCOHOLIC BEER - 170,51, -7 oshi no gawa - Nigala, JP 9/16/63

HEFEWEIZEN - Erdinger Weissbrau - Bavaria, GR

*18% service charge will be applied lo parties of 6 and over / laxes nol included.



SHgun

YODKA 102/20: BOURBON 10/20, TEQUALA & MEZCAL oz/ 20z
RUSSIAN STANDARD - Russia 7/11 JIMBEAM - (lermont, KY 7/11 EL JIMADOR SILVER - Jalisco, MX M
SHERINGHAM SOOKE - Shirley, B 9/15 BUFFALD TRAGE - Franklin, KY 9/15 ESPOLON REPGSADO- Los Altos, MX 9/15
TITO'S - Austin, TX 10/16 MAKER'S MARK - Lorello, KY 11/17 GAZADORES ANEJO - Los Altos, MX 11/17
LONG TABLE - Vancouver, BC 11/17 BASIL HAYDEN'S - (lermont, KY 12/19 LOS SIETE MISTERIOS - Oaxaca, MX 13/20
GREY 6OOSE - Cognac, FR 12/19 RUM AMARO. BITTERS & VERMOUTH
SGOTEH BAGARDI WHITE - San Juan, PR 7/11 APEROL - Padoue, IT M
BOWMORE NO_1 - Scotland, UK 11/17 KRAKEN SPICED RUM - T& T 9/15 AMERICANO - Canelli, IT M
ROGK ISLAND - Scotland, UK 12/19 GIN GAMPARI - Sesto San Giovanni, IT 711
GLENMORANGIE 10 - Scotland. UK 14/21 BOMBAY SAPPHIRE - 1ondon, UK 7/11  LILLET - Bordeaux, FR 1711
WHISKEY SHERINGHAM SEASIDE - Shirley, BC /15 AVERNA - Sesto San Giovanni, IT 8/13
FORTY GREEK - Grimsby, ON 7/11 RESURREGTION - Vancouver, BC 10/16 ABSINTHE GREEN - (zech Republic 12/19
JAMESON - Cork. IR 7/11 EMPRESS 1908 - Sydney. BC 11/17 GREEN GCHARTREUSE - Voiron, FR 13/20
LOT 40 RYE - Windsor, ON 10/16  HENDRICKS - Scotland, UK 1/17

Now Meokiolic
SAN PELLEGRINO - Bergamo, IT 5.50 OW 5&”&”4
PHILLIPS SODA WORKS - Victoria, BC b oz
Intergalactic Root Beer - Dare Devil Orange (ream, FANNY BAY - whisky, house made Caesar mix, fresh oysler 9
Sparkmouth Giner Al Speevd Kin.g il C(‘)la YIKING - akvavit, horseradish infused vodka, fresh oyster 9
RAIN CITY JUIGERY - New Westminster, BC 6
Ginger Beer - Lemonade Sour MARISGOS - jalapeno infused tequila, lime, fresh oyster 9
FAIRLEE JUIGE 350 GELTIG - rock island scotch, fresh oyster 12

Orange - Apple - Grapeiruit - Cranberry

-

102/ 20z
LATE HARVEST CHARDONMAY - Whistler - Penticton, BC 12
LATE HARVEST RIESLING - Kettle Valley - Naramata, BC 12
20 YEAR TAWNY PORT - Taylor Fladgate - Douro, PRT 15
PERE MAGLOIRE ¥.S - (alvados - Pont L'Eveque, FR ~ 11/17
K GOURYOISIER V.S - Cognac - Jarnac, FR 12/19

Dessert Wones | Oigestif) / Speciality Coffee

ITALIAN GOFFEE - Galliano, cream, chocolate

MONTE CRISTO - Kahlua, Grand Marnier, cream, chocolate
SPANISH GOFFEE - Kraken rum, Kahlua, cream, cherry
IRISH GOFFEE - Jameson, sugar, cream

2oz
12
12
12
12
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