
 
 

Starters 
 

English Poutine 

Hand cut fries smothered in homemade curry sauce and garnished with red onions,  
cilantro and toasted coconut. 8.50 

 

Steamed Mussels 

1 lb. of mussels steamed in a tomato fennel broth with grilled dipping bread. 12.95 
 

Portobello Mushroom 

A whole mushroom cut into slices, dipped in our light and crispy batter, deep fried and  
served with a white balsamic aioli dip. 9.50 

   

Chips and Dips 

Hand cut Kennebec potato fries with a trio of homemade dipping sauces, roast garlic aioli,  
BBQ sauce and chipotle mayo. 6.95 

 

Side Salad 

A smaller portion of one of our great salads below with grilled bread. 5.95 

 
 

Soups and Salads 
 

Served with grilled bread 
 

Homemade Soup of the Day 

Cup 5.50, Bowl 9.25, 

                                                        

 All dressings are homemade. 
 

Caesar 

Fresh romaine, homemade croutons, parmesan cheese  
tossed in our creamy Caesar dressing.11.99 

Add roast chicken 3.50 ~ a local hard-boiled egg 1.75 ~ grilled shrimp 4.50 
 

 

Valley Salad 

Spring greens with local honey mustard dressing topped with tomatoes, 
 fresh grated carrot, parmesan & sunflower seeds. 11.99 

Add roast chicken 3.50 ~ a local hard-boiled egg 1.75 ~ grilled shrimp 4.50 
 
 

Korma 

Crisp romaine, raisins, red onions, grated carrots & shredded coconut with a homemade 
 creamy coconut curry dressing. 11.99 

Add roast chicken 3.50 ~ a local hard-boiled egg 1.75 ~ grilled shrimp 4.50 
 

 

Soup and Salad Combo 

 Homemade soup of the day with any salad and grilled bread. 11.50 
Add roast chicken 3.50 ~ a local hard-boiled egg 1.75 ~ grilled shrimp 4.50 

 
 

 
 

 



Pasta Dishes 
 

All served with Fettucine noodles and grilled bread 
 

Marinara 

Local Chicken                                                     Vegetarian 

                  Locally raised chicken, slow                                                     Mushrooms and onions sautéed 
                  roasted and simmered in our                                                    in our rich tomato herb sauce.  
                    homemade sauce. 16.99                                                                          14.95 
                             

Roast Chicken Cacciatore  

 Roast chicken breast tossed in our creamy herb tomato sauce. 16.75 
 

Alfredo 

Chicken                                                               Seafood 

              Roast chicken breast in a                                                             Sautéed wild salmon, shrimps 
             creamy rosemary based sauce                                                      and cod tossed in a smoky dill 
              topped with parmesan 16.99                                                                alfredo sauce. 16.99 
 

Spaghetti meatballs 

Our handmade meatballs simmered in our homemade marinara sauce, served over spaghetti  
with fresh grated parmesan cheese. 16.99 

 
 

 Traditional British Fish & Chips  
Just Like Back Home 

Hand cut wild Alaskan cod is deep fried in our homemade batter and served with home cut fries, 
homemade coleslaw and homemade tartar sauce. 14.25 

 

 

Rib- Eye  

Served with fried Kennebec potatoes, fresh vegetables, caramelized onions and gravy. 23.95 
Add 2 large shrimp in a Cognac cream sauce 3.99 

Add blue cheese crumbles and sautéed mushrooms 3.50 
 
 

Mango Sweet & Sour Cod or Teriyaki Cod 

Filet of wild cod, grilled with either one of our knockout homemade sauces 
Served with seasonal vegetables and rice over a beurre blanc sauce. 17.25 

 

 

BBQ Steelhead  

A steelhead filet glazed & grilled with our homemade BBQ sauce and topped with fennel marinated red 
onions served with fried potatoes over a beurre blanc sauce. 17.50 

 

 

BBQ Crispy Chicken 

Hand cut chicken slices deep fried in our homemade crispy batter and served with homemade fries, 
coleslaw and tangy BBQ sauce. 16.50 

 

 

Satay 

Our homemade mildly spiced peanut sauce sautéed with a selection of fresh vegetables,  
served over rice with grilled flat bread 

With roast chicken~15.95, Grilled shrimp~16.95, Vegetarian~14.95 
 

 

Coconut Curry 

Roast chicken or shrimp tossed in our homemade mild curry sauce and topped with fresh cilantro, 
 red onions and toasted coconut 

With roast chicken~16.95, Grilled shrimp~17.95, Vegetarian~14.95 
 
 

Tikka Masala  

Voted the UK’s favourite dish – chick peas and onions simmered with Indian spices, yoghurt and cream. 
Served with rice, grilled flat bread and date chutney.  

With roast chicken~16.95, Grilled shrimp~17.95, Vegetarian~14.95 
 

Spice It Up ~ please let your server know if you would like your Dish HOT 



 
Sandwiches and Burgers 

 

With your choice of hand cut fries with our special seasoning, 
 Homemade soup of the day 

 Or one of our salads  
 Sweet potato fries add 1.99 

 
 

The Real Burger                      

1/3 pound of local organic beef, with caramelized onions, spring greens and 
 sliced tomato on a soft grilled bun with roast garlic aioli spread. 12.50 

Add cheese ~ 1.20, add mushrooms ~ 1.00, add bacon ~ 1.00 

*Add all 3 for 2.99*  
 

 

Fields of Glory Burger  

Our handmade vegetarian burger with organic quinoa, brown rice and black beans 
 on a grilled soft bun with roast garlic aioli spread topped with spring greens,  

tomatoes and caramelized onions. 11.99 
Add cheese ~ 1.20, add mushrooms ~ 1.00 

 

 

Cod Burger 

 Your choice ~ grilled or battered Alaskan cod served on a warm soft bun with  
spring greens, onions and tartar sauce. 12.25 

 

 

Ham and Cheddar Melt 

Thinly sliced grilled smoked ham topped with melted cheddar and sweet homemade  
zucchini chutney with lettuce, onions and tomato on a grilled bun. 11.75 

   
 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 
 

 

 

 

 

 

 

 

 

 
Drinks 

 
 Fair-trade organic coffee, 2.50 

 
Tea - Tetley, Herbal Selection 2.20 

 
Pepsi, Diet Pepsi, 
Ginger Ale, 7-Up 
All 2.25 per can 

 
  

* House brewed sweet ice tea,* 
3.75 

 
 

* Homemade seasonal lemonade 
3.75 

 
 

Juice 
Cranberry, Orange and Apple  

 small 1.99, large ~ 2.99 
Milk ~ small 1.75, large ~ 2.99 

 

 
 

Desserts 
 
 

Always Homemade using local free range eggs 
 

Sticky Toffee Pudding 

A British Favorite, 
 Warm toffee sauce over a sticky date cake 

 

Carrot Cake 

Served warm and drizzled with our toffee 
sauce, 

 Not your usual carrot cake 
 

Chocolate Truffle 

Rich chocolate torte  
A chocolate indulgence 

 (Gluten Free) 
 

Lemon Lavender Cheesecake 

A refreshing slice of lemon cheesecake with 
local lavender 

 
All 5.50 

 
Add a generous scoop of ice-cream for 1.50  

 



 

 We are truly honoured to serve the food we love in the 

town we love. Our loyal customers and dedicated team 

deserve a huge THANK YOU for helping us reach our 7 year 

anniversary. We couldn’t have done it without your support! 

 

 

 
 

Join us for lunch Monday to Friday 11 until 2 
 

Great specials everyday 
Gift Certificates available 

 
Catering for your office lunch meeting or dinner event 

Call ahead and we can have your lunch order ready to pick up 
 

We make almost everything from scratch so please ask if you have any 
dietary concerns 

 
All of our sauces, chutneys, salad dressings and gravy are homemade 

 
Pure Himalayan rock salt in all the shakers 

 
Gluten Free - happy to substitute gluten free bread, 

and will gladly alter any dish if possible 
 

Vegetarians - we use only butter in all pastry and chicken stock 
is used only with meat dishes 

 
Proudly using Creston Valley produce because we care about the food you eat. 

 
GO LOCAL Exchange your chicken on any of our dishes to locally raised 

 for 1.50 extra 
 

We only use compostable to-go containers 
 

All coffee grinds, vegetable peelings and plate scraps are fed to  
very happy local chickens and pigs 

 

 

 

 

 



 

Please try our excellent local wines,  

We can seal your bottle to take with you if you don’t finish 

 

By the glass and half liter 

House Wine   Copper Moon – Shiraz and Pinot Grigio 

Glass 5 oz. – 5.50         ½ L Carafe – 12.99 

Local Skimmerhorn by the Glass ~ Crush White, 6.99, Devils Chair, 7.25 

 

Reds by the bottle 

Root 1   Cabernet Sauvignon - Chile   27.99 

Ravenswood   Zinfandel – California   35.75 

Finca Los Primos   Malbec - Mendoza, Argentina   23.95 

Skimmerhorn   Devils Chair – Creston, BC   28.95 

Wynnwood   Pinot Noir – Creston, BC   36.00 

Baillie Grohman   Merlot – Creston, BC   36.99 

 

Whites by the bottle 

Wynnwood   Pinot Gris – Creston, BC   32.95  

Baillie Grohman   Gewürztraminer - Creston, BC   36.25 

Skimmerhorn   Autumn Tryst – Creston, BC   27.95 

Wynnwood   Sauvignon Blanc – Creston, BC   32.95 

Skimmerhorn   Kootenay Crush White – Creston, BC   27.95 

 

Sparkling 

Jacobs Creek   Sparkling Chardonnay Pinot Noir – Australia   28.95 

 
 

Beer & Cider 

Old Speckled Hen   Strong Ale – England, ½ Liter   6.99 

Erdinger   Hefe Weisse – Germany, ½ Liter   7.25 

Nelson Brewing Co.    Organic Paddywhack IPA – Nelson, BC   5.25 

Nelson Brewing Co.    Organic After dark  Brown Ale – Nelson, BC   5.25 

Columbia   Kokanee – Creston, BC,   4.99 

Innis & Gunn   Oak Aged Beer – Scotland, 6.75 

Lonetree   Ginger apple dry cider, Okanagan, 5.25 

 

 

 

A selection of coffee and hot chocolate liquor drinks with fresh whipped cream 5.50 

Shandy – A British thirst quencher, a can of Old Speckled Hen 

and a can of 7 up, mix them together and enjoy. Great for 2 to 

share, 8.50 

 

Prices do not include Tax 



 

 

 

  

 

 

 

 

 

 

 

 

 

 

     

 

 

 

 

 

 

 

 

Down to earth 

          Wholesome 

                     Goodness 
 

 

 

 

 

 

 

 

Welcome 


