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CHOWDER & SALADS
Daily Soup  9
Freshly made in house

Pacific Seafood Chowder  12
Chipotle coconut milk chowder with a medley of seafood and vegetables

Caesar/Chowder Combo  19
Pacific seafood chowder paired with our signature Caesar salad and 
grilled baguette 

Crisp Market Greens Salad  [Starter size 9  |  Entrée size 12.75]
Wild mixed greens, heirloom grape tomato, cucumber, carrot, beet,  
radish, pumpkin seeds and dried cranberries with your choice of  
dressing: lemon-white balsamic, creamy ranch, blue cheese,  
sesame hoisin vinaigrette or maple Dijon  

Add: Grilled Baguette 5  |  Garlic Cheesy Bread 10  |  Calamari 15  |  
Grilled Chicken Breast 10  |  Garlic Prawns 13

Roasted Garlic Caesar Salad  [Starter size 10.5  |  Entrée size 15.5]
Crisp romaine tossed with our signature roasted garlic dressing, asiago 
cheese and garlic croutons

Add: Grilled Baguette 5  |  Garlic Cheesy Bread 10  |  Calamari 15  |   
Grilled Chicken Breast 10  |  Garlic Prawns 13

 
Black & Blue Salad  22
Crispy romaine tossed in blue cheese dressing and topped with Cajun 
New York Striploin, spiced almonds, garlic chips and grilled baguette 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

APPETIZERS
Nanami Dusted Calamari  18
Crispy soy marinated Humboldt squid, drizzled with nanami 
aioli and finished with shredded nori and green onion 

Beef Tataki  17
Sliced rare New York striploin wrapped with pickled vegetables 
and ponzu sauce. Topped with sweet onion slices, fried garlic 
chips and Japanese BBQ sauce

Baked Oysters Motoyaki  17
Local oysters in the half shell on a bed of green onion and 
baked with miso mayo and togarashi 

Cajun Prawn Skillet  18
Cajun butter prawns sautéed with tomato and green onions. 
Finished with chili mayo and served with grilled ciabatta  

Mediterranean Tomato, Artichoke and Feta Dip  16 
Roasted heirloom tomatoes, artichoke hearts and creamy feta 
cheese baked with mozzarella cheese and balsamic reduction. 
Served with charred garlic crostini

Thai Glazed Pork Belly  17 
Slow roasted pork belly sliced on hoisin coleslaw with shredded 
nori, green onion and sesame seeds

Octopus Garden  16
Octopus dumplings served on a bed of arugula and topped 
with Japanese BBQ sauce, mayo and shredded bonito flakes

Lemongrass and Green Curry Chicken Wings  18.50
Whole Cowichan bay free range chicken wings finished with 
a green curry and lemongrass glaze

Onion Rings  12
With Creole dip 

Garlic Cheesy Bread  10

HANDHELDS
Tacos Al Pastor  21
Pineapple and chipotle marinated pork belly with 
sliced cabbage, pineapple salsa and manchego cheese. 
Served with caesar salad

Spicy Prawn Tacos  21
Cajun dusted prawns, creole coleslaw, pineapple salsa, 
spicy mayo and manchego cheese. Served with caesar salad

New England Style Shrimp Roll  23 
Top cut grilled bun stuffed with chopped prawns, baby shrimp, 
celery, green onion, Greek yoghurt and mayo. Served with 
house made kettle chips 

Stuffed Yorkie  26
Sliced New York Striploin with shimeji mushrooms and onions 
in red wine gravy. Served with fries 

Chicken and Pork Belly Club Wrap  21 
Sliced chicken breast, slow roasted pork belly lardons, greens, 
tomato, cucumber and cheese in lightly grilled tortilla. 
Served with fries or salad

Quay West Burger 
Served on brioche bun with aged white cheddar, lettuce, tomato, 
red onion and dill pickle

Served with crispy fries: Single 18.50  |  Double 22.50
Single patty burger only sub: Almost Beef Patty 1.5  |   
Chicken Breast 3

Farmhouse Burger 
Served on brioche bun with aged white cheddar, crispy pork 
belly, fried egg, lettuce, tomato, red onion and dill pickle  

Served with crispy fries: Single 22  |  Double 26.75
Single patty burger only sub: Almost Beef Patty 1.5  |   
Chicken Breast 3

Fish & Chips  18/1pc | 24/2pc
Crispy beer battered Pacific snapper served with fries, 
creole coleslaw, lemon and our signature tartar sauce 

Substitute: Green Salad, Fries, Caesar Salad, Yam Fries or 
Onion Ring 2.75  |  Gluten Free Bun 2  |  Lettuce Bun 1

MAINS
Pork Belly & Shellfish Ramen  29
Miso broth with noodles, sliced pork belly, mussels, clams, 
swimming scallops and prawns with green onion, shimeji  
mushrooms, corn and wakame

Prawn & Pork Belly Mac & Cheese  28
Prawns and Pork belly lardons with green onion and tomato 
tossed with corkscrew pasta in our aged white cheddar sauce. 
Baked with a buttery crumb topping

Jambalaya  27
Prawns, chicken and chorizo sausage with peppers 
and onions tossed in Cajun rice  

Coconut Curry Rice Bowl  24
Choice of chicken breast, prawn or combo

Prawn Spaghettini  27
Prawns, roasted heirloom tomatoes and Pomodoro sauce, 
tossed with spaghettini and topped with crumbled feta cheese

Baked Mac & Cheese Skillet  21
A classic with corkscrew pasta in our aged white cheddar 
sauce baked with a buttery crumb topping

Add: Grilled Baguette 5  |  Garlic Cheesy Bread 10  | 
Calamari 15  |  Grilled Chicken Breast 10  |  Garlic Prawns 13

available to cater 
your special occasions  

contact us at quaywest.ca
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