
ALBACORE TUNA PACHOS  
Crispy housemade kettle chips topped with tuna 
poke, edamame beans, green onion, pineapple salsa, 
shredded nori, Japanese BBQ sauce and miso mayo.  26

BANG BANG PRAWNS 
Panko breaded prawns tossed in sweet and spicy 
bang bang sauce with wonton crisps, green onion 
and shredded nori.  19.75

NANAMI CALIMARI 
Soy marinated Humboldt squid, drizzled with nanami 
aioli and !nished with shredded nori, green onions 
and sesame seeds.  21.50

CHICKEN KARAAGE WINGS  
Marinated in soy, sake, garlic and ginger, crispy  
fried and topped with sweet Japanese BBQ sauce  
and miso mayo.  23

MEDITERRANEAN LABNEH DIP 
Greek Herb Yogurt dip topped with fermented hot 
honey, blistered grape tomatoes, olive tapenade  
and spiced walnuts. Served with mini "atbreads.  21

BEEF CARPACCIO 
Peppercorn crusted shaved beef topped with Dijon 
miso mayo, fried capers, asiago cheese and balsamic 
arugula with pickled red onions.  Served with charred 
garlic toast.  26

DUNGENESS CRAB & SHRIMP CAKE 
Served on creole aioli and topped with pineapple 
salsa, !sh roe and green onions.  26.50

GARLIC CHEESY BREAD  13

STEAK CUT ONION RINGS 
with Creole dip.  14

SWEET POTATO PLANK FRIES 
with Creole dip.  13

PACIFIC SEAFOOD CHOWDER  
Chipotle, bacon, and coconut milk with a medley of 
seafood and vegetables.  14

CAESAR CHOWDER COMBO 
Paci!c seafood chowder paired with our signature 
Caesar salad and grilled garlic ciabatta.  26.50

SOUP OF THE DAY  9

SOUP & SANDWICH COMBO  
Chef’s choice sandwich or wrap with soup of the day 
and green salad. 24

CRISP MARKET GREENS 
Wild mixed greens with grape tomato, cucumber, 
beetroot, carrot, radish, pumpkin seeds and dried 
cranberries.  18

ROASTED GARLIC CAESAR SALAD  
Crisp romaine tossed with our signature roasted 
garlic Caesar dressing, asiago cheese and garlic 
croutons.  21

CHILI GARLIC CUCUMBER  
AND ALBACORE TUNA POKE SALAD  
Cucumber coins, tuna poke, green onion, red onion, 
edamame beans, arugula, pineapple salsa and 
wonton crisps in a chili garlic hoisin dressing.  27

CRAB & SHRIMP CAKE SALAD  
Crisp market greens topped with crab & shrimp cake, 
pineapple salsa, creole mayo, and green onions.  29

ADD :   
Garlic Ciabatta  6.50 
Garlic Cheesy Bread  12 
Calamari  16.75 
Grilled Chicken Breast  13 
Garlic Prawns(8)  12 
Baby Shrimp  12

FISH & CHIPS 
HALIBUT |   1 PIECE -  26          / 2 PIECES - 38
SNAPPER   |   1 PIECE – 24.50    / 2 PIECES – 31
Crispy beer battered !sh served with fries, cilantro 
lime slaw, lemon and our signature tartar sauce.

BBQ PULLED PORK & BEAN CHIMICHANGA  
Large "our tortilla stuffed and baked with BBQ pulled 
pork, refried beans, Spanish rice and grated cheese.  
Served with !re roasted salsa. Served with choice of 
soup, salad or fries.  29

STEAK & CARAMELIZED ONION CIABATTA 
with arugula, grilled vegetable, roasted garlic  
and horseradish. Served with choice of soup,  
salad or fries.  32

MANGO CURRY CHICKEN WRAP 
Grilled tortilla !lled with arugula, chicken breast, cheese, 
tomato, cucumber, curry aioli and chutney mango. 
Served with choice of soup, green salad or fries.  28

QUAY WEST BURGERS

All burgers served with choice of soup, green salad or fries

CLASSIC  |  Beef patty with aged white cheddar, 
bacon jam, lettuce, tomato, red onion and pickle.  26

CHICKEN KATSU  |  Panko-breaded chicken breast, 
hoisin slaw and Japanese BBQ sauce.  25

CRISPY FISH  |  Beer battered Paci!c Rock Cod with 
cilantro lime slaw and tartar sauce.  25

VEGETARIAN PATTY  |  Aged white cheddar, lettuce, 
tomato, red onion and pickle.  24

SUBSTITUTE :   
Caesar Salad / Yam Fries / Onion Rings  5 
Gluten Free Bun  3

TACOS

CAJUN HALIBUT  |  Cajun dusted halibut with cilantro 
lime slaw, pineapple salsa and spicy mayo in grilled 
"our tortillas. Served with Caesar salad.  29

THAI STYLE LEMON GRASS CHICKEN  |  Lemongrass-
marinated chicken, cilantro slaw, pickled vegetables, 
peanut satay sauce and green onions in grilled "our 
tortillas. Served with Caesar salad.  28

AL PASTOR (Steak And Pineapple)  |  Marinated & 
grilled "at iron steak, creole slaw, cucumber, crispy 
onions and pineapple salsa in grilled "our tortillas.  
Served with Caesar salad.  29

MEDITERRANEAN 
GRILLED PRAWN SKILLET 
Grilled jumbo prawns with grilled vegetables  
and feta cheese on Spanish rice.  32

BEEF YAKI UDON STIRFRY 
Sliced steak, wild mushroom, peppers, onion in 
ginger soy sauce tossed with udon noodles. Finished 
with green onion, sesame seeds and beni shoga.  34

SMOKED SALMON LINGUINI 
Smoked Salmon, baby shrimp, capers, roasted garlic 
and white wine cream sauce tossed with linguini and 
!nished with tomato concasse and parmesan.  36

COCONUT CURRY RICE BOWL 
Choice of chicken, prawn or combo.32

JAMBALAYA SKILLET 
Jumbo prawns, chicken, chorizo and grilled 
vegetables tossed in Spanish rice.  34

PRAWN & CHORIZO 
WHITE CHEDDAR MAC & CHEESE 
Cavatappi pasta tossed in aged white cheddar  
sauce with prawns, chorizo sausage, tomato and  
green onions. Topped with buttery bread crumbs  
and baked.  34

MARGARITA PORK TENDERLOIN SKILLET 
Grilled tequila marinated pork tenderloin  
medallions with grilled vegetables, Spanish rice  
and mango raita.  34

SEAFOOD CREPES 
Filled with salmon, snapper, shrimp, scallops and 
herb garlic cream cheese.  32

WILD MUSHROOM CREPES 
Filled with wild mushroom duxelles and herb and 
garlic cream cheese.  32

APPETIZERS CHOWDER & SALADS HANDHELDS MAINS

WE CATER YOUR SPECIAL OCCASIONS
QUAYWEST.CA/CATERING




