viLLAGE TAPHOUSE

FOR SHARING

TOMBO TUNA spicy ponzu sauce 13
POUTINE, EH? cheese curds & gravy 9

NACHOS 17
with black beans, corn, salsa fresca,
sour cream and freshly made guacamole

half order of nachos 12
CRISPY CALAMARI with tzatziki 11

MINI CHUCK BURGER TRIO 11

with sharp cheddar and crispy onions

CHICKEN WINGS

signature honey-dijon
frank’s red hot

3rd degree hot
house made teriyaki

9.25

+ celery & blue cheese 1.75

JUMBO PRETZEL with sweet mustard 4
YAM FRY BASKET 7

STICKY THAI CHICKEN 10

POTATO SKINS with smoked bacon 10

EDAMAME BEANS 7

SALAD & SOUP

CAESAR SALAD 7.5
add grilled chicken 4

MIXED GREENS lemon-thyme dress 7.5

SHRIMP AND SPINACH SALAD 15
atlantic shrimp, baby spinach tossed in a
papaya champagne vinaigrette, goats cheese,
candied bacon, almonds and fresh papaya

CHOP CHOP SALAD* 13
oven-roasted chicken, smoked bacon,
pecans, fresh apple and blue cheese

substitute salmon 2.5

SIERRA SALAD* 14
oven roasted chicken, fresh avocado, feta
cheese and pecans

FRENCH ONION SOUP the classic 8
SEAFOOD CHOWDER with bacon 11

SOUP OF THE DAY
ask your server about our “soup du jour”
cup 5/ bowl 8

SANDWICHES

served with fries & onion rings or mixed green salad
+ make it poutine 4

BAY SHRIMP CLUB 14

fresh avocado, dill aioli and a prosciutto crisp

TRADITIONAL CLUBHOUSE 13

marinated grilled chicken, bacon and swiss on 12-grain

CERTIFIED ANGUS CHUCK BURGER 13

80z certified angus chuck and brisket patty

THE WORKS BURGER 15
piled with sautéed mushrooms, cheese and bacon
p.s. try adding a fried egg 2

SOUTHWEST CHICKEN CRUNCH 12

panko crusted cajuned chicken breast and jalapeno jack cheese

PULLED PORK SANDWICH 13

slow-braised pork with bbg sauce and coleslaw

WHITE CHEDDAR VEGGIE BURGER* 12

caramelized onions. swiss cheese

THE STEAKHOUSE

with buttermilk mashed potatoes, seasoned green
beans and red wine demi-glace

+ add a grilled prawn skewer to any steak 5

70z AAA FILET MIGNON 28

the king of steaks; our leanest, most tender cut

70z CERTIFIED ANGUS SIRLOIN 22
a very lean cut with minimal fat and marbling

100z CERTIFIED ANGUS STRIPLOIN 27
our most flavourful cut, due to the marbling

MAINS

PAN SEARED SALMON 18

with shrimp risotto in a truffle beurre blanc, fresh asparagus

OSAKA RICE BOWL* 15.5
fresh vegetables on jasmine rice with sweet paprika aioli
your choice: sautéed chicken or fresh oceanwise salmon

MAC & CHEESE* 14

aged cheddar, pecorino, blue cheese and smoked bacon

BEER BATTERED FISH AND CHIPS

queen charlotte lingcod, hand cut fries
one piece 11/ two piece 15

HERB-ROASTED CHICKEN 18

with mashed potatoes, green beans and herb jus

MUSSELS DEL DIABLO 14
fresh cortes island mussels with chorizo
and spicy white wine tomato broth

add hand-cut fries or yam fries 4

THIN-CRUST PIZZA

THE MURPH chorizo sausage, smoked bacon, ground beef, mozzarella and caramelized onions 13
MARGHERITA* the hand-tossed classic: mozzarella cheese, roma tomato sauce balsamic drizzle and fresh basil 10

BBQ CHICKEN™ with mozarella cheese and fresh, house-made cilantro pesto sauce 12.5

All of our fish selections are guaranteed ocean-friendly and
ecologically sustainable by OceanWise and the Vancouver Aquarium.

*Veggie-friendly options. Visit us at www.villagetaphouse.com or www.facebook.com/villagetaphouse



