Starters

Baked French Onion ~ 7
House made beef & beer broth ® Carmelized onions
Crouton e Mozzarella  Puff pastry

Edamame ~ 6
Rock salt e Coarse black pepper

Yammy Fries ~ 6
Chipotle Dipping Sauce

3 Byte Beef Burgers ~ 12
Three homemade mini patties ® Bacon & Cheddar
Pesto & Goat Cheese e Chipotle & Jalapeno Cheese

Fig & Prosciutto Flatbread Pizza ~ 10
Thin crispy crust ® Gorgonzola ¢ Balsamic reduction

Seafood Mushroom Caps ~ 12
Shrimp ® Snow crab e Green onion
Cream cheese * Baked

Crab Cakes ~ 11
Fresh mango salsa

Panko encrusted Snow Crab

Chipotle aioli

A splendid partner with
a crisp Chardonnay

Share Plates

Roasted Garlic, Artichoke & Brie Dip ~ 11
Baked e Flatbread e Tortilla chips

Tempura Prawns & Veggies ~ 10
Lightly battered e Deep fried ® Asian dipping sauce

Calamari ~ 13
Deep fried ® Homemade tzatziki ® Flatbread

Dry Ribs ~ 9
Crispy fried  Rock salt e Coarse black pepper

Wings ~ 12
Choice of; Salt & Pepper ¢ Hot e BBQ

Bruschetta ~ 9
Ciabatta bread e Fresh tomato e Onion e Garlic
Fresh Basil ® Parmesan e Balsamic reduction

Irish Nachos ~ 10
Homemade potato chips ® Melted cheese
Bacon bits e Chives e Sour cream

From the Garden

Starter Caesar or Mixed Green Salad ~ 5
Add Chicken Breast or Prawn Skewer ~ 5
Add Grilled Salmon Filet ~ 7

BX Creek Caesar ~ 13

Romaine lettuce ® Parmesan e Bacon bits ®Croutons
Choice of: Chicken Breast or Prawn Skewer

Spinach & Goat Cheese ~ 13
Starter Size ~ 6

Toasted pecans e Sun-dried cranberries
Goat cheese ® Champagne tomato dressing

Asian Noodle Salad ~ 13
Crispy chow mein noodles © Mandarin oranges
Vegetables ¢ Mixed greens ¢ Asian dressing
Choice of: Chicken Breast or Prawn Skewer

Okanagan Cobb ~ 13
Cold sliced chicken  Egg ® Bacon ® Cucumber
Tomato e Gorgonzola ¢ Garlic & Parmesan dressing

Hand Held

Choice of: Soup, Caesar, Mixed Greens or Fries
Substitute Yammy Fries ~ add 2

BXBLT ~ 9
Bacon e Lettuce ® Tomato ® Choice of bread

Focaccia Clubhouse ~ 10
House roasted turkey breast e Bacon
Leaf lettuce e Sliced tomato ® Toasted

The Classic Reuben ~ 11
Shaved pastrami e Swiss ® Sauerkraut
Honey dijon mustard e Marble rye e Grilled

Chicken Caesar Ciabatta ~ 12
Blackened chicken breast ¢ Parmesan cheese
Bacon e Romaine lettuce ¢ Caesar dressing

Chicken Wrap ~ 10
Cold grilled chicken e Lettuce ® Tomato
Cucumber © Red onion ¢ Cheese

Pesto mayo ¢ Roma tomato tortilla

Veggie Burger ~ 12
Grilled Portabello mushroom e Lettuce ® Tomato
Red onion ® Melted swiss ® Sautéed mushrooms

BX Burger ~ 12
House made beef patty ® Bacon e Cheddar cheese
Lettuce ® Red onion ® Tomato

Bruschetta Burger ~ 13
Grilled chicken breast ¢ Homemade Bruschetta
Goat cheese ® Baked e Lettuce ® Onion ® Tomato




Pasta Creations

All pasta entrees presented
with garlic toast

Substitute Organic Whole Wheat Pasta ~ add 2

Fettuccini Alfredo ~ 10
Add Chicken Breast or Prawn Skewer ~ 5

Rustic Tuscan ~ 14
Organic whole wheat pasta ® Cherry tomatoes
Kalamata olives e Fresh spinach e Goat cheese
Fresh basil ® Roasted garlic & olive oil

Seafood Linguini ~ 22
Prawns e Scallops ® Shrimp
Roasted red peppers ® Fresh fennel
Smoked tomato & saffron sauce

Andoullie Sausage & Chicken Penne ~ 16
Radicchio ® Peppers ® Onions @ Broccolini
Fresh tomato e Garlic ® White wine pesto sauce

Pesto Crusted Salmon ~ 21
Fettuccini ® Red pepper ¢ Roasted garlic
Spinach e Goat cheese * Olive oil & herb sauce

From the Oven

Baked Chicken Tetrazzini ~ 14
Red peppers ® Fresh spinach  Fusilli noodles
Garlic cream sauce ® Mozzarella

House Made Lasagna ~ 15
Layered pasta ® Meat sauce ® Fresh spinach
Cottage cheese ® Mozzarella  Baked

BX-B-QUE

BBQ Ribs ~ 24

Full Rack Baby Back Pork Ribs
Hand crafted Chipotle BBQ sauce
Roasted garlic mashed potato
Fresh seasonal vegetables

BBQ Wings & Ribs ~ 24

Hand crafted Chipotle BBQ sauce
Y2 pound Chicken Wings
2 Rack Baby Back Ribs

Caesar Salad & French Fries

Fire Grilled

All steak entrees presented with
garlic mashed potato & fresh seasonal vegetables

7oz Top Sirloin ~ 18
May we suggest a Cabernet Sauvignon,
a well structured & full bodied wine

90z New York Striploin ~ 24
Pairs nicely with a Shiraz,
a firm, supple, tannic wine

60z Beef Tenderloin Filet ~ 26
Enjoy this with a Merlot,
a smooth, elegant, velvety wine

Surf ‘n Turf ~ 36

Y2 b Alaskan King Crab legs ® Warm drawn butter
70z Top Sirloin

Fun Guys - Big City ~ 27
Portabella, Shitake & White mushrooms sautéed
90z New York Striploin

Blue Cheese Filet ~ 29
60z Beef Tenderloin e Melted Gorgonzola

Enhance your steak

Hand Crafted Chipotle BBQ Sauce ~ 1
Peppercorn Sauce ~ 2
Gorgonzola Blue Cheese ~ 3

Sautéed Garlic Mushrooms ~ 4
Grilled Prawn Skewer ~ 5
Alaskan King Crab Legs — 2 Lb ~ 18
BBQ Baby Back Ribs — 2 Rack ~ 9

Local Favourites

Three Mushroom Chicken ~ 20
Portabella, Shitake & White mushrooms

Roasted garlic jus ® Parmesan risotto
Fresh seasonal vegetables

Citrus Salmon ~ 20
Pan seared ® Mandarin orange & fennel slaw
Parmesan risotto ® Fresh seasonal vegetables

Mediterranean Basa ~ 18
Dusted with cornmeal ® Roasted red pepper
Garlic ®* Tomato e Artichoke hearts ® Fresh basil
Parmesan risotto ® Fresh seasonal vegetables

Madras Curry Bowl ~ 12
Fresh vegetables e Spicy Indian curry sauce

Yogurt  Fresh cilantro e Basmati rice
Add Chicken Breast or Prawn Skewer ~ 5

Fish & Chips ~ 12
Tempura battered Basa ® Tartar sauce



