
We will do our best to assist with food allergies, however we are unable to guarantee an 
allergen-free environment. Prices do not include taxes and gratuities.

STARTERS
SEAFOOD CHOWDER
creamy-style chowder, shellfish, steelhead, pacific cod, potato, chive, crispy bacon, baguette  �      $19

HARVEST SALAD   (  available upon request)
roasted butternut squash, greens, goat cheese, candied pecan, toasted pumpkin seeds, dried cranberry,  
apple cider vinaigrette– add cajun chicken or steelhead salmon +$9 | cajun shrimp +$11 �      $18

STANLEY’S CAESAR SALAD 
romaine, crispy kale, croutons, parmesan, house caesar dressing, lemon wedge  
– add cajun chicken or steelhead salmon +$9 | cajun shrimp +$11� $29

BURRATA & PROSCIUTTO
focaccia crisp, balsamic vinegar, cherry tomatoes, pesto, extra virgin olive oil �      $23 

TRUFFLED PARMESAN FRIES 
parmesan-truffle aioli  �      $13

CHICKEN WINGS
honey garlic, salt & pepper, buffalo style with blue cheese dip  �      $19

ARTICHOKE SPINACH DIP 
wilted spinach, artichoke, cream cheese, aioli, onion, seasoned tortilla chips �      $19

DOUBLE DUCK POUTINE (La Poutine Week 2023 Winner)
cheese curds, pickled garlic scape, salted duck yolk and duck gravy �      $19

MAINS
OLDE ENGLISH FISH & CHIPS
pacific cod, local ale batter, house tartar, fries  �      $28

LOIS LAKE STEELHEAD SALMON
fingerling potatoes, Brussel sprouts, hickory smoked lardons, grainy mustard, maple vinaigrette  �      $29

BUTTER CHICKEN  (  available as Butter Paneer)
tandoor chicken, spiced tomato fenugreek & butter sauce,
steamed basmati rice, raita, naan bread  �      $28

SHORT RIB PAPPARDELLE (  available without meat)
braised pulled beef short rib, marinated mushrooms, tomato red wine sauce, crispy kale, oven dried cherry
tomatoes, basil, Parmigiano Reggiano�      $27

LORD STANLEY’S BURGER  (  available upon request)
wagyu beef, brioche bun, aged cheddar, thick cut bacon, pickled onions, 
tomato, lettuce, truffle mayonnaise, fries�      $26

LENTIL BOWL  (  available upon request)
lentil du puy, olive oil vegetable confit, wilted spinach, marinated mushrooms, feta cheese, crispy onion  �      $26

THE ROYAL HUNTSMAN (Vancouver Foodster Best Burger Challenge 2023 Winner)
house-made bison patty, royal blue stilton cheese, thick cut cajun hickory smoked wild boar bacon,  
apple chips, butter lettuce, tomato, 40 creek bbq aioli, charcoal brioche bun, fries �      $29

DRINKS
POP �      $3

STANLEY PARK BREWING PARK SESH LAGER�      $7

STANLEY PARK BREWING TRAIL HOPPER IPA �      $7

GREENHILL DRY APPLE CIDER�      $7

HIGHBALLS �      $7

JELL-O SHOTS�      $3

- vegetarian- gluten friendly - vegan




