Sour &

DaiLy Soup 8.25
Chef’s Daily Feature

LAkeSIDE SaLap 10.25

Carrots, Cucumber, Sliced Red Onions and

Tomatoes Roasted Red Pepper Vinaigrette

THE ELDORADO'S GRILLED
Caesar 13.50

Grilled Romaine Hearts, Fried Capers,
Shaved Grand Padano,
House-made Croutons

BaBY SHRiMP SaLaD 13.75
Crispy Noodles, Avocados,
Orange Sesame Yogurt Dressing

SALADS

RoasTeD BEET SaLap 14.15
Red and Gold Beets, Spiced Cashews,
Oranges, Goat Cheese, Spicy Chipotle

Yogurt, Vanilla Lavender Vinaigrette

Countess Busna Coss 16.50

Roasted Chicken, Hard Boiled Egg,

Pancetta, Carrots, Cucumber and
Toasted Pumpkin Seeds and a
Sun-dried Tomato Vinaigrette

Hot Caesar SaLap 16.50
Sautéed Salmon, Halibut and Prawns,
Shaved Parmesan Cheese
and Fried Capers

EXTRAS
FRee RANGE CHIckeN BREAST $6 Satmon FiLer $6 SauTéep Prawns $7

APPETIZERS

Yam FriEs 8.75
Red Curry Ketchup and a Saffron Aioli

Hummus anD WarM FLaT BrReap 10.50
Pureed Chick Peas, Fresh Basil, Flat Leaf
Parsley and Fennel Leaves Sesame Oil
and Parmesan Cheese

Mini CHEESE Burcers 10.50

Lettuce, Roasted Tomatoes,
Cheddar Cheese

ButTeR CHICKEN Samosa 12.50
Roasted Apple and Onion Barbeque
Sauce and a Dill Yogurt

Spicy TeauiLAa Lime CaLamarl 13.50
Sautéed Calamari, Capers,
Roma Tomatoes, Hot Sauce,
Roasted Garlic Polenta

THAl CHickeN DRumMETTES 13.50
Szechwan Sauce, Cilantro and a
Buttermilk Thyme Sauce

SaN PancHo Avocapo Satsa 13.50
Goat Cheese Feta, Tomatoes, Cucumbers
and Hand Cut Corn Chips

CHARCUTERIE PLATTER 14.25
Cured Deli Meat, Imported Cheese,
Marinated Vegetables and Fresh Bread

CraB Cakes 14.50
Herb Vinaigrette, Pea Shots
and Mango Salsa

VANCOUVER |sLanD MusseLs 15.75
Sautéed Garlic and Shallots Chardonnay
Wine, Flat Leaf Parsley and Fresh Tarragon

Braisep Beer SHoRrT Ries 16.00
Blue Cheese Soft Polenta,
Red Wine Mushroom Demi

AHI TuNA TARTARE 16.50
Sashimi Grade Ahi Tuna, Okanagan
Apples, Red Onions with a Ginger Soy
Vinaigrette and Wonton Crisps

JumBo Brack TIGER
PrawN CockTaiL 18.00
Lime Horseradish Cocktail Sauce




SANDWICHES AND THIN
CrusT FLAT BREAD P17Z27AS

All our pizza are Italian thin crust pizzas,
Baked in a traditional stone oven with the finest ingredients

GRILLED HAaM AND BriE 12.50
Canadian Brie, Honey Ham on a
Whole Wheat Ciabatta.
Served with Soup of the Day

"EL" Burcer 12.75
House Ground Prime Rib Patty

Served with Crispy Fries

Add for .75 cents each:
Cheddar Cheese, Sautéed Mushrooms,
Hickory Bacon

GRILLED SALMON SanbwicH 14.50
Soft Pumpernickel Bread, Tomatoes,
Cucumbers, with a Lemon Yogurt Dressing
served with a Tossed Salad

SpiceDp CHICKEN SanpbwicH 14.50
Red Peppers, Lettuce, Tomato, Avocado
Salsa, Alfalfa Sprouts, Sun-dried Tomato

Bread. Served with Tossed Salad

SEAFOOD
& PAsTA

SEAFOOD LINGUINE 23
Salmon, Halibut, Mussels and Fresh Herbs,
with Lemon Olive Oil

TRUFFLED MusHRoOM FusiLLI 24
Forest Mushrooms, Pulled Chicken,
Roasted Garlic Mornay Sauce

GINGER Sova GLAZED SALMON 26.25
Cucumbers Salad, Wild Mushroom Ri-
softto

Miso SasLE FisH 29.55

Pear and Tomato Mint Salsa, Miso L
obster Broth, Butter Poached Potatoes

QuUEEN CHARLOTTE HaLiBUT 31.25
Almond and Basil Crust, Sun-dried
Tomato Butter, Herbed Linguine

SeEARED AHI Tuna 33

Papaya Mango Salsa, Wild Mushroom Ri-
sotto

QuEEN CHARLOTTE HALIBUT AND CHIPS
ONE Piece 12.00 Two Piece 16.50
Light Tempura Batter with a Traditional Tar-
tar Sauce. An Eldorado Favourite.

MARGARITA Pizza 14.25
Ripe Tomato, Whole Milk Mozzarella
and Fresh Basil

CHickeN Pesto Pizza 16.50
Grilled Chicken Breast, Caramelized
Onions, Roasted Roma Tomatoes,
Pesto and Goat Cheese

WiLD MUSHROOM AND
Prosciutto Pizza 18.25
Oyster, Shitake, Portobello and Button
Mushrooms, Cured Prosciutto,
French Brie and Fresh Basil

STEAKS
& CHoOPS

PaAN-FRIED CHICKEN BREAST 24
Sage and Amaretto Compound Butter
Truffle Wild Mushroom Risotto

Rack oF LamB
HaALF Rack
FuLL Rack
Minted Horseradish Demi Glaze

100z New York StripLOIN 31.50
AAA Reserve Striploin,
Shitake Mushroom Jus

6 0z FILET

10 oz FILET 42.75
AAA Reserve Center Cut Tenderloin
With a Black Pepper Juniper Glaze

BLack AND BLUE FILET
6 oz FILET
10 oz FILET
An Eldorado House Special
Filet Stuffed with Danish Blue Cheese,
Cajun Spiced and a Bernard Callebaut
Chocolate Demi

16 oz BoneE IN RiB EYE 46.75
AAA Reserve Rib Steak,
Caramelized Balsamic Jus




