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RESTAURANT

Lunch, Daily 11:00am - 2:30pm
EBO will capture the taste buds of food lovers all over the world. We know that the
moments that you are about to experience will be memories that will last life-long.
We hope that you will enjoy ... Bon Appétit!

SOUPS AND SALADS
Chowder

Local Spot Prawns, Dungeness Crab, Roasted Corn, Crisp Tiroler Bacon, Scallion Oil
10

Wild Mushroom Soup

Purée of Wild Mushrooms, Feta Cheese, Seasonal Mushroom Sauté, Truffle Oil
8

EBO Caesar Salad
Crisp Romaine Hearts, Crisp Prosciutto, Sourdough Croutons,
Smoked Paprika-Anchovy Vinaigrette and Roasted Garlic Dressing
10, Side 5.5

Green Salad (V) v
Organic Seasonal Greens, Roasted Cashews, Gem Tomatoes,
Sherry and Mustard Vinaigrette
9, Side 5

Crab Cakes

Bonito Crusted Belle River Rock Crab, Chili Bean Aioli, Cabbage Slaw, Sweet Soya
13

Wild BC Salmon and Spinach ‘& v
Medium Grilled Smoked Sockeye Filet, Baby Spinach Leaves, Fresh Oranges,

Herb Scented Goat Cheese, Warm Double Smoked Bacon and Maple Vinaigrette
15

Tomato & Mozzarella (V) [
Fresh Sliced Tomatoes, Fresh Boconcini, Basil,

Aged Balsamic and Arbequino Olive Oil
12, Side 7

Grilled Chicken Salad v
Spice Rubbed Free-Range Chicken Breast, Roast Corn and Tomato Salsa,

Fresh Avocado, Crisp Corn Tortilla, Cilantro and Lime Cream
14

EBO “Greek” Salad & (V) optional ¥
Fresh Tomato, Cucumber, Sweet Peppers and Nicoise Olives,
Little Qualicum Feta Cheese, Grilled Heart of Romaine,

Black Olive Gastrique
10

Add Grilled Prawns $5

Enhancements
Chicken (80z) 8 Salmon (60z) 7 Prawn (1) 2 Scallop (1) 2.75



SANDWICH SUGGESTIONS

All Sandwiches come with your choice of Green Salad, Caesar Salad or EBO’s Garlic Fries

Clubhouse
House Smoked Chicken, Bacon, Plum Tomatoes, Basil Mayonnaise,

Cranberry Country Loaf
13

Pacific Halibut Sandwich

Wasabi Mayonnaise, Pickled Red Onion, Roasted Red Pepper Relish, Sesame Kaiser
14

BBQ Beef Sandwich

Marinated Sliced Dry Aged Striploin, Grilled Onions, Kim Chee, Sesame Kaiser
14

Beef Burger
Prime Beef Patty, Roasted Onion and Mustard Relish,

Canadian Back Bacon, Aged Cheddar, Sesame Kaiser
13

Quesadilla (V) optional ¥
House Smoked Chicken, Fresh Guacamole, Goat Cheese, Cilantro and Lime Cream,

Roast Corn and Grapefruit Salsa, Spinach Tortilla
14

Corn Beef on Rye
Artisan Corn Beef, T’s Sauerkraut, Swiss Cheese, Dijon, Dill Pickle,

Buttered Rye Bread
14

ENTREES
Steak
60z Dry Aged NY Striploin or 70z AAA Skirt Steak, French Beans,
Garlic and Parmesan Frites,

Sautéed Mushrooms, Demi Glace
18

Prawn Linguini (V) optional
Sweet Garlic Scented Tiger Prawns, Light Vermouth Cream,

Sundried Tomatoes, Soy Beans
15

Smoked “Primavera” Linguini 15 (V)
Grilled Seasonal Vegetables, Smoked Tomato Cream Sauce,

Truffled Pecorino
15

Butter Curry (V) optional
Braised Organic Chicken Thigh, Fragrant Basmati Rice, Mint and Cucumber Raita,

Warm Naan
16

Sweet and Spicy Rice Bowl 2/[]
Marinated Chicken or Sockeye Salmon, Wok Fried Vegetables,

XO Sauce, Crispy Shallots
14

Please Ask Your Server For Today'’s Features
Split Plates $2.00 each

Ocean Wise Y&/ Recommended by the Vancouver Aquarium as an ocean-friendly
seafood choice.

' Heart Safe
(V) vVegetarian Dish

Our Kitchen Is Your Kitchen
Should you wish an item not found on our menu, please tell your server and we will
do our best to accommodate your request.




