N
FIRE & WATER

FISH AND CHOP HOUSE

Fire and Water Signature Clam Chowder
local savory clams, Yukon Gold potatoes
double smoked bacon, leeks, smoked paprika creme fraiche

Caesar Salad
romaine hearts, housemade croutons
garlic lemon dressing, freshly grated Grana Padano

add chicken breast roasted in pesto butter 6
add honey ginger glazed prawns 6

Cultivated Baby Greens and Baby Iceberg Salad
vine-ripened tomatoes, boccoccini cheese, candied pecans
orange and cranberry vinaigrette

Just the Basics
soup, salad and sandwich of the day

Chicken Confit Poutine
Yukon Gold fries, cheese curds, green onions
housemade chicken gravy

Grilled Chicken Clubhouse

sliced chicken breast, crispy bacon, melted Provolone cheese
lettuce, tomato, cranberry aioli, toasted multigrain bread
choice of green salad or Yukon Gold potato and yam fries

substitute Caesar salad 3
substitute clam chowder 4

= All seafood options on this menu are recommended by the
ocean Wlse“ Vancouver Aquarium’s Ocean Wise program as ocean-friendly.

Executive Chef
Dave Roger, C.C.C.

15% gratuity will be added to tables of 8 or more.

In consideration of others, please refrain from using cell phones in the dining room and set the ring to silent.
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FIRE & WATER

FISH AND CHOP HOUSE

Fire & Water Signature Lamb Burger 17
red onion marmalade, Cambozola cheese, grainy mustard mayonnaise

Fire-Grilled % |b Beef Burger 15
crispy bacon, smoked white cheddar cheese
caramelized onions, house made whiskey BBQ sauce

burgers are served with lettuce and tomato on a whole wheat Kaiser bun
and include choice of green salad or Yukon Gold potato and yam fries

substitute Caesar salad 3
substitute clam chowder 4
Garden Pizza 12

roasted portabella mushrooms, marinated bell peppers
sun-dried tomatoes, spinach, candied red onions, feta cheese
basil pesto sauce

3 Meat 3 Cheese Pizza 16
chicken confit, chorizo sausage, double smoked bacon
three cheese, roasted garlic tomato sauce

Fish and Chips 1 piece 16

beer-battered cod, Yukon Gold potato and yam fries 2 pieces 19
coleslaw, caper and fennel tartar sauce

BC Coastal Water Seafood Linguine 17
herb linguine, roasted crab, pesto cream sauce
freshly grated Grana Padano cheese

Steak Frites 22
8 0z New York steak, Yukon Gold frites, caramelized onions
blue cheese demi-glace

Executive Chef
Dave Roger, C.C.C.

15% gratuity will be added to tables of 8 or more.
In consideration of others, please refrain from using cell phones in the dining room and set the ring to silent.




