JOYFERNIE.COM

CORNER POCKET 4@

Restouront
301 2ND AVE FERNIE BC - (250) 423-3343

LUNCH: MONDAY-SATURDAY 11AM-3PM
DINNER: DAILY 5PM-11PM

STARTERS
CupP 3.50 BowL 5.00
9.00
Thinly sliced red beets coated with a cranberry balsamic glaze, o
creamy chevre and walnuts UT AND CATERING.
8.00 MUNCHIES
Served on a bed of spinach, drizzled with a spicy roasted red 8.50
pepper oil and bacon bits A classic. Did you know “Queso” is cheese in Spanish? Comes with
8.50 sour cream and salsa ADD 507 CHICKEN ~ 4.00
3 oz lightly seared, served with tempura battered vegetables 10.75
9.50 Twelve of them tossed in a lip tingling BBQ sauce accompanied
New Zealand green mussels, oven baked with parmesan, with veggie sticks and ranch dressing
garlic and butter 11.75
8.50 Group therapy. Cheese, peppers, onions, jalapenos. Served with
A tasty platter of our starters - beets and chevre, scallops and sour cream and salsa
arugola, served on bread, accompanied by an oven baked New 7.50
Zealand green mussel Spinach, artichoke and a 3 cheese blend that will warm you heart
and fill your tummy
ENTREES 8.00
Tzatziki.,, hummus, kalamata olives and roasted red pepper dip,
15.75 served with pita wedges
Prepared medium-rare, served on top a warmed niscoise salad
: 18.75 GREEN HOUSE CLUB
“The tenderloin of the sea”, placed on a medley of potato,
red beet and vegetables, with a tomato and peppercorn coulis. i i i 6.00 8.00
Garnished with a broccoli salsa Mixed organic greens topped with tomato, cucumber,
red onion, carrots and house dressing
12.25
A vegetarian delight. Spinach, feta cheese, mushrooms and veggies, . . _ 6.50 8.50
wrapped in filo pastry, served with rice and garden salad With Bacon bits. Caesar Cardini would be proud
11.75 6.50 8.50
Caressed with a tomato vegetable cream sauce Spinach with tomato, cucumber, red onion, olives, feta
cheese, topped with a splash of oil and diced peppers
18.50
Filled with fennel and arugola, served with sweet potato wedges 2LED
dJ tables. t dJ %h 4 dp lent h'g Sweet potato wedges with wilted spinach, toasted pine nuts
and vegetables, topped with an orange sauce ana polenta chips and oven dried tomatoes, dressed in a red wine vinaigrette
12.50
Served the classic way with mashed potatoes, gravy and Fl LLERS: BURGERS, SANDWICHES, ETC...
sweetened cranberries
16.25 1 8. 75
Spagetti squash, char grilled zucchini, sweet potato wedges and Dressed with BBQ Aioli, greens, tomato, pickle, bacon and cheese.
a mushroom maple sauce Oh Yeah.......
20 75 11.75
Smothered in a cherry and sage jus, plated with a celeriac and Same as above, just the way you like it
potato terrine and seared green beans, red pepper and bacon bits 11.00
26.75 Served as above, no bacon, can be added for $0.50 per 2 slices
70z served with a potato cake and seasonal vegetables. Topped
] ; : 12.00
with a red wine sauce and a garlic and tomato salsa o .
The Griz's favorite meal
24.25 11 50
60z AAA Alberta beef, prepared to your liking, served on a . . £ a'la minute beer battered cod and fri :
duchesse potato accompanied by char grilled zucchini and grilled UL02) (U (r CTE (TS (eSSl [Tk R T el CIles Tty
tomato served with béarnaise sauce 16.75
Basted with barbeque sauce, served with coleslaw salad and fries
DESSERTS 60z 14.25
AAA Alberta Beef New York Striploin prepared to your
4.00 liking, served with sautéed veggies and chipotle 80z 16.25
With caramel sauce béarnaise. The Rolls-Royce of Steak Sandwiches.
4.75 ALL FILLERS COME WITH FRIES. EXCHANGE FOR GARDEN,
Served with mixed berries in a raspberry coulis CAESAR, OR SPINACH SALAD FOR AN ADDITIONAL $2
4.25
A sweet mixed nut cake served with a rich chocolate sauce FAVOURITE PLATTERS
4.50 12.75
With a hint of orange, served with a mascarpone cream You say Felafel, | say Falafel. Made in house; comes with
garden salad and fries or rice.
4.25
The original créme brulee 8.7

The reigning champion; served with garden salad and fries or rice.
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LOCATE

GRAND CENTRAL HOTEL



