
starters & shareables

ALL SEAFOOD ITEMS ARE A SUSTAINABLE CHOICE

MARKET SOUP

seasonal of fering, grilled focaccia 
17

CHARCUTERIE

cured meats, artisanal cheese selection, pickles, mustard, 
olives, seasonal preserves, crackers

29

GRILLED ASPARAGUS

sauce gribiche, toasted hazelnuts, fried capers
16

SEAFOOD TOWER
ADD FRIES, GRILLED BREAD & CHARRED VEG

scallop aguachile, spicy tuna sashimi, fresh oysters, prawn 
cocktail, marinated mussels and clams, lump crab & shrimp 
salad, smoked steelhead

70
18

BLISTERED SHISHITO

sesame dressing, toasted sesame seeds, radish, fried zucchini
12

kindly inform us of any allergies or intolerances

MUSSELS  MARINIERE

bc mussels, white wine butter sauce, parsley, dill ,  grilled bread
17

*the consumption of RAW oysters poses an increased risk of foodborne illness. a 
cooking step is needed to eliminate potential bacterial or viral contamination.

BREAD & BUTTER

ask your server for today’s selection
9

HALF DOZEN OYSTERS*

mignonette sauce, horseradish, lemon
MP



GLUTEN-FREE VEGETARIAN VEGAN

salads

STEAK & BLACKBERRY ARUGULA SALAD

beef tataki , frisee, fennel , arugula, cabbage, toasted almonds, 
blackberry, red wine vinaigrette

24

CRAB & SHRIMP GREEN GODDESS

gem lettuce, pickled kohlrabi, granny smith apple, grapes, 
lump crab, pacif ic baby shrimp, herb goddess vinaigrette

24

HOLTS HARVEST SALAD

baby spinach, gem lettuce, fennel , cucumber, strawberries, 
candied pecan, cotija, raspberry vinaigrette

22

crispy chicken breast 10

ADD TO YOUR SALAD

free-run egg 2.5

1/2 avocado 4

grilled chicken breast 10

sautéed prawns (5pcs) white wine butter sauce 12

grilled steelhead salmon 12

6oz grilled f lat iron steak 24



sandwiches

FRIES 

seasoned fries, ketchup
8

YAM FRIES 

calabrian chili aïoli 
12

TRUFFLE FRIES 

parmesan, chives, garlic aïoli 
12

sides

HOLTS BURGER

CHOICE OF SALAD OR FRIES

6oz patty, potato bun, lettuce, tomato, fontina, bacon 
onion jam

24

CHICKEN KATSU BURGER

CHOICE OF SALAD OR FRIES

panko breaded chicken, kewpie mayo, katsu sauce, 
sesame, cabbage, potato bun

23

kindly inform us of any allergies or intolerances

VEGETARIAN

SMOKED RICOTTA & SPRING PEA TARTINE
CHOICE OF SALAD OR FRIES 

grilled f lourist sourdough, sweet peas, pea tendrils , radish, 
mint vinaigrette 

20

AVOCADO TARTINE 22
CHOICE OF SALAD OR FRIES
ADD FREE-RUN EGG 2

labneh tzatziki ,  pickled zucchini, fried zucchini ribbons, 
truf f le honey, sumac. f lourist sourdough



STEAK FRITES

6oz bavette, charred shishito, chimichurri , frites
38

SCALLOPS AND BACON

pea purée, leeks, seared scallops, double smoked bacon, conf it 
potato, brown butter vinaigrette

35

SEAFOOD PESTO MAFALDINE

baby scallop, prawns, clams, peas, asparagus, pesto butter, white 
wine, oven-dried tomato, grana padano

30

mains

HOLTS POKE BOWL 25
marinated tuna, avocado, carrots, edamame, corn, cabbage, 
radish, fried wonton, gochujang black garlic aïoli ,  furikake

kindly inform us of any allergies or intolerances

ALL SEAFOOD ITEMS ARE A SUSTAINABLE CHOICE

MALAI FISH CURRY BOWL 29
daily catch, coconut curry, eggplant, carrots, tomato, basmati 
rice, coriander



$1 from each Holts Harvest Salad and $2 from each Seafood 
Tower order will be donated to WWF-Canada, supporting their 

work to recover at-risk species and restore habitat. To learn 
more visit wwf.ca/regeneratecanada.


