Wood-Fired Pizza

Genuine Neapolitan pizza crust: soft, elastic, yielding and fragrant with
the right amount of char.

Starters

Calabrese Sausage
Chili & fennel cured sausage, sun-dried tomatoes, tomato
sauce, fresh cows’ milk mozzarella.

17

Parmesan Battered Prawns
Plump prawns & cauliflower battered & lightly fried.
Aioli, fresh lemon.

Capricciosa
Spicy Italian ham, mushrooms, artichoke hearts,
fresh cows’ milk mozzarella, tomato sauce.

17

Truffle Fries
Our skinny fries with truffle oil & parmigiano
reggiano.

Chipotle Chicken
Roasted local chicken, spinach, fresh tomatoes, roasted
mushrooms, fontina.
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Fancy A Dip?
Have garlic mayo, truffle, chipotle, or gorgonzola
aioli dip with your fries or, shhh, pizza crust.

16

Millionaire Vegetarian
Basil pesto, feta, fontina, kalamata olives, zucchini,
mushrooms, fresh & sun-dried tomato.
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1

Quattro Formaggi Bianchi
From the centre, out: fresh mozzarella, fontina & garlic,
gorgonzola, BC chèvre, almonds, honey.

18

Margherita Ultima
Delicately flavoured water buffalo mozzarella from
Campagna, tomato sauce, sun dried tomatoes, basil pesto.

16

Marinara – Classic No. 1
Tomato sauce, sliced garlic, oregano, parmigiano
reggiano.

13

Margherita – Classic No. 2
Tomato sauce, fresh cows’ milk mozzarella, pesto.

14

Rucola e Crudo – Classic No. 3
Prosciutto di Parma, tomato sauce, fresh mozzarella,
arugula, parmigiano.

19

Stuffed Medjool Dates
Three dates pitted & stuffed with roasted almonds,
gorgonzola, & wrapped in our house-made bacon.
Today’s Soup
Freshly made from great ingredients; house-made bread.
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½

Gunpowder Original Smoke Hot Sauce

Spinach and Mushroom
Roasted garlic purée, fresh spinach, fontina, roasted
mushrooms, parmigiano reggiano.

Sure you can add toppings to your pizza!
Try spicy Italian ham on the Millionaire, or an egg &
prosciutto to a Spinach and Mushroom. Anchovies make
everything better, but so does wine!
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Mixed Olives
Simplicity: olives in fine olive oil.
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Salads
Artisan Greens
Yam crisps & aged cheddar top off mixed leaf lettuces &
julienned apple lightly dressed in apple cider vinaigrette.
Caesar
The classic dressing for anchovy lovers, romaine,
house-made bacon crisps and garlic toast.
add slices of roasted local chicken breast
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Eggs

More Breakfast

Choose salad or skinny fries; make it half and half for $1 more.

Mushrooms on Toast
Two poached eggs, wild & cremini mushrooms in cream,
finished with truffle oil on Berne bread.

16

Bacon Eggs Benedict
Our house-made bacon, two poached eggs,
grapefruit hollandaise, Berne bread.

14

Florentine Eggs Benedict
Sautéed spinach, mushroom duxelle, two poached eggs,
grapefruit hollandaise, Berne bread.

15

Italia Eggs Benedict
Prosciutto di Parma, two poached eggs,
grapefruit hollandaise, Berne bread.

15

West Coast Eggs Benedict
Smoked sockeye, two poached eggs,
grapefruit hollandaise, Berne bread.

15

Bismarck Calzone
A pizza “pocket” filled with two poached eggs, thinly sliced
calabrese sausage, sautéed spinach, mozzarella & fontina
cheese.

20

Savoury Crêpes
Let us tell you about the Crêpes today!

17

Organic Granola
BC grown oats roasted with pumpkin seeds, dried
blueberries & cranberries. Topped with fruit & your
choice of milk or almond milk.

11

Baker’s French Toast
Rich, custardy French toast, mascarpone cream, housemade preserves & maple syrup.
add a side of house-made bacon

Cheeky Brunchy Bevies
Caesar 10
Walter’s caesar mix, vodka, pickled veg & olives
Prosecco 11

Did you know that
we make practically everything by hand,
from scratch, using natural
local and fine ingredients?
We also cook all your meals to order and deliver
them fresh from the kitchen to your table no sitting under a heat lamp!

Kir Royale 12
Prosecco layered with black raspberry liqueur.
Mimosa 11
Prosecco & fresh orange juice.
Monte Cristo 12
Grand Marnier, Kahlua, whipped cream
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