
SHARABLES

AHI TUNA POKE (gf)	 18
Sesame soy marinade, edamame hummus, 
charred onion aioli, taro chips

CHICKEN WINGS (gf)	 17
Choice of dry, buffalo or house BBQ sauce. 
Served with blue cheese or ranch dip 

CRISPY CALAMARI 	 18 
Crispy–fried Humboldt squid,  
tonkatsu dip

SIGNATURE CRAB CAKES	 21
Crab & shrimp cakes, cilantro  
lime remoulade

KOREAN BRISKET TACOS*	 16
Two beef brisket tacos, gochujang sauce,
pickled daikon, cabbage, house kimchi
extra taco 8

HALLOUMI FLATBREAD	 16
Grilled halloumi, romesco sauce, pickled 
cabbage, mushrooms, olives, mint

PROSCUITTO FIG AND ONION	 19  
FLATBREAD 
Fig jam, caramelized onion, mozzarella, 
arugula, burrata, balsamic

BRAISED SHORTRIB FLATBREAD 	19
Cola braised short rib, smokey espresso 
BBQ Sauce, mozzarella, pickled  
red onions, peppers

TWO RIVERS CHARCUTERIE* 	 26 
BOARD AND BRIE
Selection of cured meats from Two Rivers 
Farm, fig jam, gin marinated olives, brulee 
brie cheese

DESSERTS

DECADENT 	 13 
CHOCOLATE PATE (gf)
Hazelnut praline, marshmallow,
white chocolate sand, raspberry sorbet

ALMOND CAKE	 11 
Poached pears, honey tuille,  
vanilla gelato

YUZU LEMON TART	 11
Yuzu lemon curd, candied  
citrus, berries

GELATO (gf) 	 7 / scoop
Rotating flavours

SOUPS + SALADS

HANDHELDS

SOUP OF THE DAY	 13
Ask your server about today’s selection

SEAFOOD CHOWDER* 	 17
Salmon, pacific cod, clams, celery, potato, double-smoked bacon

GARDEN GREENS (gf,vegan)	 14
Heritage lettuce blend, champagne vinaigrette,  
shaved garden vegetables, cherry tomatoes, sunflower seeds

KALE CAESAR SALAD*	 16
House Caesar dressing, bacon, croissant croutons, parmesan

MEDITERRANEAN SALAD (gf)	 21
Kale, green goddess dressing, hummus, quinoa tabbouleh, cucumbers, cherry 
tomatoes, kalamata olives, roasted cauliflower, avocado, pistachio dukkah

Served with fries or side green salad or daily soup
Upgrade to yam fries or side caesar or seafood chowder $2
Add ons: bacon $4, fried egg $3, sauteed wild mushrooms $4, avocado half $4

PRESTONS SMASH BURGER*	 24
Two hand pressed patties ,tomato jam, mayo,
cheddar, red onion, pickles, shredded lettuce

CRISPY CHICKEN SANDWICH*	 24
Crispy chicken buttermilk marinated thigh, spicy mustard  
aioli, smoked cheddar, shredded lettuce, tomato 

EGGPLANT PARMESAN SANDWICH (vegan)	 20
Smoked tempeh bacon, tomato sauce, nutritional yeast, baguette

*can be made gluten-free

LARGER FARE 

AAA STRIPLOIN 10oz (gf)	 42
Pomme puree, seasonal vegetables, red wine jus

VEAL OSSO BUCCO (gf)   	 39
Parmesan polenta, green beans, confit cherry tomato, gremolata

PAN SEARED SALMON	 27 
Herbed Israeli couscous, crispy brussels sprouts, preserved lemon, 
grapefruit beurre blanc

BLACKENED CHICKEN BREAST (gf)	 25
Potato and pancetta hash, buttered heirloom carrots, carrot top chimichurri

PRESTONS BEER BATTERED FISH AND CHIPS 	 28
2 pieces of lingcod, pommes anna fries, tartar sauce, creamy mustard coleslaw

FRUTTI DI MARI PASTA 	 28
Spaghetti, salmon, pacific cod, prawns, white wine, tomato, pangrattato

WILD MUSHROOM RISOTTO MILANESE (gf)     	 26
Saffron, Wild Mushrooms, Grana Padano, mascarpone

SIDES

GRILLED CHICKEN BREAST (6OZ) 10 SIDE FRIES 6

PRAWNS (5PCS) 10 YAM FRIES W/SPICY AIOLI 8

SALMON (6OZ) 12 GRILLED BROCCOLINI W/PARMESAN 13

GRILLED HALLOUMI (1PC) 7 GARLIC TOAST 7

Served from 11:00am - 9:30pm EverydayALL–DAY
MENU


