
Harbour House Hotel

Winter Dinner Menu

Served From 5:00 p.m.

Appetizers

Smoked Chowder

Creamy Blend of Clams, Halibut, Smoked Salmon, Shrimp and Vegetables

Bowl 8, Cup 6 

Baby Spinach Salad

Goats Cheese, Apple, Dried Cranberries, Toasted Sunflower Seeds, Honey Almond Dressing

10

Caesar Salad

Roasted Garlic Dressing, Croutons, Parmesan Cheese

Full 8, Small 5

Mixed Green Salad     

Roasted Shallot Dressing, Cucumbers, Tomatoes, Feta Cheese and Sunflower Seeds

Full 9, Small 7

Calamari

Marinated in Kafir Lime and Coriander, Chili Yogurt

10

Cheese Nachos

Cheese, Tomatoes, Black Olives, Green Onions and Jalapeno Peppers, Served with Salsa, Sour 
Cream and Guacamole

12

Chicken Wings

1 Pound Served with either Thai, BBQ, Teriyaki, Mild or Hot

10

Halibut and Salmon Cakes

Cabbage and Mixed Green Salad, Tartar Sauce

9



Main Course

Organic Chicken Ping Gai
Mixed Greens, Jasmine Rice, Sesame Chili Dip, Cilantro

14

Steak Frites
Grilled 8 oz. Striploin, Fries, Roasted Garlic Aioli

16

Baby Back Ribs
Basted in BBQ Sauce or Baked with a Rosemary Garlic Butter, Served with Daily Potato and 

Seasonal Vegetables
Full 24, Half 15

Red Thai Seafood Coconut Curry
Salmon, Halibut and Clams with Vegetables, Jasmine Rice, Toasted Coconut and Cilantro

18

Linguine Carbonara
Bacon, Peas, Free Range Egg Yolk, Cream and Parmesan Cheese

15

Penne Provencale
Extra Virgin Olive Oil, Zucchini, Peppers, Capers, Tomatoes, Olives, Artichokes, Basil Pesto

14

Halibut & Chips
Crispy Tempura Batter, Coleslaw and Homemade Tartar Sauce

1  piece   12                      2  pieces   15

Bacon Cheese Burger
Cheddar, Mozzarella and Bacon

12

Chickpea and Smoked Tofu Burger
Pumpkin and Sunflower Seeds, Minced Vegetables, Beet Relish

10

Organic Chicken Breast Burger
Salsa, Guacamole, Mozzarella and Back Bacon

12


