
 
APPETIZERS 

 
WINGS choice of S&P, thai chili, honey garlic, hot  & blue boy -10 
 
CALAMARI served with lemons and tzatziki sauce -10 
 
YAM  FRIES chipotle aioli -6  
 
POTATO  FRIES tossed with sea salt -4 
 
CHICKEN strips & fries with plum sauce -10 
 
CRAB CAKES two crab cakes served with spanish red pepper sauce and greens -12 
 
ANGUS  BEEF  SLIDERS three mini burgers topped with heirloom tomato salsa and smoked cheddar -11 
 
TUNA TATAKI sliced local albacore tuna coated in toasted sesame seeds with green onions, rice cakes, wasabi, 
pickled ginger and ponzu sauce -13 
 
FLAT  BREAD AND DIP warm naan bread served with artichoke dip and Spanish red pepper sauce -8 
 
NACHO  PLATTER tri coloured nachos, jalapeños, olives, and tomato chutney baked with cheddar and 
mozzarella, served with sour cream and salsa -14 
Add guacamole $2 
  
  

SOUPS & SALADS 
 
SOUP OF THE DAY  cup -3   bowl -5  
 
B.C. SEAFOOD CHOWDER  cup -4   bowl -6  
 
VGC  CHILI  cup -4   bowl -6 
 
MIXED GREENS choice of vinaigrettes -sm 6 lg 8 
 
CAESAR crisp romaine tossed and served with focaccia crouton -sm 7 lg 9 
 
COBB lettuce with chicken, bacon, avocado, tomatoes, blue cheese and dressing -13 
 
WINTER BEET SALAD house pickled golden beets with watercress, goat cheese, candied walnuts and 
champagne vinaigrette -12 
 

*ADD TO ANY SALAD sautéed prawns-4, grilled chicken-5, shrimp-4 
 

PIZZAS 
 
MEAT  LOVERS ham, bacon, chorizo and sopressata -12 
 
HAWAIIAN ham and fresh cut pineapple -12 
 
VEGETARIAN sun dried tomato, olives, artichokes, pesto, onion and goat cheese -12 
 
ARTISAN bacon, pear and blue cheese -12 



 
 

 
 
 
VGC  FAVORITES  

 
CLUB HOUSE classic triple decker with turkey, ham, bacon, tomato and lettuce- 13 (substitute seafood add 4) 
 
SHRIMP MELT baked brie cheese on a baguette with pickled cucumber sm -7 lg -13 
 
BEEF  DIP top round roasted, shaved on baguette with garlic butter, real beef jus -11 
 
BEEF  BURGER 8oz grilled “aaa” beef patty, lettuce, tomato, onion, pickle, and garlic horseradish aioli -10 
 add bacon, mushroom, cheddar, swiss, apple wood smoked cheddar  $.99 each 
 
REUBEN shaved montréal smoked meat, sauerkraut, onions, swiss cheese and dijon on toasted rye bread -12 
 
STEAK SANDWICH 6oz “aaa” new york striploin on garlic baguette with melted apple wood smoked cheddar 
and onion marmalade and jus -15  
 
CHICKEN  BURGER 6oz grilled chicken breast, lettuce, tomato, apple and brie cheese topped with a pickle -12 
 
ALL DAY BREAKFAST two eggs any style with hash browns, bacon and sausage with choice of toast -12 
 
FISH’N’CHIPS  local halibut in VGC signature beer batter with tartar sauce, slaw and fries  
one piece  -13 two pieces  -17 
 

 
MAINS 

 
 
PEANUT  CHICKEN  STIR FRY chicken and mixed vegetables sautéed in peanut sauce served with your 
choice of rice or udon noodles  -12  (comes mild, medium or hot) 
 
CHICKEN  FETTUCCINE chicken, roasted peppers, local wild mushrooms and goat cheese in a white wine 
cream sauce served with garlic toast -14 
 
10oz NEW YORK grilled “aaa” new york striploin served with scalloped potatoes, market vegetables and 
 peppercorn jus  -26  
 
SMOKED  SABLEFISH roasted root vegetables, prosciutto and baby yukons in rich cream sauce -24  
 
RUSTIC  CHICKEN pan roasted chicken with mashed potatoes, market vegetables and an onion mushroom 
herb sauce -23 
 
MEAT  LOVERS  PENNE pan roasted italian sausage, kalamata olives, red onion and a tomato beef ragout 
tossed with penne pasta and served with garlic toast -14 
 
6oz TENDERLOIN grilled dry aged beef tenderloin, served with mash potatoes and market vegetables 
with red wine jus -28 
 
 
 
~All prices are exclusive of applicable taxes and gratuity. Tables of six or more are subject to 15% auto gratuity~ 


