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Sta rters

Soup dujour
8

HOUSC Sausagc

fresh house made sausage with mustard & house Pfcue

12

babg SPinach Salad

babg sPinaclﬁ, roasted pear, B|ossom’s blue chccsc, candied nuts & red wine vinaigrette

14

Organic (Greens & [ oie (Gras Salad

granny smith apples, grapes, shaved foie gras & nut vinaigrette
15

Hand Cut Bee{: Tartar

greens &gri”ec] artisan bread
i2

Grilled Calamari

stuffed with tomatoes, Pine nuts & olives on organic quinoa salad with yogurt & cilantro

12

Victoria Giin Kissed Salmon Gravlax

cucumber, fresh herbs, organic greens & lemon cucumber vinaigrette

15
Cowichan Duck [ iver Parfait

crostini & cornichon

1o

Faprika’s Kitchen T eam
Cl’\é)c ~Arma rﬂunt
Nick Fasquale, T ravis Findlay

Faprika Bistro is Proud to support local farms, wineries & ocean wise fisheries.

Fassion, love & excellence arejust a few ingrec{ients in ’conigl'\’c's cxpcriencc.
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Mains

| ocal Halibut

pan roasted on toasted bu|gar salad with gri”eci fennel & Pepita vinaigrette
27
Bakecl | ocal Lingcocl

caponata, smokcy tomato sauce and watercress & anchovg salad

2%

Cowichan Bay Duck Duo

confit Icg & roast breast on kale & bacon Pic with white wine cluckjus
30

Coquitlam Quail

dC—}DOﬂCd anc{ stugecl Wlt)‘! a musl‘)room dUXC”C on SBVOUFQ }Dreac{ Pu&ding,

braised leek & madeira sauce

22

100z Alberta Rib E_ge

roasted tomato with gri”cc{ romaine hearts, blue cheese aioli & red wine sauce

29
Grilled Port Alberni Pork Chop

stuffed with sausage & apple, on savoy cabbage & fennel with graing mustard sauce
28

Sides

Roast Fingerling Po’catoes with garden herbs & maldon salt
Sautéecl forest mushrooms
Sautéed local greens with gar]ic & olive oil
Mixed greens with PePitas & house vinaigrette
8

]:or SP]it ltems Fleasc add: Startcrs 2, Mains 4+
For Par’cics of 8 ormore, a gra’cuitg of 15% will be added to your bill.



