SEASONAL

Hamachi Crudo 98
Sashimi grade yellowtail

w/ orange pickled fennel,

preserved lemon & nocellara olives

Shrimp-Yuca Cake 98
Arctic shrimp and yuca cake
and a bright mango-chili-lime salad

Toothfish En Papillote 488
Antarctic toothfish steamed in paper
w/ piment butter, asparagus,
preserved lemon and baby champagne
capers

Hanger Steak w/ Porcini 288
Uruguay m5-7 wagyu hanger steak
(aka the chef’s cut) -300g

w/ grilled porcini & porcini butter

Bone-In Rib-Eye 1288
-Coffee-Chili Rubbed

1 kg wagyu bone-in rib-eye (Aussie or
Uruguay) w/ coffee-chili spice rub

and smoked tomato-chili salsa

Grilled Yellow Peaches 88
Wrapped in Serrano Ham
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THE RAW BAR

Fresh Shucked Imported Oysters
small size / small price -12 pc 288
premium selection

-6 pc 298
-12 pc 588
Jumbo Shrimp Cocktail 128

5 jumbo shrimp with the
spicy RYE&CO cocktail sauce

Big Gin-Cured Salmon 118
Salmon cured w/ Seattle’s Big Gin,
juniper berry, lemon & dill,

served with bagel chips, cream cheese
and a Big Gin mister

Pacific Rim Tuna Tartare 148
Fresh sushi grade yellowfin tuna

with a Japanese-styled dressing

of fresh ginger, garlic, soy sauce, lime,
chili & sesame oil

Ultimate Steak Tartare 98
An authentic style tartare

with wagyu beef tenderloin,

egg yolk, capers and spicy mustard, for
this deeply flavourful summer dish

King of the Sea Platter 1888
Canadian lobster, %2 snow crab, jumbo
shrimp, yellowtail sashimi,

6 premium oysters w/ caviar

and smoked mussels
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BOARDS

D-Lux Cheese Board 288
Our favourite cheese variety:

- grand brie (FR)

- mature comte -18mo (FR)

- manchego -4mo (ESP)

- vintage cheddar -15 mo (UK)

- applewood smoked cheddar (UK)
...with lots of lovely nibbles

Cool Meat Board 288

Our favourite meat spread:

featuring

- fresh carved iberico ham -42mo
or

- Uruguay wagyu smoked prime rib

plus

other meaty treats of sausages, hams,
salame, duck

...with lots of lovely nibbles

Master Combo Board 488
A massive platter combining

the best of the D-Lux Cheese Board
and the Cool Meat Board
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STEAMERS

Cioppino 188
A rich tomato-wine-chili stew,

loaded with seafood:

crabmeat, prawns, clams, mussels,
squid and cod,

served with a mini sourdough loaf

Steam Kettle Clams

small 158
large 258
choose

¢ Pacific Northwest (white wine,
garlic, leek, fresh herbs)
* Tokyo (sake, butter)

» Shaoxing (black bean, shaoxing wine,
ginger, oyster sauce, chili, mint)

Chili Mussels Pot 298
Imported mussels steamed
in smoked tomato-spicy chili sauce
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TAQUERIA

Surf’s Up Baja Fish Taco 78
Classic west coast taco

with beer-battered crispy cod,
cabbage, pico de gallo & mayo

Tacofino Yellowtail Taco 98
Sushi-grade yellowtail -teriyaki seared,
seaweed-shiso salad & ponzu wasabi
dressing

Peking Duck Taco 78
5-spice confit duck

w/ sweet bean sauce,

shredded cucumber & leek, sesame

Smoked Beef Taco 98
house smoked wagyu beef
w/ Cannery hot sauce, greens & onion

Cauli-Taco 68
Smoked al pastor cauliflower,

salsa verde, pineapple, onion

and cilantro
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CLASSICS

Beer Battered Fish & Chips
It's about the fish!
choose

* Cod
* Salmon

Red Hot Chili Pepper Calamari
Double-fried California squid
with Sichuan & black peppers,
chilis and cilantro

Canucks Classic Poutine

A Canadian classic ...french fries
tossed w/ our cheese curds
and smothered in a beef gravy
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Creamy Cheesy Mac -n- Cheese

choose
* 4-cheese
* Truffle

Shrimp & Crab Dip

Shrimp and crab mixed w/ triple
cheese sauce, chilis and citrus
...and sourdough for dipping

88
108

128

ZHEER

EEES & BR
RERNES!
AT

« kBES

c EEHB=XS

IRMICHNFEL &
BYEMMEL &
ECru)IFEMR, BEAH,
R, BER

MERATERESR
MEXRZH  EEXER
AL E LSRR

BINEHREESZIER
AT

« FEARZTRE

« AEE

iF & B

BIFNERESEic =R E,

RIS
EEREEEERERR

98

128

98

88
108

128



THE FAMOUS FIREPIT

Wood Plank Salmon Fillet

Our Cannery signature -representing
the west coast First Nations style

of cooking fresh-caught salmon

on a beachside fire,

served with summer picnic potato
salad and dilly sour cream cucumbers

quarter (1-2) 398
half (3-4) 788
full (6-8) 1388

Miso-Maple Pork Ribs
Sweet and sour smoked / grilled
iberico pork ribs

3-boner 158
6-boner 258
Charred Jacket Potato 98
choose

* Dressed shrimp
* Smoked salmon
* Bacon-cheddar
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FROM THE GRILL

Sirloin Tip Steak 298
300¢g Aussie or Uruguay wagyu steak
w/ sea salt fries or kale caesar salad

Mark’s Double Smash Burger 128
Classic double smash burger

w/ house blend wagyu beef,

Tilamook sharp cheddar,

onion, tomato, pickle

Lavender- Honey Roast Chicken 288
Roast local free range, corn fed chicken
slathered with a
lavender-lemon-honey-thyme olive oil

Thick Cut Rib-Eye 688
500g Aussie m3-5 wagyu
w/ sea salt fries or kale caesar salad

Tomahawk Junior 088
1 kg Aussie or Uruguay wagyu
bone-in rib eye
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NOODLES & RICE

Seafood in Squid Ink Pasta 198
Prawns, crab, mussels, clams,

squid, cod in a rich creamed
tomato-vodka sauce

- with Canadian Lobster 488

Razor Clam Risotto 148
Rich rice risotto w/white wine clam
broth and razor clams

Garlic Scape-Walnut Pesto Pasta 98
Topped with creamy straciatella
and crisped kale
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CANNERY

Duck Liver Mousse 98
The Cannery classic

...needs no further introduction

If ya don’t know, now ya know

Salmon Rillette 68
Poached Faroe Islands salmon
with lemon-shallot mayo and chives

Luxury Chips & Dip 148
Danish trout caviar

over smoked sour cream,

with homemade chips to dip
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