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F R I D AY H A R BOUR

ANTIPASTI

SECONDI

QUEEN MARGHERITA | 23
Tomato sauce, mozzarella, fresh basil

BUFALINA | 25
Tomato sauce, buffalo mozzarella, fresh basil

CALABRESE | 27

Tomato sauce, mozzarella, spicy soppressata, Kalamata olives,
roasted red peppers
AMERICANA | 25

Tomato sauce, mozzarella, Ezzo pepperoni
CAMPAGNOLO | 26

Fior di latte, roasted red peppers, mushrooms, zucchini,
caramelized onion
FUNGHI | 28

Mozzarella, mushroom medley, truffle sauce, Parmigiano
QUATTRO FORMAGGI | 25

Mozzarella, gorgonzola, Parmigiano Reggiano, pecorino
Romano

AVENUE | 28
Fior di latte, cherry tomato, arugula, Prosciutto di Parma

PATATA | 26
Roasted potatoes, nduja, mozzarella, caramelized onion

PIZZA

PETTO DI POLLO ALLA SICILIANA | 34
Organic breast of chicken, cherry tomatoes, capers, olives, white wine, daily vegetables

BISTECCA DI MANZO | 58
Grilled 12oz USDA prime New York striploin, roasted potatoes and sautéed rapini

AGNELLO ALLA SCOTTADITO | 52
Grilled Australian lamb chops, fresh herbs, extra virgin olive oil, black pepper served with sweet and sour caponata

SALMONE | 36
Pan seared Atlantic salmon fillet, mango salsa, black rice

FOCACCIA | 10
Oven-baked focaccia, herbs, extra virgin olive oil

gluten-free add $4.50

OLIVE MARINATE | 8
Marinated assorted olives

PROSCIUTTO & PARMIGIANO | 28
Prosciutto di Parma, 24 month old Parmigiano Reggiano, taralli

ARANCINI SICILIANI | 18
Traditional Sicilian rice balls, peas, Bolognese ragù

BURRATA | 26
Burrata, prosciutto di Parma, cherry tomatoes

FAGIOLI AL FORNO | 18
Blistered red kidney beans, rapini, Italian mild sausage, olive oil,

oregano, light chili flakes

FRITTURA MISTA | 26
Fried tender calamari, black tiger shrimps, lemon aioli

PATATINE AL TARTUFO | 18
Hand cut fries, Parmigiano Reggiano, parsley, white truffle oil

POLPETTE | 16
Slow-cooked meatball, San Marzano tomato sauce

SPIEDUCCI | 18
Grilled tender Ontario lamb skewers
BRUSCHETTA AL POMODORO | 14
Grilled Italian bread, tomato bruschetta

CARPACCIO DI MANZO | 24
Thin sliced beef tenderloin, arugula, Parmigiano Reggiano,

Extra virgin olive oil and fresh lemon

COZZE | 20
Sautéed P.E.I. mussels, garlic, chili, oregano,

San Marzano tomato sauce

PASTA
RAVIOLI | 26

House-made ravioli stuffed with ricotta and spinach, San Marzano
tomato sauce

FETTUCCINE AI FUNGHI | 34
Prepared with porcini and wild mushroom medley, light cream sauce,

white truffle oil

SPAGHETTI CON POLPETTE | 26
Fresh pasta, slow-cooked meatballs in tomato sauce

LINGUINE ALLO SCOGLIO | 36
Prepared with seafood medley, cherry tomato sauce, light chili flakes

PENNE ALLA VODKA | 26
Penne rigate, pancetta, vodka rosè sauce

RIGATONI ALLA BOLOGNESE | 26
Prepared with traditional Bolognese meat ragù

LASAGNA | 28
Traditional Italian lasagna, Bolognese, béchamel, mozzarella,

Parmigiano Reggiano, tomato sauce, oven baked
GNOCCHI AL POMODORO | 26

House-made potato gnocchi, San Marzano tomato sauce, fresh basil

INSALATE
RUCOLA e PERA | 18

Baby arugula, bosc pear, toasted walnuts, Parmigiano Reggiano shavings, lemon vinaigrette
CESARE | 18

Romaine hearts, Caesar dressing, focaccia croutons, double smoked bacon, Parmigiano Reggiano
CAPRESE DI BUFALA | 23

Buffalo mozzarella, vine-ripened tomatoes, oregano, fresh basil, EVOO, balsamic reduction
LA SICILIANA | 18

Baby arugula, beets, orange, fennel, goat cheese, black olives, lemon vinaigrette



Lager - IPA
byCollectiveArts Brewing

2022F R I D AY H A R BOUR

KINDLY ADVISE US OF ANY FOOD ALLERGIES
TAXES & GRATUITIES EXTRA - A 3% FRIDAY HARBOUR RESORT FEE WILL BE APPLIED TOALL CHECKS

18% GRATUITIES WILL BE ADDED TO PARTIES OF 6 OR MORE
RESPECTFULLY WE CANNOT DO SPLIT CHECKS

Still
Sparkling

COCKTAILS

DRAFTBEER
• $ 9.50 •

WATER
• $ 8.00 •

Peroni -Moretti - Stella
Corona -Heineken

BEER
• $ 8.00 •

Dark - Blonde -
Red

ARTISANALBEER
• $ 32.00 •

SOFTDRINKS
• $ 3.50 •

Coke - Diet Coke - GingerAle
7UP - Lemon Ice Tea

MARTINI

BYTHEGLASS
2018Headwind, CabernetSauvignon, California $16
2019Cyporess,Merlot,California $13
2017SolidGround,PinotNoir,California $16
2017Piantaferro,Chianti,Toscana $15

2019SolidGround,Chardonnay,California $14
2019 GroveMill,SauvignonBlanc,NewZeland $15
2019GiulioStraccali,PinotGrigio, Lombardia $15
N/V Romeo, Prosecco,Veneto $14

2020Nebbiolo,CorderodiMontezemolo,PIEMONTE $90
2020NeroD’Avola,Chiantari,SICILIA $64
2021Primitivo,Imuri,VignetidelSalento,PUGLIA $62
2018CinqueAutoctoni,FarneseEdizione,ABRUZZO $110
2018RipassodellaValpolicella,Bosan,GerardoCesari,VENETO $89
2017RipassodellaValpolicella,ValpolicellaFalezza,VENETO $70
2019Merlot,Toschi,NAPAVALLEY $75
2019Merlot,Frog’sLeap,OREGON $130
2018AmaronedellaValpolicella,Farina,VENETO $110
2018AmaronedellaValpolicella,ScuolaGrande,VENETO $130
2018BarberaD’Asti,GiovanniRosso,PIEMONTE $68
2017Barolo,MarchesidiBarolo,PIEMONTE $115
2017BaroloMonfalletto,CorderodiMontezemolo,TOSCANA $169
2017Brunello,Banfi,TOSCANA $165
2019Chianti,SantaCristina,TOSCANA $72
2019Chianti,CastellodiVolpaia,TOSCANA $105
2017Chianti,OroducaleriservaRuffino,TOSCANA $125
2019PinotNoir,Meiomi,SONOMACOUNTY $79
2020PinotNoir,CristomVineyards,OREGON $150
2018Pinotnoir,BelleGlos,Clark&Telephone,NAPAVALLEY $165
2018CabernetSauvignon,Cannonball,NAPAVALLEY $70
2019CabernetSauvignon,Cartlidge&Brown,NAPAVALLEY $80
2019 CabernetSauvignon,Decoy NAPAVALLEY $95
2018CabernetSauvignon,PostMark,NAPAVALLEY $105
2019CabernetSauvignon,Earthquake,NAPAVALLEY $125
2018CabernetSauvignon,SequoiaGrove,NAPAVALLEY $175
2020CabernetSauvignon,CaymusVineyards,NAPAVALLEY $240
2019PinotNoir,CakebreadCellarsNAPAVALLEY $175

2018CabernetSauvignon,CakebreadCellars NAPAVALLEY $265
2019CabernetSauvignon,OnePointFive,Shafer $295
2016CabernetSauvignon,PaulHobbs $380
2018Flaccianello,Fontodi,TOSCANA $350

2020Pecorino,VillaAngela,Abruzzo $65
2017GavidiGavi,MarchesidiBarolo, Piemonte $70
2020PinotGrigio,AlbinoArmani,TrentinoAltoAdige $68
2019PinotGrigio,LaCappuccina,Veneto $75
2017Chardonnay,JLhorRiverstone,California $62
2020SauvignonBlanc,Duckhorn,California $95
2019Chardonnay,Duckhorn,California $115
2018SauvignonBlanc,CakebreadCellars,California $130
2020Rose’,Cavesd’EsclansWhisperingAngel,France $90
2019PinotGrigio,VillaSandi,Veneto $68
2020Chablis,1ercruVaudeVay,France $125
2017PouillyFuisse,VieillesVignes, France $130
2018PouillyFuisse,DomaineRogerLuquet,France $92
2019Riesling,TwoSisters,Niagara $92
2020Chardonnay,CakebreadCellars,California $175

2019,MerlotDuckhorn,NAPAVALLEY $90
2016BrunellodiMontalcino,Altesino,TOSCANA $80
2018Chablis,Vau deVey,FRANCE $63
2019PinotGrigio,GriVo, FRIULIVENEZIAGIULIA $45
2019Chardonnay, Cakebread,CALIFORNIA $98
2018CabernetSauvignon,Cannonball,CALIFORNIA $42
2017CabernetSauvignon,RutherfordRanch,CALIFORNIA $58

WHITE

RED

VODKA OR GIN MARTINI $16

PREMIUM GIN OR VODKA (GreyGoose, Belvedere, Tanquerey, Hendrick’s) $20

ESPRESSO MARTINI (Kahlua, Vodka, Espresso) $18

FRENCH MARTINI (Vodka, Chambord, Pinapple Juice) $18

KIWI TINI (Absolut Citron,Melon Liqueur, Limoncello,White Cranberry Juice ) $18

VACATION MARTINI (Coconut Rum,Chambord, Peach Schnapps, Pineapple Juice) $18

GIMLET (Hendrick’sGin, Simple Syrup, Lime Juice) $20

HALF BOTTLES
RomeoProsecco $65
VeuveCliquot-Ponsardin $160
VeuveCliquot-PonsardinRose $190
Moet Chandon $170
DomPerignon $540
Cristal $600

SPARKLING

BLUE LAGOON (Vodka, Blue Curacao, Lime Juice, Pineapple Juice) $17

SEA BREEZE (Vodka, Cranberry Juice, Grapefruit Juice, Lime Juice) $15

FLORADORA (Gin, Chambord, Lime Juice, Gineger Beer) $18

SOUTHSIDE (Gin, Lemon Juice, Simple Syrup, Soda,Mint) $15

SBAGLIATO (SweetVermouth, Campari, Prosecco) $16

LIMONCELLO SPRITZ (Limoncello, Prosecco, SodaWater) $16

BOULEVARDIER (Buffalo Trace Bourbon, SweetVermouth, Campari) $18

PAPER PLANE (Buffalo Trace Bourbon, Aperol, AmaroNonino, Lemon Juice) $20

DARK & STORMY (Gosling’s Rum,Ginger Beer, Lime Juice) $16

SPICY MARGARITA (Jalapeño, tequila, triple sec, lime juice) $17

HARBOUR TONIC (Whitley Neill Rhubarb &Ginger gin, lime juice, tonic) $15

5 oz

1.5 oz 2 oz


