@EY| THE UNIVERSITY
WOMEN’S CLUB

\»y of VANCOUVER
at H Y C R O F T

ALL DAY MENU
(12:00 pm to 7:00 pm)

Daily Soup
Ask your server about today’s seasonal creation. Cup 56 Bow! 59

Daily Quiche
Served warm with mixed greens and seasonal garnish - 521

Truffle Parmesan Fries
Golden fries tossed with truffle oil, parmesan - 513

Grilled Salmon Burger
Brioche bun, butter lettuce, tomato, pickled onion, home made tartar sauce,
grilled salmon $23

Served with side green salad or fries
Beef Cheeseburger

Brioche bun, butter lettuce, tomato, pickled onions, mustard, garlic aioli,
cheddar cheese, beef patty, bacon $21

Served with side salad or fries
Grilled Chicken Croissant
Croissant, grilled chicken breast, bacon, garlic aioli, arugula, tomato $22

Served with side salad or fries

 SALADS

Crispy Quinoa Salmon Salad

steelhead served on mixed greens with cherry tomatoes, cucumber,
marinated squash, crispy quinoa, crumbled feta, and toasted pumpkin seeds.
Finished with house-made herb vinaigrette - $22

Chicken Caesar Salad
Romaine hearts, roasted chicken, crispy capers, shaved parmesan, homemade
Caesar dressing, topped with crispy onions and croistini - $20



'® MAINS

Beef Steak
Herb potatoes, seasonal vegetables, crispy onions, bell pepper aioli, chives,
natural jus $28

Pan-Seared Basa Fillet
Lemon citrus butter, saffron herb rice, winter vegetables - 526

Seasonal Vegetable Risotto
Creamy arborio rice with roasted winter vegetables and parmesan - 522

Add chicken S7 Add salmon S9

Pasta of the Day
Chef’s choice $22

DESSERTS

Eggnog Cheesecake
Spiced cream cheese filling with nutmeg, vanilla whipped cream and fruit
coulis - $12

Lemon Tart
Tangy lemon curd in buttery crust - $12

Chocolate Mousse
Silky chocolate mousse with crispy tuile and fresh fruits

House-Made Ice Cream & Sorbet

Vanilla bean ice cream or seasonal fruit sorbet - $10



