
 

 
 

 

Dinner Menu 
 

 

 

Soups & Salads 
 

French Onion Soup         $7 
 

Daily Soup          $5 
 

Shuswap Salad 
Tender organic mixed greens tossed in a roasted hazelnut vinaigrette topped with sundried 

cranberries and pumpkin seeds.        $7 
 

Caesar Salad 
Crisp romaine tossed with focaccia croutons and fresh parmesan in our house made dressing. 

            $8 
 

Spicy Shrimp & Avocado Salad 
Shrimp and diced avocado tossed in a spicy cocktail sauce and served on a bed of shredded 

leaf lettuce.           $10 
 

Beet & Goat Cheese Salad 
Tender beets served with peppered goat cheese on a bed of mixed baby greens with a drizzle 

of balsamic vinaigrette.         $10 
 



 

 
 

 

Appetizers 
 

Trout Gravlax  
House cured trout served with herb crostini, mixed greens, and a ginger vinaigrette. $15 
 

West Coast Crab Cakes 
Juicy, tender pan seared crab cake served with a roasted pepper coulis and cilantro pesto. 

            $14 

Prawn & Scallop Skewer  
Tossed in a spicy lemon grass and Kaffir lime curry sauce.    $14 
 

Mushroom Ravioli 
Tossed with toasted pine nut and an herb beurre noisette and topped with gruyere cheese. 

            $10 

Escargots 
Sautéed with portobello mushrooms in escargot butter, garnished with diced tomatoes, 

sprouts, and herb crostini.         $11 
 

Quaaout Bruschetta 
Mixture of fresh and sundried tomatoes, roasted garlic, and shallots on grilled focaccia, 

topped with grated parmesan.        $10 
 



 

 
 

 

Entrees 
All entrees comes with the choice of risotto, potato of the day, or quinoa. 

 

Braised Lamb Shanks 
Moroccan spiced and braised to tenderness      $25 
 

Crab-Encrusted Salmon 
Salmon fillet topped with a crab and panko crust, then oven-baked and served with a citrus 

and cilantro vinaigrette.         $24 
 

Chicken Chevre 
Chicken supreme stuffed with Okanagan Valley goat cheese, and served with a smoky 

chipotle tomato relish.         $24 
 

Beef Short Ribs 
Braised in red wine jus, served with a brunoise of celery root & toasted mustard seeds. 

            $24 

Stuffed Pork 
Grilled pork loin stuffed with a mushroom duxelle served with a Sauce Echalotte. $20 
 

Bison Rib Eye 
Grilled 8oz steak served with a Sauce Robert.      $33 
 

Beef New York 
Grilled AAA beef served with Sauce Echalotte or Sauce Chasseur. 

   6oz $19   8oz  $25 
 

Beef Stroganoff 
Tender beef simmered with mushrooms, cornichons, and onions in a red wine beef sauce 

            $18 
*Sauce Robert  ~ brown mustard sauce with onions and white wine  
*Sauce Echalotte  ~ citrus butter cream with shallots *Sauce Chasseur ~ mushrooms, shallots, and white wine 



 

 
 

 

Bison Ragout 
Stewed with wild forest mushrooms and pearl onions in a rosemary and blueberry demi glaze. 

            $22 
 

Scallops & Prawn Risotto 
Pan seared sea scallops and black tiger prawns on wild mushroom risotto and served with a 

red wine pan deglaze.          $22 
 

 

Confit Leg of Duck 
Braised duck leg served with orange & rosemary jus.     $26 
 

 

Pasta & Rice 
 

Seafood Cannelloni 
Fresh shrimp, scallops, and salmon wrapped in tender pasta served with a Sauce Mornay. 

            $18 
 

Madras Curry 
Sautéed fresh vegetables tossed in a creamy coconut and tomato curry served over basmati 

rice            $15 

Add chicken, prawns, or tofu        $4 
 

 

 

 

 

 

 

 

 

 

 

 

 

*Sauce Mornay ~ white gruyere cheese béchamel sauce 



 

 
 

 

From The Lounge 
 

Fish & Chips 
Beer battered cod served with tangy coleslaw.      $14 
 

Chicken Wings 
Choice of hot, honey garlic, salt & pepper, lemon pepper, or BBQ Sauce.  $12 
 

Nachos Grande 
Topped with tomatoes, green onions, peppers, olives, jalapenos, and Monterey Jack cheese.

            $14 

Add Spicy Chicken, Beef or Guacamole      $4 
 

Quaaout Beef Burger 
House-made seasoned beef burger with lettuce, tomatoes, red onions, and pickles served on 

an onion bun and dressed with a roasted garlic aioli.     $12 

Add bacon, mushrooms, or cheese        $2 
 

Jack Sam’s Chicken Sandwich 
Grilled marinated chicken breast topped with Qualicum Beach brie and sundried cranberries 

with fresh organic baby lettuce, balsamic marinated red onions, and toasted pecans. 

Served on grilled rosemary artisan bread.       $13 

 


