
 

 

 

 

 

 

 

Jack Sam resided along the shore of the Little Shuswap Lake with his wife 

Polina and their five children. 

Jack had a quiet way about him and loved to take his time with his coffee in 

the morning before a day of hunting. 

In his honour, the bay fronting the Quaaout Lodge & Talking Rock Golf 

Course has been given the name of Jack Sam’s Bay. 



 

 
 

 

Lunch 
 

Soups & Salads 
 

French Onion Soup   
Topped with focaccia croutons and Swiss cheese.     $7 
 

Soup du Jour             $5 
 

Shuswap Salad 
Tender organic mixed baby greens tossed with a toasted hazelnut vinaigrette and topped 

with sundried cranberries and toasted pumpkin seeds.     $7  
 

Classic Caesar Salad 
Crisp romaine and focaccia croutons tossed in our house-made dressing and topped with 

shredded parmesan.          $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 
 

Quaaout Bruschetta 
A blend of marinated fresh and sundried tomatoes tossed with fresh basil, roasted garlic, and 

shallots.  Served on toasted focaccia and drizzled with olive oil, balsamic vinegar, and 

shredded parmesan cheese.         $9 

 

 

 

 



 

 
 

 

Burgers & Sandwiches 

All burgers and sandwiches are served with soup, salad, or fries 

Substitute with sweet potato fries, onion rings or Caesar salad Add $2 
 

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

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

Add: bacon, mushrooms, or cheese            $2 each 
 

Shuswap Bison Burger 
House-made seasoned bison burger with lettuce, tomatoes, red onions, and pickles served on 

an onion bun and dressed with a Dijon aioli.      $15 

Add: bacon, mushrooms, or cheese            $2 each 
 

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 
 

Grilled Salmon Open-face Sandwich 
Salmon fillet served on grilled focaccia dressed with a roasted garlic aioli, topped with a 

petite salad tossed in a ginger vinaigrette       $14 
 

Clubhouse Panini 
Roasted turkey, smoked bacon, fresh tomato, lettuce, avocado, and smoked gouda grilled 

between cranberry bread, and dressed with chipotle aioli.     $14 

 

Crab & Artichoke Quesadilla 
Whole wheat tortilla filled with fresh crab, roasted artichokes, roasted garlic and shallots with 

gruyere cheese.  Served with a chipotle aioli.      $15 
 



 

 
 

 

Pulled Pork Kaiser 
Tender BBQ'd pulled pork tossed in our smoky BBQ sauce served on a pretzel bun. 

            $11 
 

B.L.T. 
Crisp bacon, tender baby lettuce, and fresh tomatoes topped with smoked gouda on toasted 

foccacia and dressed with grainy Dijon aioli.      $10 
 

Beef Dip 
Tender slow roasted beef sliced and served on an onion and cheese hoagie, topped with 

sautéed onions, mushrooms, and Swiss cheese.      

 $14  
 

Other Selections 
 

Curried Vegetable Rice Bowl 
Sautéed fresh vegetables and marinated tofu tossed in a spicy curry sauce and served on 

top of coconut basmati rice         $12 
 

Fish & Chips 
Beer battered cod cooked until golden.  Served with coleslaw and house-made Cajun tartar 

sauce.            $14  
 

Chicken Fingers 
Breaded chicken breast fillets served with tangy honey mustard or plum sauce.  $10 
 

Sides 
 

Sweet Potato Fries  $5    Fries   $3 

Onion Rings   $5    Gravy   $2 

Prawns   $5    Chicken  $4 

Poutine   $6     


