Jack Sam resided along the shore of the Littlc Shuswap Lakc with his wife
Folina and their five children.

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

the morning before a dag of hunting.

]n his honour, the bag Fronting the QUaaout Loc]gc & Ta"dng Kock Golf
(Course has been given the name of Jack Sam’s Bag.
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5oups & 5alads
French Onion Soup

Toppeé with focaccia croutons and Swiss cheese. $7

Soup du Jour $5
S]’luswap 5a|ad

T ender organic mixed babg greens tossed with a toasted hazelnut vinaigrette and topped
with sundried cranberries and toasted Pumpkin sceds. $7

(Classic Caesar Salad

CrisP romaine and focaccia croutons tossed in our house-made clressing and toPPed with

shredded parmesan. $8

Spicg S]’H‘imp & Avocado Salad Lcﬁ?Si
Shrimp and diced avocado tossed in a sPicg cocktail sauce and served on a bed of shredded

leaf lettuce. $10

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

shallots. Scr\/ecl on toasted focaccia and drizzled with olive oil, balsamic vinegar, and

shredded parmesan cheese. $9
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Burgcrs & Sandwiches

A" burgcrs and sandwiches are served with soup, salad, or fries

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

Quaaout Bch Burger

House~macle seasoned beef burger with ]e’ctuce, tomatoes, red onions, and Picues served on
an onion bun and dressed with a roast gar]ic aioli. $12

Aclcl bacon) mushrooms, or cheese $2 each

Shuswap Bison Burgcr
House~macle seasoned bison burger with ]et’cuce, tomatoes, red onions, and Pick]es served on

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

Add bacon, mushrooms, or cheese $2 each

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

with fresh organic baby let’cuce, balsamic marinated red onions, and toasted pecans.

Served on gri”ecl rosemary artisan bread. $1%

Girilled 5a|mon OPcn~Facc 5anclwic]1 “ﬁ%ﬁ

Salmon fillet served on gri“ecl focaccia dressed with a roasted garlic aioli, ’coPPecl with a
Petite salad tossed in a ginger vinaigrette $14

Clubhousc Panini

Roasted turkcg, smoked bacon, fresh tomato, lcttucc, avocado, and smoked gouda gri”cd
between cranberrg bread, and dressed with chiPotle aioli. $14

Crab & Artichoke Qucsadilla
Wl’lo]e wheat tortilla filled with fresh crab, roasted articl‘rokes, roasted gar!ic and shallots with

gruyere cheese. Served with a Cl’liPotle aioli. $15
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Pulled Pork K aiser
Tencﬂcr BBQ’d Pu”cd Pork tossed in our smokg BBQIsaucc served on a Pretze] bun.
$11

BLT.

Crisp bacon, tender babg ]ettuce, and fresh tomatoes topped with smoked gouda on toasted
foccacia and dressed with graing Dgon aioli. $10

Bch Dfp

T ender slow roasted beef sliced and served on an onion and cheese hoagie, toPPecl with
sautéed onions, mushrooms, and Swiss cheese.

$i4

Other 5c|cctions

Curriccl chctab'c Kice Bowl

Sautéecl fresh vege’cables and marinated tofu tossed in a sPicy curry sauce and served on

toP of coconut basmati rice $12

Fish & Cfﬁps

BCCF battered cod cooked until golclén. Scrved with coleslaw and house-made Ca_jun tartar

sauce. $14

Chicken r:ingcrs

Breadcc{ chicken breast fillets served with tangy honcg mustard or P]um sauce. $10
Sides

5weet Fotato [ries $5 [Fries $3

Onion Kings $5 Gravg $2

Frawns $5 Chicken $4

Foutine $6
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