
 

Dinner at Sylvia’sSylvia’sSylvia’sSylvia’s 
 

 

Starters 
 

 

Stuffed Mushrooms 12 
crab, shrimp, cream cheese, lemon garlic 

 

Bruschetta 10 
tomato, basil, olives, asaigo cheese 

 

  Calamari 10 
tsatsiki  

 

Riblet Bites 12 
honey garlic, chilli Soya sauce 

 

Spring Rolls 8 
vegetables, sweet chilli sauce 

 

Wonton Prawns 10 
sweet & sour sauce 

 

Teriyaki Chicken 11 
bell peppers, onion, jasmine rice 

 

Mussels 16 
chardonnay, garlic  

 

Share Plates 
 

 

Sylvia Platter 26  
bruschetta, wonton prawns, calamari, spring rolls, riblets, veg stix 

 

Meat & Cheese Platter 22 
rosemary pork, prosciutto, goats cheese, camembert, guinness cheddar 

 

Nachos 12 with spicy beef 15 
cheddar, mozzarella, olives, jalapeno peppers, tomatoes, salsa 

extras: sour cream $2, guacamole $2, more cheese $2 

 

 

Soups & Salads 
 

 

Chef’s Soup 6      
daily selection  

   

Smoked Wild Salmon Chowder 7  
wild smoked salmon, potatoes, tomato cream, onion, dill 

 

 

 

 

Spinach Salad 11 
 strawberries, mandarin oranges, cashews, 
goats cheese, oriental sesame dressing 

Add: shrimp, seasoned / cajun chicken $3 
 

 

 

Caesar Salad 11 
prosciutto strips, asaigo, crouton 

Add: shrimp, seasoned / cajun chicken $3 
 

 

 

Fisherman’s Salad 16 
prawns, scallops, wild BC salmon, BC mussels 

spring mix greens orange balsamic 
vinaigrette dressing 

 

 

                                                                 

Wild Salmon Salad 16 
salmon, cashews, dried cranberries, spring 
mix, goat’s cheese, lemon sesame dressing

 



 

Dinner at Sylvia’sSylvia’sSylvia’sSylvia’s 
 

Mains 
 
 

Wild BC Salmon 23 
 crispy skin, lemon dill beurre blanc, jasmine rice 

4oz seniors portion 18 
Red Rooster Chardonnay 6.75 

 
 

Chicken Saltimbocca 23 
prosciutto, sage, mushrooms, hunters sauce, garlic mashed potatoes 

Bottle Tree Semillon Chardonnay 6.75 
 

 

Beef Liver 18 
caramelized onions, red wine demi glace, garlic mashed potatoes 

Sumac Ridge Cabernet Merlot 6.75 

 
 

Pork Chop 21 
mushrooms, shallots, brandy cream sauce, garlic mashed potatoes 

Villa Chiopris Pinot Grigio 8.75 
 
 

New York 24 
brandy peppercorn sauce / blackened – café de paris butter, garlic mashed potatoes 

Errazuriz Cabernet Sauvignon 10 
 
 

Lamb Shank 24 
garlic mashed potatoes, demi glace 

Famiglia Bianchi Malbec 10 
 
 

Beef Dip 12 
dijon, cheddar, sautéed mushrooms & onions, au jus, fries  

See Ya Later Ranch Pinot Noir 8.75 
 
 

Penne Arrabiata 18 
spicy tomato sauce, bell peppers, fennel sausage 

Thornhaven Gewurztraminer 6.75 
 

 

Cheese Burger 12 
cheddar, tomato, lettuce, onion, mayo, ketchup, mustard, fries 

Ravenswood Zinfandel 10 

 
 

Beef Lasagne 16 
garlic toast 

Coto de Hayas 6.75 
 
 

Fish & Chips 12 
pale ale beer batter, ling cod  

(1 piece 10.50)   
Anakena Viognier 8.75 

 
 
 

Groups of 8 or more 18% gratuity added 


