
 

Lunch 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 
 

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 
spring mix, cashews, dried cranberries, 
goat’s cheese, lemon sesame dressing 

 

Chef’s Soup 6      
   garlic toast 

 

Smoked Wild Salmon Chowder 7  
garlic toast 

 

Liquid Lunch 
 

Bottles 
Canadian, Coors Lite,  

Budweiser, Kokanee   5 
Becks, Corona, Heineken, Stella    

5.75 
Guinness 7.75 

 

 

Cider 

Granny Smith Apple, Peach, Pear 
5.50 

Smirnoff Ice 6.25 
Draft Strong Bow Cider 7.50 

TAPS 

Sleeve 5.75 Glass 4 

Sleeman’s Original, Granville Island Hefeweizen, Keith’s India Pale Ale,  
Red Truck Ale, R&B Raven Cream Ale 



Lunch at Sylvia’sSylvia’sSylvia’sSylvia’s 
Sandwiches 

choice of fries, caeser, house salad 
 

Turkey Club 12 
turkey, bacon, cheddar, mayo, lettuce, tomato 

 

Curried Shrimp Sandwich 12 
shrimp yellow curry, sourdough, lettuce, tomato 

 

Chicken Ciabatta Sandwich 12 
guacamole, smoky bacon 

 

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

 

Grilled Veggie Ciabatta 12 
zucchini, tomato, bell peppers, caramelized onions, cream cheese, pesto mayo 

 

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

 

Chef’s Sandwich 
daily selection  

 

Entrees 
 

Beef Lasagne 15 
caesar salad, garlic toast 

 

Chicken Tenders 11 
 fries, sweet & sour / honey mustard  

 

Fish & Chips 12 
ling cod in pale ale beer batter 

(1 piece 10.50)   
 

Chicken Pot Pie 13 
carrot, onion , celery, white wine garlic sauce  

puff pastry shell 
 

English Bay Omelette 14 
crab meat, swiss, asparagus, house salad 

 

Late Riser 10 
2 eggs, hash browns, toast, bacon / sausage / ham  

 

Quiche Lorraine 12  
ham, bacon, onion, cheddar 

 

Grape Juice 
WHITE        gls hlf btl 
Chardonnay - Red Rooster (BC)    6.75 20 30  
Sauvignon Blanc - Jackson Triggs (BC)   6.75 20 30 
Gewürztraminer - Thornhaven (BC)    6.75 20 30  
Pinot Grigio - Villa Chiopris (Italy)    8.75 25 35 

Viognier - Anakena (Chile)     8.75 25 35 
Bottle Tree - Semillon Chard (Australia)   6.75 20 30 
Sylvia White - Angevine, Ortega, Chard, Bacchus (BC)   6.75 20 30 

RED 
Cabernet Sauvignon - Errazuriz Max Reserva (Chile)  10 30 40 
Pinot Noir - See Ya Later Ranch (BC)    8.75 25 35 
Shiraz - Peter Lehmann (Australia)    8.75 25 35 
Zinfandel - Ravenswood Vintners Blend (USA)  10 30 40 
Malbec - Famiglia Bianchi (Argentina)   10 30 40  

Sumac Ridge - Cabernet Merlot (BC)    6.75 20 30 
Coto de Hayas - Cab, Syrah, Tempranillo, Garn ache (Spain)  6.75 20 30 
Sylvia Private Red - Merlot, Gamay, Cabernet (BC)  6.75 20 30 


