
Beaver SpecialtiesLate Night Menu

Spinach and Crab Dip - Warm spinach, crab, feta & Monterey jack  cheese  
with tortilla chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.95
Flying Beaver Bruschetta - A great take on one of our favourites, oven baked  
foccacia, topped with blue cheese pavé, homemade pesto, fire roasted tomato sauce  
& a sweet balsamic reduction . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         9.95
Matt’s Crab Cakes - Fresh from the sea, three delicious pan seared crab cakes  
made with Real Dungeness Crab meat & potatoes, served with homemade  
honey yogurt . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50
Yam Fries - House-cut yam fries with ancho-chipotle aioli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.95
Tuna Tataki - Pan seared sesame crusted Ahi Tuna with avocado, soy lime sauce,  
pickled ginger and wasabi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.95
Coconut Prawns - Nine prawns, seasoned and breaded in sweetened, shredded 
coconut with a sweet chilli sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.95
Beaver Tail Potato Skins - Cheddar, mozzarella, bacon bits, green onions &  
sour cream .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.50
Our WORLD FAMOUS Chicken Wings 
Hot, honey garlic, teriyaki, BBQ, salt & pepper or Thai chili 
10 wings  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.95 
16 wings  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.75
Big ol’ plate of Nachos - All tanked up and ready to go  
With salsa, sour cream and guacamole  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.95 
Add extra cheese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.00  
Add seasoned beef .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.50 
Small Nachos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.00
Calamari Beaver Style - This isn’t your run of the mill, everyday, plain Jane squid... 
try it! .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.95
Chilli Chicken - Fresh cut chicken tossed in home made orange chilli sauce.   
Topped with crisp wontons and scallions. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.25
Chicken Fingers -  With cracked-pepper fries and honey mustard sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95
The Beaver Damn - A big ol’ plate of wings, potato skins, chicken fingers and  
spinach and crab dip with tortilla chips .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24.95

Our current Draught Beer selection from
Lightest to Darkest:

Okanagan Spring 1516 Lager
Alexander Keiths India Pale Ale

Sleeman Original Draft
Sleeman Honey Brown Lager

Okanagan Spring Pale Ale
Red Truck Ale 

Granville Island (Seasonal)

ASK ABOUT OUR DAILY MICRO-BREWED
DRAUGHT BEER SPECIAL

Bottle Beer
Bud	 Corona		   Guiness (Can)
Bud Light 	 Sleeman Cream Ale	 Kilkenny(Can) 
Kokanee	 Sleeman Original Draft 	 Stella Artois
Alexander Keiths  	 Sleeman Honey Brown	 Red Stripe
Bucket of 3 Sleeman’s! Sample all 3 or stay with your fave’ 

Cider & Coolers
Strongbow	                      Orange Cooler
OK Extra Green Apple    Glacier Berry         Mike’s Lemonade
Okanagan Peach             Okanagan Pear      Smirnoff Ice 

Specialties with Alcohol
Red Wine Sangria - Made fresh to order either by the glass or pitcher
Specialty Caesar’s - Our Caesars are made with real Motts Clamato 
juice, a combination of spices, and served with a spicy pickled green been
The Classic Caesar - Made with our Skyy vodka
The Beaver Spicy Caesar - Made with our homemade jalapeno vodka
The Kaban Caesar - Made with lime infused tequila. A staff favorite
Paddy’s Bahama Mama - Paddy’s version of his favorite patio sipping 
drink…made with a few rums, liqueurs, pineapple juice & coconut syrup.
The Sunset Cocktail - Our very own homemade raspberry vodka 
with 7up
Margarita - We feature lime, strawberry or mango margaritas made 
with Island Oasis real fruit purees. 

The Classics
All of our Classic Martinis are made dry with a dash of scotch.

Well Brands: Skyy Vodka & Potters Gin  
Premium: Tanqueray, Bombay Sapphire, Stolichnaya, Kettel One,  

Vincent Van Gogh Espresso & Grey Goose

TUESDAYS...ALL MARTINIS ARE $5.00 each (except Kettel One & Grey Goose)

You can only get them here Martinis
Twin Otter ‘Tini - Blackberry infused vodka with cranberry & pineapple juice

The Spicy Caesar Martini - Jalapeno infused vodka with Motts clamato 
juice, a little bit or worcestershire, a squeezed lime and a spicy bean

The Beaver Buzz ‘Tini - Raspberry infused vodka with pineapple juice

The Beaver Drop Martini - Raspberry infused vodka shaken with fresh 
squeezed lemons and a sugar rim

The BBC - Blackberry infused vodka, banana liqueur & cranberry juice

You can also create your own martini with our blackberry, raspberry or jalapeno infused vodkas.

Our own creations
The Sassy Martini - Sour Puss Apple, Butter Ripple schnapps, vodka & 
apple juice

Lemon Merengue  - Stoli Vanil vodka, triple sec & lemonade

The Passion ‘Tini - Hypnotiq, Stoli Vanil vodka, pineapple and lime juices

The Lychee ‘Tini - Vodka, Lychee liqueur, pineapple & lime juices

The Pseudo Shaft 'Tini  - Vanilla Stoli, Coffee Liqueur, Irish Cream Liqueur, 
espresso & milk

The Hypnotizer - Coconut rum, Hypnotiq, Blue Curacao & pineapple juice

The Beavernana - Vodka, Banana liqueur & Cruzan coconut rum mixed to 
perfection with orange & pineapple juice

The Paddy-Tini - Vodka, Raspberry Sour Puss & Blue Curacao shaken with 
cranberry juice...a staff favourite!

Fave’s from around the block
The Crantini - Vodka & cranberry juice shaken with a splash of Grand 
Marnier & a squeeze of lemon...the ideal ‘I don’t know what to have’ drink!

The Purple Haze - Vodka, Melon liqueur, Blue Curacao, mixed with  
cranberry juice, lime juice & grenadine

The Cosmo - (...politan just in case you don’t know the lingo) the crantini’s 
step-sister with a kick of lime juice and a touch of Cointreau

Prices do not include the levies imposed by Victoria or Ottawa.

The Martini List

Pizzas
Land and Sea Pizza - Bacon, baby scallops, roasted red peppers, blue cheese  
and mozzarella on a blue cheese béchamel sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.95
Pesto Shrimp Pizza - Bistro Shrimp, spinach, sun-dried tomatoes feta & mozzarella 
cheese with pesto sauce, on a bed of pesto butter  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.25
Tropical Pizza - Capicolla ham, oven baked mango, goat and mozzarella cheese  
on a bed of homemade tomato sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.50
Roasted  Veggie Pizza - Bell peppers, red onions, roasted garlic, oregano,  
mushrooms, spinach & sun-dried tomatoes with & mozzarella cheese on a bed of  
home-made pizza sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.95
Curry Chicken Pizza - Caramelized onions, roasted red peppers, chicken, goat cheese, 
mozzarella cheese on a bed of béchamel sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.50
The Redneck Pizza - Spiced beef, pepperoni, ham, capicolli, bacon, mozzarella  
cheese & tomato (only because we have to) sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.75

Top Six Reasons to eat from our Late Night Menu
1. You are sitting in our restaurant section & you won’t be able to consume any  
   alcoholic bevvies if you don’t.
2. Because you can.
3. Everybody else is & you don’t want to be left out.
4. A light meal or snack can enhance any alcohol experience.
5. You can feel your cholesterol level at an all-time low & need to do something about it.
6. You don’t want to take a cab to have a late night meal elsewhere.


