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BISTRO

Sta rters

Soup dujour
6
House .Sausagc

fresh house made sausage with mustard & house Pfcue

[
Girilled Calamari Salad

mixed greens, toasted pine nuts, gri”ec] red onion

& black olive vinaigrette
11
Hancl Cut Bec{: Tar‘l:ar
with mixed greens & grilled artisan bread
10
Futancsca Salacl

arugula, roast tomatoes, olives, crispy capers, white anchovies with Piavé cheese

& spicg tomato vinaigrette dressing
15
Cowichan Duck [ iver Parfait

crostini & gerkins

it
Babg Spinach Salad

golclen beets, candied walnuts & Okanagan goats cheese
12

Quaclra ]slancl Musscls

with pepperonata, chorizo sausage & white wine

1/2 order~ 10 full order~ 18

Faprika’s Kitchen T eam
Chexﬁ de Cuisiﬂe ~ Anna [Hunt
Fau] Slﬂand, Bret Morrison

For Split ltems Flease add: Starters 2, Mains 4
For Par’cies of 8 or more, a gratuitg of 15% will be added to your bill.
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Sooke Trout

on local slﬁrimp & white bean succotash with sautéed asparagus

& S}’IrimP cream sauce

22
Butchcr’s Feature
26
Cowichan Bag Duck Breast

on potato pavé with roast brussel sprouts & a mushroom, bacon and parsnip sauce
29
]:rcsi‘l Hanclmacle Fasta Featurc
19
Pan Seared Albacore T una ‘Nicoise’

roast Potatocs & tomatoes, olives & green beans with a soft Poachcd local organic

egg & anchovie aoli
24
]slancl 5ea{:oocl Fcaturc
25
Smokecl Port Alberni Pork ChOP

on sweet potato & bacon Pcrogics with creamed kale & dﬁon Porkjus

26
‘AAA’ Albcr‘ta Bce{:

on on crushed gukon gold Potatocs with sautéed greens

& chantere”e mushroom FC& wine sauce

Market Frice

Sides

Crushed 5u1<on gol& Potatoes
Sautéed mushrooms with white truffle oil
Sautéccl organic greens
Mixed greens with sunflower seeds & house vinaigrette

8

Faprika Bistro is Proucl to support it's local farms, wineries & ocean wise fisheries.



