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Sta rters

Soup dujour
8
House .Sausagc

fresh house made sausage with mustard & house Picicles

i2
Girilled Calamari Salad

organic greens, toasted ane nuts, gri”ed red onion & black olive vinaigrette

i1
Hcirloom T omato & Bumcpalo Mozzarc”a Salad

Sunwing [Farm tomatoes & Fairbum Farms Mozzare“a

with fresh oregano, olive oil & Fig balsamic

16
Hancl Cut Bec{: Tar‘l:ar

greens &gri”cd artisan bread
i2

Scarccl FPork T enderloin

encrusted with Victoria (Gin botanicals, Poached rhubarb, organic greens
& Victoria (Gin vinaigrette
12
Cowichan Duck [ iver Parfait

crostini & cornichon

1o

Quadra |sland Manilla Clams

house bacon, lemon zest, caramelized onions, fresh herbs & white wine

i/2order~ 10 fullorder~ 18

Faprika’s Kitchen T eam
Chmc de Cuisine ~ Anna [Hunt
Nick Fasquale, Mason Frouse

Faprika Bistro is Proud to support local Farms, wineries & ocean wise fisheries.

assion, love & excellence are just a few ingredients in tonight's experience.
| g sht's exp
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Mains

Wild Sockege Salmon

pan roasted on dupuy lentil salad with sautéed organic greens & green olive tapenade
2%
Hanclmacle Fasta ]:cature
22
| ocal | ine Caught Lingcod

pan roasted with roast organic summer squash, arugula almond pesto & parsley mushroom salad
21
Island SCaFood Feature
27
Cowichan Bag Duck BPreast

pan roasted on mushroom & barley risotto with asparagus & white wine duck jus
29
Butchcrs Fcaturc
28
100z Alberta Rib E_ge

Fingcrling Potato salad with green beans & red wine sauce
32
Smokecl Port Alberni Pork ChOP

sPinaclﬁ spactzlc with bacon, caramelized onions, goats cheese,

gri“ed Portabe”o mushroom & honeg clﬂon sauce
28

Sides

Roast Fingeriing potatoes with gardcn herbs & maldon salt
Sautéed mushrooms with white truffle oil
Sautécd local greens with gar]ic & olive oil
Mixed greens with Pcpitas & house vinaigrette
8

For Split [tems Flcase add: Starters 2, Mains 4
f:or Par’cies of 8 or more, a gra’cuity of 1 5% will be added to your bill.



