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WEDNESDAY, JUNE 28™

Famiry STyLE BEER DINNER

BEFORE DINNER LIBATION

GIN GIMLET
DRIFTWOOD PARABOLA GIN, FRESH LIME, LEMON, DROP OF SIMPLE SYRUP, SHAKEN
OR

ParroT EYES LIME MARGARITA GOSE ~ 4.5% PHILLIPS, VICTORIA

1sT COURSE

PLATTER OF
BRATWURST SAUSAGE, HOMEMADE PRETZEL, SPICY MUSTARD, APPLE BUTTER, GHERKINS,
SEMMELKNOEDEL, CAMBOZOLA, WARM KOLSCH-CHEESE DIP

PAIRING:
PoTT's PILSNER ~ 4.5% MooN UNDER WATER, VICTORIA
oRr ARrcus PILSNER ~ 5% DRIFTWOOD, ESQUIMALT

Main COURSE
HEerB AND WiLD MUSHROOM STUFFED PORK LOIN

SMASHED WARBA POTATO SALAD, ROASTED ASPARAGUS, ROTKOHL, SHERRY PAN JUS

PAIRING:
Low Vis NECATARON HAzy I.PA ~ 6.5% WHISTLEY Buoy, VICTORIA
or Broop ArLLeyY E.S.B ~ 5.5% RUSSELL, SURREY

DESSERT
Ice CrREAM SANDWICHES
DARK CHOCOLATE COOKIE, COFFEE LAGER ICE CREAM AND CHERRY COMPOTE

PAIRING:
NiGHTWATCH COFFEE LAGER ~5% LIGHTHOUSE, ESQUIMALT
or WORkKING CLASS HERO DARK MILD ~ 3.8% RioT, CHEMAINUS

9 BEERS ALWAYS ON TAP AND ALWAYS ROTATING

+

Borries & CANS
HOYNE PILSNER 650ML BOTTLE ~12.5
DaRK MATTER 650ML BOTTLE ~12.5 HOYNE
FaT Tuc IPA 650ML BOTTLE ~12.5 DRIFTWOOD
GUINESS STOUT 440ML CAN ~ 9.5 IRELAND
LAKETOWN PILSNER (GLUTEN FREE) 355ML BOTTLE ~8.5 IMIILWAUKEE
PERONI LAGER 330ML BOTTLE ~ 8.5 ITALY
Non Boozy BEERS:
BECK's LAGER 330ML BOTTLE ~7.5 GERMANY 0% ABV
Iota Hazy IPA or IoTA PILSNER 355ML CAN ~7.5 PHILLIPS, VICTORIA 0.5% ABV

HERONROCKBISTRO.CA



WINES

SPARKLING 60z / 90z / BTL Rost 60z / 90z / BTL
JAUME SERRA CAVA 10.25/ 15/ 40 DomMaINE HOUCHART RoOSE 12.25 / 18/ 48
SPAIN PROVENCE, FRANCE

UNSWORTH CHARME DE L'ILE 60

VANCOUVER ISLAND

WHITES 60z / 90z / BTL REDs 60z / 90z / BTL
CHATEAU STE MICHELLE CHARDONNAY 12.25 / 18/ 48 IMMARICHEL 'ESTATE' SYRAH 13719/ B0
CoLuMBIA VALLEY, WASHINGTON OKANAGAN, BC

HOWLING BLUFF SAUVIGNON BLANC 12.25 / 18/ 48 CATENA MALBEC 13/19/ 50
OKANAGAN, BC MENDOZA, ARGENTINA

DI LENARDO PmoT GRIGIO 12.25 / 18/ 48 SALTRAM CABERNET SAUVIGNON 12.25 / 18/ 48
Friuw, ITany SOUTHEASTERN AUSTRALIA

BURROWING OWL SAUVIGNON BLANC 60 MUGA Reserva TEMPRANILLO 70
OKANAGAN, BC Ri10JA, SPAIN

BLUE GROUSE ESTATE PINOT GRIS 55 PIRRAMIMMA SHIRAZ 65
VANCOUVER ISLAND MCcCLAREN VALE, AUSTRALIA

LA PIERRELEE CHARDONNAY 65 RaVENSWOOD OLD VINES ZINFANDEL 55
CHABLIS, FRANCE Lobi, CALIFORNIA

SoNoMA CUTRER CHARDONNAY 65 BURROWING OWL MERLOT 65
SONOMA, CALIFORNIA OKANAGAN, BC

SELBACH RIESLING 55 CHATEAU DE LA GARDINE 130
MosEeL, GERMANY CHATEAUNEUF-DU-PAPE, FRANCE

Joie NoBLE BLEND 55 AvusTIN HOPE CABERNET SAUVIGNON 150
OKANAGAN, BC Paso RoBLES, CALIFORNIA

BERINGER KNIGHTS VALLEY CABERNET SAUVIGNON 85
Nara VALLEY, CALIFORNIA

Louis LATOUR PiNoT NoOIR 85
BurGUNDY, FRANCE
CEDAR CREEK PINOT NOIR 55

OKANAGAN, BC

COCKTAILS

RHUBARB LEMONADE ~ 14 (20z)
SHERINGHAM RHUBARB GIN, LEMON JUICE, SIMPLE SYRUP & SODA

Drirrwoobp GIN GIMLET ~14 (20z)
PARABOLA GIN, FRESH LIME, LEMON, DROP OF SIMPLE SYRUP, SHAKEN

CowicHAN Bay Cosmo ~14 (20z)
STILLHEAD WILD BLACKBERRY VODKA & COINTREAU, FRESH LIME, SPLASH OF CRANBERRY, SHAKEN

SEASIDE NEGRONI ~ 14 (302)
EQUAL PARTS: SHERINGHAM SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE TWIST

BisTrRO 15 ~14
STILLHEAD WILD BLACKBERRY GIN (loz), FRESH LEMON & SIMPLE SYRUP TOPPED WITH SPANISH BUBBLES

BLACKBERRY TONIC (Or sODA) ~ SINGLE 8 DOUBLE 12.5
STILLHEAD WILD BLACKBERRY VODKA OR GIN, CRAFT TONIC, FRESH LIME

DaRrRK & STORMY ~ 14 (207)
GosLING's BL.ACK RuM, Cock N' Bull. GINGER BEER, FRESH LIME

WHIsSKY or WHISKEY SOUR (207)
LEMON JUICE, EGG WHITES, SIMPLE SYRUP, BITTERS & FRESH ORANGE
CROWN RovaL CANDADIAN WHISKY ~14 BULLEIT BOURBON AMERICAN WHISKEY ~14 BLACK BusH IRiSH WHISKEY ~14

DOCTOR J. STILLGOOD ~ 14 (20z)
SINGLE BARREL JACK DANIEL'S & STILLHEAD BLACKBERRY VODKA,

SHAKEN WITH FRESH BREWED COLD BERRY TEA, FRESH LEMON JUICE, EGG WHITES & SIMPLE SYRUP

IMIULES ~ 14 (207)
2 ouNces oF JACK DANIEL's or FINLANDIA VODKA or CAZADORES TEQUILA, COCK N' BULL GINGER BEER, FRESH LIME

MARGARITA GRANDE ON THE ROCKS (207)

CHOICE OF TEQUILA (3 PARTS), GRAND MARNIER (1 PART), FRESH LIME & LEMON, EGG WHITES, SIMPLE SYRUP, COARSE SALT
CAZADORES BLANCO ~14 OR DON JULIO REPOSDAO ~22 OR PATRON ANE]JO ~24

WEsT Coast Pick ME Up ~ 14 (207)
ToriNo DisTILLERY ESPRESSO VODKA, KaHLUA, BAILEY's & FRESH BREWED FARM & FOREST ESPRESSO



	
	Wednesday, June 14th
	
	Family Style Beer Dinner
	Before Dinner Libation
	Gin Gimlet
	Driftwood Parabola gin, fresh lime, lemon, drop of simple syrup, shaken
	or
	Parrot Eyes Lime Margarita Gose ~ 4.5% Phillips, Victoria
	1st Course
	Platter of
	bratwurst sausage, homemade pretzel, spicy mustard, apple butter, gherkins,
	semmelknoedel, cambozola, warm Kolsch-cheese dip
	Pairing:
	Pott's Pilsner ~ 4.5% Moon Under Water, Victoria 
	or Arcus Pilsner ~ 5% Driftwood, Esquimalt
	Main Course
	Herb and Wild Mushroom Stuffed Pork Loin
	smashed warba potato salad, roasted asparagus, Rotkohl, sherry pan jus
	Pairing:
	Low Vis Necataron Hazy I.P.A ~ 6.5% Whistley Buoy, Victoria
	or Blood Alley E.S.B ~ 5.5% Russell, Surrey
	Dessert
	Ice Cream Sandwiches
	dark chocolate cookie, coffee lager ice cream and cherry compote
	Pairing:
	Nightwatch Coffee Lager ~5% Lighthouse, Esquimalt
	or Working Class Hero Dark Mild ~ 3.8% Riot, Chemainus
	Bottles & Cans
	Hoyne Pilsner 650ml bottle ~12.5
	Dark Matter 650ml bottle ~12.5 Hoyne
	Fat Tug IPA 650ml bottle ~12.5 Driftwood
	Guiness Stout 440ml can ~ 9.5 Ireland
	Laketown Pilsner (gluten free) 355ml bottle ~8.5 Milwaukee
	Peroni Lager 330ml bottle ~ 8.5 Italy
	Non Boozy Beers:
	Beck's Lager 330ml bottle ~7.5  Germany  0% abv 
	Iota Hazy IPA or Iota Pilsner 355ml can ~7.5 Phillips, Victoria 0.5% abv
	WINES
	Sparkling 6oz / 9oz / BTL Rosé 6oz / 9oz / BTL
	Jaume Serra Cava 10.25 / 15 / 40 Domaine Houchart rosé 12.25 / 18 / 48
	Spain Provence, France
	Unsworth Charme de L'Île		       	        60	             	                               
	Vancouver Island
	Whites 6oz / 9oz / BTL Reds 6oz / 9oz / BTL
	Château Ste Michelle Chardonnay 12.25 / 18 / 48 Marichel 'estate' syrah 13 / 19 / 50
	Columbia Valley, Washington Okanagan, BC
	Howling Bluff Sauvignon Blanc 12.25 / 18 / 48 Catena malbec 13 / 19 / 50
	Okanagan, BC Mendoza, Argentina
	di Lenardo Pinot Grigio 12.25 / 18 / 48 Saltram cabernet sauvignon 12.25 / 18 / 48
	Friuli, Italy Southeastern Australia
	Burrowing Owl Sauvignon Blanc 60 Muga Reserva Tempranillo 70
	Okanagan, BC Rioja, Spain
	Blue Grouse estate Pinot Gris 55 Pirramimma shiraz 65
	Vancouver Island McLaren Vale, Australia
	La Pierrelée Chardonnay 65 Ravenswood Old Vines Zinfandel 55
	Chablis, France Lodi, California
	Sonoma Cutrer Chardonnay 65 Burrowing Owl merlot 65
	Sonoma, California Okanagan, BC
	Selbach Riesling 55 Château de la Gardine 130
	Mosel, Germany Châteauneuf-du-Pape, France
	Joie Noble Blend 55 Austin Hope cabernet sauvignon 150
	Okanagan, BC Paso Robles, California Beringer Knights Valley cabernet sauvignon 85
	Napa Valley, California
	Louis Latour Pinot Noir 85
	Burgundy, France
	Cedar Creek pinot noir 55
	Okanagan, BC
	COCKTAILS
	Rhubarb Lemonade ~ 14 (2oz)
	Sheringham rhubarb gin, lemon juice, simple syrup & soda
	Driftwood Gin Gimlet ~14 (2oz)
	Parabola gin, fresh lime, lemon, drop of simple syrup, shaken
	Cowichan Bay Cosmo ~14 (2oz)
	Stillhead Wild Blackberry Vodka & Cointreau, fresh lime, splash of cranberry, shaken
	Seaside Negroni ~ 14 (3oz)
	equal parts: Sheringham Seaside Gin, Campari, Cinzano, fresh orange twist
	Bistro 75 ~ 14
	Stillhead wild blackberry gin (1oz), fresh lemon & simple syrup topped with Spanish bubbles
	Blackberry Tonic (or soda) ~ single 8 double 12.5
	Stillhead wild Blackberry VODKA or GIN, craft tonic, fresh lime
	Dark & Stormy ~ 14 (2oz)
	Gosling's Black Rum, Cock n' Bull Ginger Beer, Fresh Lime
	Whisky or Whiskey Sour (2oz)
	lemon juice, egg whites, simple syrup, bitters & fresh orange
	Crown Royal Candadian whisky ~14 Bulleit Bourbon American Whiskey ~14 Black Bush Irish Whiskey ~14
	Doctor J. Stillgood ~ 14 (2oz)
	Single Barrel Jack Daniel's & Stillhead blackberry vodka,
	shaken with fresh brewed cold berry tea, fresh lemon juice, egg whites & simple syrup
	Mules ~ 14 (2oz)
	2 ounces of Jack Daniel's or Finlandia Vodka or Cazadores Tequila, cock n' bull ginger beer, fresh lime
	Margarita Grande on the rocks (2oz)
	choice of tequila (3 parts), grand marnier (1 part), fresh lime & lemon, egg whites, simple syrup, coarse salt
	Cazadores blanco ~14 or Don Julio Reposdao ~22 or Patron Anejo ~24
	West Coast Pick Me Up ~ 14 (2oz)
	Tofino Distillery Espresso Vodka, Kahlua, Bailey's & fresh brewed Farm & Forest espresso

