10 START OR T0 SHARE

“NOT YOUR GRANDMA’S” DEVILED EGGS

spiked with kentucky bourbon bacon jam,
aged cheddar 6.49

KAMAKURA EDAMAME

spicy togarashi, jalapeno sea salt;
sesame soy dip 7.49

YAM FRIES

in a bucket with lemon aioli 7.99

FRIES X 3

hand cut kennebec fries, (1) gorgonzola cream &
bacon (2) poutine (3) truffle oil & parmesan 8.99

SUSHI BOMBS 2.0

tempura prawn, albacore tuna, tobiko, wasabi,
sriracha & sesame seeds; chased with wasabi soy 9.99

CALAMARI

crispy breaded, fried jalapenos, tzatziki 10.99

MINI CORN DOGS

admit ite...you still love them 6.99

CLASSIC BUFFALO N.Y, HOT WINGS

blue cheese dip & celery sticks 10.99

VIETNAMESE TACOS

not your everyday tacos. slider style steamed
buns, bbg pork, cilantro, cucumbers, pickled
carrots, daikon 10.99

ALBACORE TUNA TATAKI

sushi grade tuna, mango miso coulis, shiso & citrus
soy marinade; edamame salad 13.49

POT STICKERS

chinese style dumplings, sesame soy sriracha 8.99

NACHOS

corn tortillas layered with fresh red & green
jalapelios, mangoes, grape tomatoes, scallions,
cilantro, monteray & cheddar cheeses; house made
salsa, sour cream drizzle 13.99

add guac 1.99 add chili or pulled pork 3.99

add chorizo or chicken 2.99
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SOUPS AND SALADS

“TOM KAH GA/” THAI SOUP (MILD SPICE)

exotic thai spices, lemongrass, coconut milk,
mushrooms, peppers & chicken 5.99

TOMATO BASIL Soup

pureed plum tomatoes, fresh cream, basil,
parmesan 5.99

NICE LITTLE SALAD

crisp romaine, house cornbread croutons, grape
tomatoes, goat cheese, cucumber, radish, candied
pecans, honey lime dressing 7.49 | 9.49

ROGUE CAESAR SALAD

crisp romaine, house cornbread croutons, fresh
parmesan. add ons, just ask 7.49 | 9.49

SUSHI GRADE ALBACORE TUNA NICOISE SALAD

fingerling potatoes, capers, green beans, black
olives, tomato, soft yolk egg 16.99

COCONUT POACHED CHICKEN SALAD

snap peas, red & yellow peppers, mango, mixed
greens, cashews, thin asian noodles, sesame soy
dressing 14.99

CHICKEN COBB SALAD

super moist chicken, avocado, roma tomato, rough
chopped bacon, soft yolk egg, blue cheese, ranch
dressing 14.99

THAI BEEF SALAD

medium rare sirloin, avocado, tomato, mango, sui
choy, basil, mint, cilantro, capellini noodles,
spicy thai dressing 15.99

PILZAS

PEPPERONI & THREE MUSHROOM PIZZA

italian pepperoni, roasted garlic, roasted mushroom
medley, mozza 14.49

HAWAIIAN

canadian back bacon, fresh pineapple, jalapefios,
red onion, mozza 14.49

MEAT LOVERS

salami, capicolla, chorizo, red onion, smoked
cheddar, mozza 14.99

SPICY TIGER PRAWN PESTO PIZZA

red onion, pesto, mozza, feta, grana padano
parmesan 14.99

MED PIZZA

red & yellow bell peppers, artichoke hearts,
kalamata olives, red onion, grape tomatoes,
goat cheese, mozza 14.49

CHINA TOWN PIZZA

sweet ‘n spicy asian bbq sauce, mozza, bbg pork,
shiitake mushrooms, red onion 14.49



HAND HELDS

THE 9.2 0Z ROGUE BURGER

ultra juicy, two napkin, house ground sirloin
burger cooked to 160,F, sesame brioche bun, bacon,
cheddar, lettuce, tomato, pickle, sweet relish,
mayo 13.99

SWISS STUFFED VEGGIE CIABATTA

swiss stuffed patty made with quinoa, tofu,
mushroom & black beans; herbed mayo, sweetl ‘n spicy
carrot chutney, arugula, tomato, onion on ciabatta,
fries 12.99

REUBENESQUE

smoked meat stacked high on marble rye, red
sauerkraut, melted gruyere, dijon mayo 14.49

PULLED PORK SANDWICH

chef’s housemade bourbon stout bbg sauce,
braised pork shoulder, house slaw,

fresh ciabatta bread 13.99

CRISPY CHICKEN SANDWICH

smoked bacon, aged cheddar, ranch, tomato, sesame
brioche bun 13.49

GRILLED BACON & THREE CHEESE SANDWICH

the adult version of the one you had growing upeese.
back bacon, roasted tomatoes, yellow cheddar, swiss
& aged white cheddar on fresh sourdough 12.99

WILD BC SALMON SANDWICH

grilled medium, house coleslaw, radish sprouts,
tomato, lemon aioli, sesame brioche bun 14.99

BAHA FISH TACOS

seared cajun-spiced basa, avocado cream, mango
salsa, house coleslaw, white flour tortillas 13.99

*above served with hand-cut kennebec fries
sub nice little salad, caesar ;galad or soup 1l.49

PASTAS

LOBSTER MAC N’ CHEESE

high class meets down home. with a blend of four
cheeses 18.99

CHICKEN CAPELLINI

chicken, chorizo, wild mushrooms, pesto, arugula
fresh grated parmesan 16.49

SEAFOO0D LINGUINI

prawns, scallops, salmon, halibut, lemon, herbs,
red & yellow peppers 17.99

MEDITERRANEAN PENNE

kalamata olives, basil, tomatoes, artichokes,
yellow peppers, goat cheese 15.49

GARLIC BREAD 1.99

ENTREES

BANG BANG CHICKEN & SHRIMP

yellow coconut curry, mixed vegetables, fresh
pineapple, chili prawns, coconut chicken, sticky
rice, shaved coconut 15.99

ANGRY PRAWNS WITH HAPPY GREEN TOMATOES

large hand-peeled tiger prawns, spicy cajun creole
sauce, panko coated fried green tomatoes,

dirty rice 16.99

BIG BOWL WONTON SouP

bbq pork, asian veg, cilantro, udon noodles, house
made minced ginger & chicken wontons 13.99

ROGUE AWARD WINNING CHILI

back by popular demand....ingredients are top
secret. served with garlic toast 11.99

HALIBUT & CHIPS

two pieces of beer=battered halibut, hand-=cut
kennebec fries, house tartar & house slaw 18.99

MACADAMIA CRUSTED HALIBUT

red curry sauce, mango relish, seasonal veg, sushi
rice 23.99

CEDAR WRAPPED WILD BC SALMON

grilled medium rare, fingerling potatoes,
broccolini, chive butter 20.99

10 0Z NEW YORK STEAK

peppercorn sauce, seasonal veg, choice of hand cut
fries or smoked cheddar potato 26.99

8 0Z SIRLOIN STEAK

peppercorn sauce, seasonal veg, choice of hand cut
fries or smoked cheddar potato 21.99

APPLE PIE & ICE CREAM

allow 15 minutes... granny smith apples, cinnamon,

brown sugar, butter, puff pastry, warm caramel,
vanilla ice cream T.49

CHOCOLATE PEANUT BUTTER EXPLOSION

layers of espresso chocolate cake, chocolate peanut
butter ganache, peanut butter mousse, peanut
praline 7.49

HOT FUDGE SUNDAE

three large scoops of vanilla gelato, topped with
candied pecans, house made hot fudge, whipped
cream, sauce T7.49

WHITE CHOCOLATE CHEESECAKE

oreo cookie crust, white chocolate ganache, dark
berry compote, caramel drizzle T7.49



