
Lunch Menu

Fried Calamari
Breaded squid rings served with tzatziki  8.99

Kung Pao Calamari
Fried squid rings in spicy plum sauce  9.99 

Cod Bites
Breaded cod morsels with tartar sauce  8.99

Coconut Prawns
Six butterflied prawns fried, served with sweet chili dip  9.99

Sambuca Mussels
Half pound of mussels in a sambuca cream sauce   11.99

Mussels Provencal
Half pound of mussels in a diced tomato & fresh herb sauce   11.99

Nachos
Loaded with mixed cheese, tomatoes, green onions, olives and 
jalapeños.  Served with fresh salsa and sour cream  15.99
Add Guacamole  1.00 Add Chicken  or Ground Beef  6.00

Oysters in the Half Shell*
2.25ea    11.99 1/2doz  23.99 doz

*Fraser Health Advises that the consumption of  Raw oysters poses an increased 
risk of  food borne illness.  An additional cooking step is needed to eliminate 
potential bacterial or viral contamination

Appetizers Creamy Clam Chowder 
Made with potatoes, clams, bacon, vegetables and cream   
Cup 3.99    Bowl  5.99  

Zesty Tomato Seafood Chowder
Made with potatoes, clams, shrimp, cod, 
vegetables in a tomato broth   Cup  3.99   Bowl  5.99  

Caesar Salad
Crisp Romaine lettuce tossed in our homemade zesty 
lemon, garlic and anchovy Caesar dressing with 
Parmesan cheese and croûtons  9.99  

Citrus Shrimp Salad 
Mixed greens, green onions, diced tomatoes, carrots, baby 
shrimp and cucumbers tossed in a citrus ginger 
vinaigrette.  Topped with 3 chilled prawns and garnished 
with sesame seeds  13.99  

Crab & Shrimp Salad 
Shredded Pacific crab meat and baby shrimp on a bed of 
fresh spring salad mix with julienne carrots, green 
onions, pea shoots, corn black beans and edamame.  
Drizzled with a Wasabi and cucumber dressing  15.99  

Beet Salad with Goat Cheese 
Cooked sliced red beets, sun dried tomatoes, creamy goat 
cheese, arugula and red onion dressed with a sun dried 
tomato vinaigrette   10.99  

Add a Skewer with 3 Chilled Prawns  4.00
Add Blackened Chicken Breast  6.99 
Add Grilled Salmon 9.99

Soups and Salads

Steamers $18.99

Shellfish Broth

Mussels 1lb        White Wine & Garlic

Clams 1lb           Black Bean
combo  1lB  Tomato Creole

Ladner Express
Half pound of clams, half pound of 

mussels, quarter pounds of tiger shrimp  20.99

Wraps
Shrimp Feta Caesar Wrap
Tiger shrimp sautéed in a creamy Greek sauce wrapped 
with Caesar salad & Feta cheese.  Served with fries  12.99

BBQ Chicken Caesar Wrap
Tender chicken morsels tossed with our sweet & sour 
BBQ sauce wrapped with Caesar salad.  Served with fries  
11.99

*Please advise us of any allergy or food sensitivity prior to ordering
*Ask us about or Gluten Free Menu
*Automatic 15% gratuity will be added to groups of 10 or larger



Fish n Chips
Cod 1pc 9.99  2pc  15.99 Halibut      market price 
Cod Bites  12.99  CAlamari   13.99
 

Add a side of cole slaw  3

Panko breaded fish n chips served with 
home cut kennebec potato fries,  

tartar sauce and lemon

Coconut Prawns and Chips
Coconut coated butterflied prawns, fried and served with 
sweet chili dip  13.99

Burgers
All burgers and sandwiches are served on a bun 
dressed with lettuce, tomato and pickle and 
accompanied with our home cut local kennebec 
fries.

Bacon Cranberry Goat Cheese
Beef burger with house smoked bacon, savory cranberry 
chutney and goat cheese 16.99 

Bison Burger
House made Bison patty brushed with Canadian whisky 
BBQ sauce  14.99

Ladner Burger
Fresh beef burger seasoned and basted with sweet & sour 
BBQ sauce 11.99

Salmon Burger
Wild BC Salmon brushed with Mustard & 
Tarragon sauce with your choice of either tartar sauce or a 
cucumber wasabi sauce  14.99

Cajun Chicken Burger
Blackened New Orleans style with tzatziki sauce 12.99

Veggy Burger
Soya veggy patty basted with BBQ sauce and topped with 
red onions  11.99

Cajun Cod Sandwich
Fried Cajun cod with a zesty lemon aioli on ciabatta 12.99

Halibut Sandwich
Fried halibut with tartar sauce on ciabatta 16.99

ADD TO YOUR BURGER

Bacon  2.50         Mixed Cheese  1.59            
Mushrooms  1.79      Goat Cheese  2.50  
Swiss Cheese  1.79      Sautéed Onions  1.29      

Seafood Lunches
Poached Cod
Drizzled with mustard tarragon sauce 12.99

Cajun Salmon
Blackened with New Orleans style spices  14.99

Garlic Shrimp
Nine small tiger shrimp cooked in garlic butter 11.99

Pan Fried Oysters
Six ounces of fresh beach oysters, pan fried, topped with a 
tangy lemon caper butter, lemon zest, dill and capers  14.99  
Add extra Oysters  2.25ea

The above items are served with seven grain rice and sautéed vegetables.

Shrimp Melt
Baby shrimp cooked in a herb cream sauce, served on an 
English muffin and baked with cheese.  Served with fries  
13.99

Shanghai Seafood Bowl
Cod, salmon, scallops and tiger shrimp stir fried with 
vegetables and Shanghai noodles in black bean sauce  17.99

Seafood Penne
Cod, salmon, scallops, tiger shrimp and fresh clams sau-
téed with julienne vegetables and your choice of either our 
White Wine Sambuca Cream sauce or our Smokey Chipotle 
sauce  17.99

Substitutions

Chowder   2.59  Caesar Salad  2.39
Garden Salad   1.99  Sweet Potato Fries  2.59
Half Fries & Caesar 2.79 Half Fries & Salad  2.49
Poutine Fries  3.99  Slaw  1.99


