
OYSTERS 

Freshly shucked oysters 
served on the ½ shell, 

lemon, fresh grated  
horseradish,  chefs 

mignonette 

KUSSHI  
Half Dozen $24 Dozen $48

ROYAL MIYAGI 
Half Dozen $21 Dozen $42

FANNY BAY
 Half Dozen $18 Dozen $36

LUNCH MENU

BREAKFAST
Served 7:00 am to 12:00 pm

LITTLE BARD $10
Served till 4pm
Two eggs any style, maple sausage, one strip of 
bacon, hash browns, with your choice of 
sourdough or multigrain toast
Have it veggie ~ replace the meat with roasted tomato 
and mushrooms

THE CLASSIC BENNY $13
Back bacon, two poached eggs, on an English 
mu�n topped with hollandaise

THE BREAKFAST BUN $14
Bacon, egg, cheese, caramelized onion, smashed 
avocado, arugula, chipotle aioli on a brioche bun

THE BREAKFAST BAGEL $15
New York style cheese and herb bagel stu�ed 
with a two egg roasted red pepper and green 
onion scramble, topped with cheddar, bacon, 
tomato, arugula, garlic aioli

CROQUE MONSIEUR $15
Artisan sourdough loaf, back bacon, Dijon, 
béchamel, Swiss cheese, baked to perfection
Make It a Madame add an egg for $2

AVOCADO TOAST $13
Two poached eggs, smashed avocado, goat 
cheese, cherry tomatoes, watermelon radish, 
balsamic glaze

HIPPIE BREAKFAST BOWL $12 
Vanilla chia pudding, coconut quinoa granola, 
shredded coconut, seasonal fruit

STARTERS

FRIED COCONUT HUMBOLDT 
SQUID $17
Tender s tossed in coconut �our and fried, 
topped with chilli, cilantro, crispy shallots with  
sweet chilli dip

ARANCINI $14
Herb, mushroom and parmesan risotto, fried 
crispy, served with house marinara, garlic aioli 
and fresh basil

CRISPY FRIED WINGS $16.5
Choice of hot, honey hot, house BBQ, honey 
garlic, salt & pepper with blue cheese or ranch

CAULIFLOWER & BROCCOLI 
WINGS $13
Choice of hot, hot honey, house BBQ, honey 
garlic, salt & pepper, with blue cheese or ranch

GARLIC FRIES $10
Garlic Aioli, Garlic Oil, Parmesan

YAM FRIES $9
Cracked Black Pepper & Sea Salt, Chipotle Aioli

SALADS
THE BARD SALAD $18
Garden greens, gem tomatoes, radish, cucumber, 
goat cheese, candied almonds, dried cranberries, 
maple balsamic vinaigrette

THE BANKER SALAD $18 
Baby iceberg, local gem tomatoes, blue cheese, 
fresh avocado, bacon, hardboiled egg, buttermilk 
ranch dressing  

KALE CAESAR $15
Signature Caesar dressing, bacon bits, parmesan 
cheese, and house-made quinoa coconut granola

Enhance your salad
Salmon, garlic prawns, or chicken breast $8 

MAINS
All mains are served with a choice of Fries, 
greens or cup of tomato gin soup. Upgrade to a 
Kale Caesar salad, yam fries, garlic fries or clam 
chowder for $2.75

BARD BURGER $18.5
House-made beef patty, green leaf lettuce, 
tomato, bacon, pickles, caramelized onion, 
cheddar cheese, Bard burger sauce 

LAMB BURGER $18.5
House-made lamb patty, goat cheese, fresh mint, 
tzatziki, tomato, cucumber, green leaf lettuce

CHICKEN CLUB BURGER $18.5
Grilled chicken breast, bacon, cheddar cheese, 
smashed avocado, green leaf lettuce, tomato, 
garlic aioli on a brioche bun

FALAFEL BURGER $17.5
Falafel patty, hummus, goat cheese, pickled red 
onion, green leaf lettuce, tomato, garlic aioli

BEEF DIP $18.5
Shaved sirloin tip, Swiss cheese, garlic aioli, crispy 
fried onions, grilled garlic bun, served with 
demi-glace for dipping

GRILLED CHEESE & 
TOMATO GIN SOUP $17
Double cream brie, cheddar, goat cheese, on 
toasted sourdough, drizzled with sherry maple 
glaze, served with tomato gin soup 
Add bacon $2.5

CARNITAS TACOS $17
Three pulled pork tacos, pickled red onion, pico 
de gallo, goat cheese, garlic lime crema

FISH AND CHIPS
Robert Service Stone Fired Ale battered Paci�c 
cod, fries, tartar, house coleslaw
One piece $18 Two Piece $24

MUSSEL POT $27
Fresh west coast mussels, leeks, dill, white wine 
garlic cream, focaccia, fries

SHARABLES

SEAFOOD BOARD $42
Jumbo prawns, candied 
salmon, smoked tuna, two 
chefs choice oysters, mussels 
and clams steamed in a white 
wine cream sauce, served with 
grilled garlic focaccia

CHARCUTERIE 
BOARD $28
A rotating selection of two 
cheeses and artisanal cured 
meats served with grainy 
mustard, rosemary crisps, 
olives, house-made pickled 
vegetables and preserves

MEZZE BOARD $17
Grilled �atbread with garlic oil 
and za’atar, tzatziki, hummus, 
fresh vegetables, marinated 
olives, and marinated 
vegetables

BRUSCHETTA 
FLATBREAD $17
Pesto base, gem tomato and 
garlic bruschetta, goat cheese, 
balsamic glaze
Add Prosciutto $6

SOUPS
SEAFOOD CHOWDER 
Cup $8 Bowl $10
Manilla clams, salmon, smoked 
bacon, served with focaccia

FIRE ROASTED 
TOMATO & GIN 
Cup $7 Bowl $9
Served with focaccia



Lorem ipsum


