
 
 

STONEHOUSE 
RESTAURANT AND PUB  

 

APPETIZERS 

Parmesan Truffle Fries Hand cut 
fries, truffle oil, parsley and parmesan 
cheese, served with garlic aioli 10.95 
 

Sambuca Prawns Eight black tiger 
prawns flambeed in a rich sambuca 
butter sauce, served with fresh crostini 
16.95 
 

Coconut Prawns Eight large, battered 
coconut tiger prawns served with a 
sweet Thai chili sauce 14.95 
 

Spinach & Artichoke Dip Deliciously 
rich, perfectly creamy, and cheesy, 
brimming with fresh spinach and 
artichokes, served with chips and 
crostini 14.95 

 
 
 
 

Crispy Calamari Fried spanish squid 
finished with red onion, served with 
tzatziki 14.95 
 

Brussel Sprouts Deep fried brussel 
sprouts tossed in grated parmesan 
cheese and lemon juice 11.95 
 

Stonehouse Wings Baked to 
perfection and served with fresh 
veggies and ranch dressing; Apple 
BBQ, Honey Garlic, Hot Buffalo, Butter 
Sriracha, Salt & Pepper 16.95 
 
Dungeness Crab Cakes – House 

made crab cakes with roasted red 

pepper aioli and fresh mango salsa 

16.95 

 

 

Soup & Salad (Add: Chicken 7, Prawns 8, Salmon 9) 

 
 
Soup of the day 8.95 
 
Canoe Cove Chowder Seafood and 
clam, cream-based chowder 10.95 
 
Stonehouse Salad Mixed greens, 
cherry tomatoes, onions, mixed 
peppers, sunflower seeds, cranberries 
with our house dressing 15.95 
 
Cobb Salad Romaine lettuce, crispy 
bacon, avocado, tomato, chicken, 
hardboiled eggs, finished with butter 
milk ranch 17.95 
 
 
 

 
Stonehouse Caesar Romaine lettuce, 
candied bacon shards, shaved 
parmesan cheese, boiled egg, finished 
with our house made Caesar dressing 
15.95 
 

Apple Pecan Spinach Salad Spinach, 
mandarin oranges, apple, fresh 
strawberries, candied pecans, goat 
cheese, topped with a balsamic 
reduction 16.95 
 
Roast Beet Salad – Warm roasted 
coloured beets and carrots on a bed of 
garden greens, served with creamy 
goat cheese dressing, topped with 
candied pecans 16.95 



 
 

House Favorites (All burgers, served with your choice of fries, soup or 

salad) ½ fries/ ½ salad (3.5) Chowder (4) Caesar (3.50) g/f buns available (3)

Stonehouse Burger House made 
local ground beef patty, flame broiled 
bacon, Swiss cheese, lettuce, onion, 
tomato, finished with apple BBQ and 
our signature burger sauce 17.95 
 
California Chicken Burger Grilled 
chicken breast, bacon, mozzarella 
cheese, mixed greens, avocado, 
tomato, chipotle aioli 17.95 
 
Blackened Salmon Burger Wild BC 
salmon fillet, mixed greens, red onion, 
lemon dill aioli 19.95 

Veggie Garden Burger Hummus, 
guacamole, spinach, and tomato 16.95 
 
Fish and Chips Grilled or fried rock 
fish in our house made beer batter, 
served with tartar sauce and slaw 1 
piece 14.95, 2 piece 20.95 
 
 
 
 

 

Thin Crust Pizza (g/f crust available +3.50) 
 

 
Stonehouse Supreme Pepperoni, 
ham, peppers, onion, mushrooms, 
fresh tomatoes 22.95 
 
Tomato Basil The classic margarita 
with tomatoes, basil, and olive oil 
drizzle 19.95 
 
The Greek God Sauteed spinach, 
roasted red peppers, black olives, red 
onion, and fresh feta 20.95 

 
Gourmet Hawaiian Ham and 
pineapple chunks 20.95 
 
Siciliano Crisp bacon, pepperoni, 
ham, finished with parmesan cheese 
and fresh basil 21.95 
 
Buffalo Chicken – Chicken, bacon, 
buffalo ranch sauce finished with BBQ 
sauce 21.95

Dinner Features  
 

Mussels 1lb of local BC mussels in a 
garlic white wine or coconut curry 
sauce 19.95 
 
Pan Seared BC Salmon Pan seared 
wild salmon, seafood risotto, roasted 
seasonal vegetables, finished with a 
lemon butter sauce 23.95 
 
Classic Carbonara Spaghetti 
noodles, smoked bacon, peas, sauce 
royal, finished with parmesan cheese 
and parsley 21.95 
 
Seafood Risotto Pan seared jumbo 
shrimp & scallops served with arborio 
rice slowly cooked to creamy 
perfection in a rich seafood broth with 
chopped clams, finished with 
mascarpone and grana Padano 22.95 

 
Shepherd's Pie A Stonehouse 
favorite, baked ground beef and lamb 
smothered with smooth mashed 
potatoes, finished with a demi glaze 
and crispy onions $22.95 
 
Bangers and Mash Local beef 
sausages, served on a bed of mashed 
potatoes, seasonal vegetables, 
smothered in a rich red wine gravy. 
23.95  
 
 
 
 
 
 
 
 



 
 

 


