
Milkshakes (non alcoholic) �
	 P.B. & J - peanut butter, strawberry jam		  550

	 Black Forest - amarena cherries, belgium chocolate	 550

	 Strawberry - vanilla scented strawberries		 550

	 Chocolate - belgium chocolate		  550

Milkshakes (spiked) �
	 Bourbon - jim beam, caramel		  8
	 Chocolate Mint - peppermint schnapps, creme de cacao	 8
	 Nutella - frangelico, baileys, nutella		  8
	 Malibu - malibu rum, pineapple, coconut		 8
	 Strawberry & Banana - bacardi dark rum, banana, vanilla, strawberries	 8
	 Oreo Cookie - frangelico,creme de cacao		  8

SALADS and SOUPS �
	 Iceberg Wedge - crispy shallots, buttermilk ranch dressing, devilled egg  	 9 
	 Caesar - house cured bacon bits, forno baked croutons, shaved parmesan	 8
	 Tomato & Buffalo Mozzarella - basil, extra virgin olive oil	 12 
	 Mixed Leaves - sun-dried tomato and lemon vinaigrette 	 8 
	 Smoked Salmon - watercress, capers, red onions, bagel chips, herbed cream cheese	 11 
	 Tuna Niçoise - seared ahi tuna, french beans, fingerling potatoes, quail’s egg, tonnato style vinaigrette	 16 
	 Spinach - braised pork belly, egg, roquefort dressing	 9
	 French Onion Soup - caramelized onions, gruyère cheese 	 9
	 Classic Tomato Soup - mini grilled cheese sandwiches 	 8

APPETIZERS �
	 Crispy Calamari - smoked red pepper aioli 	 12
	 ‘SOCIETY Style’ Buffalo Prawns - blue cheese dipping sauce	 14
	 Jumbo Onion Rings - stanley park amber beer batter	 7 
	 ‘Mac and Cheese’ Balls - jalapeno, white cheddar 	 8 
	 Forno Baked Nachos - the works, house made guacamole, tomato salsa, sour cream 	 9
	 Poutine- Hand Cut French Fries, cheese curd, chicken gravy                               	  9
	 Classic Mussels - garlic, shallots and chardonnay, served with french fries and mayo 	 18

PIZZAS �
	 Margherita - tomato, basil, oregano, buffalo mozzarella  	 14 
	 Bianco - caciocavallo, fontina, asiago, mozzarella, pesto	 14
	 Bacon & Egg - double smoked bacon, parmesan, free range eggs, potatoes 	 13
	 Italian - chorizo, salami, pepperoni, ricotta cheese	 15 
	 Hawaiian - grilled pineapple, smoked ham, prosciutto	 14 
	 Pissaladière - caramelized onions, goat’s cheese, black olive tapenade, roasted red peppers	 13

PASTAS �
	 Baked Lasagna - kobe meat sauce, tomato fondue, roasted peppers, herbed ricotta 	 14
	 Rigatoni Pomodoro - roasted tomatoes, garlic, olive oil, ricotta cheese	 13
	 Spaghetti and Meatballs - spicy tomato fondue, house made kobe meatballs	 15
	 Penne Primavera  - grilled vegetables, tomato sauce, pesto	 13
	 Lobster Gnocchi - 1/2 atlantic lobster, tarragon cream, parmesan gratin	 19
	 Jumbo Tiger Prawn Linguine - tomatoes, capers, olives, extra virgin olive oil  	 19		
	 Baked Truffled Mac and Cheese - winter truffles, parmesan gratin	 15		

ENTREES �
	 Forno Chicken - half free range chicken, lemon and thyme butter 	 18 
	 Loaded Prime Rib Burger - crispy bacon, society sauce, caramelized onions	 15
	 Bacon and Egg Burger - loaded with the works, fried free range egg	 16
	 Blackened Wild BC Salmon - tequila-lime dressing, guacamole, fresh tomato salsa 	 18
	 Lobster Shepherd’s Pie - atlantic lobster, creamed potatoes	 21
	 Forno Sablefish - warm tomato, baby shrimp and pesto salad	 26
	 Shake ‘N Bake Chicken - breaded half chicken, potato salad, buttermilk ranch dip 	 18  

ALL AMERICAN STEAKS �
	 BBQ Beef Ribs - tomato cucumber salad 		  19 
	 8 oz Prime Tenderloin, truffled mac’n cheese, red wine jus	 29 
	 10 oz Prime New York Striploin - spicy fries, green peppercorn sauce	 32
	 16 oz Prime Bone-in Ribeye - roasted garlic whipped potatoes, wild mushroom sauce	 36

SIDES �
	 Cauliflower Gratin - parmesan cream		  6
	 Brussel Sprouts - lemon, capers 		  6
	 Creamed Corn - jalapeno, shallots		  5
	 Hand Cut Fries - sea salt, house-made ketchup	 4
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please alert your server to any food allergies
vegetarian dishes available upon request  

all guest checks are subject to 20% gratuity 


