LUKE’S

CORNER BAR & KITCHEN

COLD BEER ON TAP

BUDWEISER The King Of Tavern Beers 41/2
GRANVILLE ISLAND HONEY LAGER Vancouver 51/2
GRANVILLE ISLAND PALE ALE Vancouver 53/4
PHILLIPS BLUE BUCK ALE Victoria 61/2

HOWE SOUND DEVIL’S ELBOW IPA Squamish 6
STELLA ARTOIS Belgium

DRIFTWOOD FARMHAND ALE Victoria
STANLEY PARK AMBER Vancouver
DESCHUTES MIRROR POND ALE Bend OR
FEATURE TAP check the chalkboard
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DAlLY SPECIALS GREAT TAVERN DEALS

MICRO MONDAY
PATRON TUESDAY

Rotational tap; buck off

Regular double Marg’s 7 bucks;

Make it Patron Silver - just 3 bucks extra
Chilled Patron shots 5 bucks

All bottles 5 bucks off

Mojito doubles 7 bucks

Pitchers of Bud 16 bucks

WINE WEDNESDAY

OVER THE HUMP THURSDAY
FRIENDLY FRIDAY

SHOP TILL U DROP SATURDAY

HUNG SUNDAY Caesar’s & mimosa’s 5 bucks

WHITE WINE

LUKE’S TAVERN SELECTION MIGHTY FINE SECRET WINE ANYTIME
CHARDONNAY PELLER FAMILY SERIES B.C. vOA
PINOT GRIS CALONA ARTIST SERIES B.C. vQA
GEWURZTRAMINER SEE YA LATER RANCH B.C.voA
SAUVIGNON BLANC KIM CRAWFORD Nz
CHARDONNAY RODNEY STRONG cA
RIESLING TANTALUS B.C.VOA

PINOT GRIS MISSION HILL RESERVE B.C. VOA
BLEND CAYMUS CONUNDRUM cA
SPARKLING

VEUVE DU VERNAY FR.
SUMAC RIDGE Stellar’s Jay Brut B.C.
VEUVE CLICQUOT Ponsardin Brut N.V. FR.

RED WINE

LUKE’S TAVERN SELECTION MIGHTY FINE SECRET WINE ANYTIME
MERLOT PELLER FAMILY SERIES B.C. vQA
MALBEC PASCUAL TOSO ARG

SHIRAZ ERRAZURIZ SHIRAZ CHI

PINOT NOIR INNISKILLEN B.C. VQA

ZINFANDEL RAVENSWOOD ca

CABERNET SAUVIGNON RODNEY STRONG cA

CABERNET SAUVIGNON THE SHOW caA

PINOT NOIR
MERITAGE BLEND
BORDEAUX BLEND

TANTALUS B.C. VQA
MISSION HILL QUATRAIN 2006
MISSION HILL OCULUS 2006

Seasonal double cocktail specials; buck off

SLEEVE PITCHER
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22
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27
23
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27

They say good fences make good
neighbours.

We say good chili crusted calamari, cold
craft beer and some early Elvis Costello
on the stereo make better ones. And
that’s the idea behind Luke’s: an easy
going place with great food, great
people and a great vibe - the kind of
place a South Granville tavern should be.

We figured that makes a better
neighbour than a good fence. Although
Mark’s old one is up on the wall in case
we’re wrong about that.
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LUKE’S

CORNER BAR & KITCHEN

5 BUCKS ANYTIP;I‘IE EVERYDAY BAR SNACKS

EDAMAME steamed / sea salt CHILI CRUSTED CALAMARI 1
FRIED CAJUN BLACK EYED PEAS sliced jalapenos / creamy dip
best with ice cold beer CHICKEN WINGS hot or salt & pepper 1
WARM OLIVES lemon zest / olive oil / little Qualicum blue cheese & creme fraiche dip
Happy Days Dairy goat cheese toasts SEAFOOD PAN SOUP fresh fish / mussels / shrimp / veg 111/2
SKINNY FRIES sea salt / home made granny smith & chipotle ketchup roasted tomato / baguette
YAM FRIES bang bang mayo DYNAMITE SHRIMP panko crust / bang bang mayo 10
(e} (=]
WHIPPED CHICK PEAS rosemary / garlic toasts @ TROPICAL TUNA SASHIMI STACK mn1/2
. ) Ocean Wise ahi / avocado-fruit salsa / ginger mirin / wonton chips
SICHUAN BEANS wok seared / chili sauce / prosciutto
o S , JEN’S MIGHTY NICE FISH TACOS 131/2
P &P fried pickles & peppers / sour / spicy / dill creme fraiche fresh fish / fresh slaw / mango pineapple salsa / creme fraiche
LUKE’S NATURAL DOG n

WIND DOWN AT LUKE’S baguette / smoked mayo / df pickles & peppers / onions

CHOICE: le th icy chori ild itali
3PM _ 5PM map (] yme / SPle chorizo / mi 1talian

2 BUCK MiINI order any of the above & get a GI Lager Mini
(6 oz) for 2 bucks LATE RISER servep unTiL 3 M

4 FOR 15 order four of the above for just 15 bucks FULL BRUNCH SERVED SAT/SUN 10 AM - 2 PM

3 CHEESE OMELETTE n
4 1/ 2 BUCKS ANYTIME EVERYDAY aged Farmstead white cheddar / Happy Days Dairy goat cheese
GLASS OF WINE Luke’s Tavern Secret Selection Creapygi/ horn 3 eggs / breakfast potatoes
BUDWEISER DRAFT The King Of Tavern Beers BREAKFAST BELT SOURDOUGH SANDWICH 10
LUKE’S LEMONADE Svedka Vodka, blueberry liqueur double smoked bacon / fried egg / arugula / tomato / chili mayo

elderflower cordial, lemonade breakfast potatoes

SALADS

TAVERN CAESAR crusty croutons / crispy prosciutto / shaved parmesan / traditional anchovy dressed 91/2
SIMPLE BUTTER LETTUCE mustard vinaigrette / crusty croutons / pumpkin seeds 61/2
BEETS AND BIBB B.C. Happy Days Dairy goat cheese / orange infusion / marinated beets / rocket mix / pepitas 81/2
MACHO CHICKEN grilled spicy chicken / angry pecans / chopped born 3 egg / salami-prosciutto / avocado-rocket dressing 14 1/2
DIANE’S CHOICE grilled chicken / black beans / quinoa / grilled asparagus / marinated beets / almonds / mustard vinaigrette / basil oil 15
PACIFIC RIM TUNA scared spicy Ocean Wise ahi tuna / almonds / avocado / apple-pear / fresh mint / creamy ponzu dressing 17 1/2

BURGERS & HANDHELDS BuURGERS ARE HAND MADE DAILY FROM CHILCOTIN HERITAGE GRASS

FED BEEF, SERVED WITH SKINNY FRIES, YAM FRIES OR SIMPLE SALAD / SUB CAESAR SALAD ADD $1

LUKE’S BURGER Chilcotin Heritage grass fed beef / hand made daily / onion / arugula / tomato 131/2
BACON CHEDDAR BURGER Farmsted white cheddar / double smoked bacon 15
MUSHROOM GOAT CHEESE BURGER wild mushrooms / B.C. Happy Days Dairy goat cheese 15
SHORT RIB BEEF DIP slow braised / carmelized onions / crusty baguette / hearty red wine jus 14
HOUSE MADE VEGGIE BURGER black beans / wild mushroom / quinoa / egg / almonds / aged B.C. Farmstead white cheddar 13
AUNTIE ERIN’S CHICKEN CLUB grilled / prosciutto / avocado / baby arugula / shaved parmesan / hummus / crusty baguette 131/2

LUKE’S CORNER MAINS

7 OZ TOP SIRLOIN Certified Angus AAA /simply seasoned & grilled / choose 2 sides 19
10 OZ NEW YORK Certified Angus AAA / simply seasoned & grilled / choose 2 sides 25
“SHAKING BEEF” FILET 8 oz cleaver sliced tenderloin / wok seared rare / butter / onions / pepper lime rub / choose 2 sides 231/2
SIDES: fresh vegetables / edamame / skinny fries / mash potatoes / wild mushroom quinoa / wok stir-fried vegetables / risotto add $1.50
@ SALT SPRING ISLAND MUSSELS chorizo / butter / garlic / white wine / crusty bread 151/2
PAN ROASTED CHICKEN BREAST Fresh Valley chicken / wild mushrooms / quinoa / market vegetables / rosemary jus (allow 20 minutes) 18
€@ WILD SALMON Pacific salmon pan seared / wok stir-fried vegetables / basil-citrus marinade / fruit salsa 20
MUSHROOM RISOTTO wild mushrooms / parmesan / arugula / basil oil 16

ALL APPLICABLE TAXES EXTRA. WE USE NUTS, SEAFOOD AND SEEDS IN OUR COOKING, PLEASE LET YOUR SERVER KNOW OF ALLERGIES OR SENSITIVITIES.
GLUTEN FREE MENU AVAILABLE. PROUD PARTNER OF Ocean Wise,

SPECIAL THANKS TO W & E, B & J, BIG LOU’S, BARE AND ESPECIALLY JR, MS, CR AND LR. YOU GUYS ARE THE BEST. NOW, LET’S HAVE SOME FUN.



