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SALADS, SOUPS and STARTERS 
CHOWDER 10  

Local Spot Prawns, Dungeness Crab, Roasted Corn, Crisp Tiroler Bacon, Scallion Oil 
 

SOUP OF THE MOMENT 9 
Please Ask Your Server for Our Seasonal Inspiration 

 

EBO CAESAR SALAD 10 side 5.5 (V) 
Crisp Romaine Hearts, Sourdough Croutons,  

Smoked Paprika-Anchovy Vinaigrette and Roasted Garlic Dressing 
 

MIXED GREENS 9 side 5   ♥ (V)   
Seasonal Greens, Roasted Cashews, Tear Drop Tomatoes,  

Sherry and Mustard Vinaigrette 
 

“CAPRESE SALAD” 12 side 7 (V) ♥  
Fresh Sliced Tomatoes, Bocconcini, Fresh Basil, Balsamic and Arbequino Olive Oil 

 

SCALLOPS AND SPINACH 15   ♥ 
Pan Seared Scallops, Fresh Oranges, Endive, Grape Tomatoes,  

Warm Bacon and Maple Vinaigrette 
 

CALAMARI 12 
Crisp Lemon Fried Squid, Fresh Coriander and Chili Dip 

 

CRAB CAKES 14   
Bonito Crusted Belle River Rock Crab, Chili Bean Aioli, Cabbage Slaw 

 

RELAXED FAVOURITES 
CLUBHOUSE 14 

House Smoked Chicken, Bacon, Plum Tomatoes, Basil Mayonnaise,  
Cranberry Country Loaf 

 

PACIFIC HALIBUT SANDWICH 15  
Wasabi Mayonnaise, Pickled Red Onion, Red Pepper Tapenade, Sesame Kaiser 

 
QUESADILLA 15 (V) optional ♥ 

Marinated Chicken, Avocado Puree, Goat Cheese, Cilantro and Lime Cream, Roast 
Corn and Grapefruit Salsa, Spinach Tortilla. 

 
BUTTER CHICKEN 17 

Grilled Naan, Cucumber Raita, Cardamom Scented Basmati Rice,  
Apricot and Mango Chutney 

 
BEEF BURGER 15 

Grilled Prime Rib Burger, Roasted Onion and Mustard Relish,  
Back Bacon and Aged Cheddar 

 
“PRIMAVERA” 16 (V) 

Grilled Seasonal Vegetables, Smoked Tomato and Basil Cream,  
Truffled Pecorino, Linguini 

 
SHEPHERD’S PIE 17 

Ground Prime Rib, Brunoise Vegetables, Whipped Potato,  
Rich Veal Reduction, Smoked Applewood Cheddar 
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LAND 
ROAST CHICKEN 25 

Crispy Skin Free-Range Breast, Pancetta and Spinach Carnaroli Risotto,  
Fresh Lemon and Herbs 

 

LAMB   27 
Grilled and Marinated Lamb Chops, Braised Cheek and Spring Pea Ragu,  

Orcchiette Pasta, Fresh Oregano, Braise Juices 
 

PAPPARDELLE 22 (V) optional 
Braised Short Rib, Wild Mushrooms and Asparagus, Smoked Paprika Cream, 

Cornichons, Grana Padano Cheese 
 

12 oz RIB EYE 34 or 8 oz STRIPLOIN 30 
12 oz  Grilled AAA Rib Eye Steak or 8 oz Beef Striploin, Sautéed Mushrooms, French 

Beans, Garlic and Parmesan Fries, Roaring 40’s Blue Cheese Butter. 
 

“SURF AND TURF” 33 
6oz Grilled AAA Tenderloin, Dungeness Crab Meat,  

Potato Puree with Leeks and Chorizo, Seasonal Vegetables 
 

SEA 
SALMON 24    

Crispy Skin Sockeye Salmon Filet,  
Sauté of Fingerling Potato with Olives and French Beans, Lobster Emulsion 

 

HALIBUT 25   ♥ 
Seared and Glazed Halibut Filet, Soba Noodles,  

Gai Lan and Light Mushroom Consomme 
 

PRAWN LINGUINI 22 (V) optional 
Sweet Garlic Scented Tiger Prawns, Light Vermouth Cream,  

Sundried Tomatoes, Soy Beans 
 

TUNA 25    ♥ 
Rare Rice-Crusted Albacore Tuna Steak, Avocado Puree,  

Asparagus with Serrano Ham, Chili Gastrique 
 

SCALLOP SALTIMBOCCA 26   
Roasted Scallops with Prosciutto, Parmesan Risotto, Teardrop Tomatoes,  

Crisp Capers, Tomato and Fennel Nage 
 

ENHANCEMENTS 
Chicken (8oz) 8        Salmon (6oz) 8        Prawn (1)   2       Scallop (1)  3.25  

 
 

Dinner Sunday to Thursday 5pm-10pm 
Friday & Saturday 5pm-11pm 

EBO will capture the taste buds of food lovers all over the world. We know that the 
moments that you are about to experience will be memories that will last life-long. 

We hope that you will enjoy … Bon Appétit! 
 

Ocean Wise Recommended by the Vancouver Aquarium as an ocean-friendly seafood 
choice. 

♥ Heart Smart 

(V) Vegetarian Dish 
 

Our Kitchen Is Your Kitchen 
Should you wish an item not found on our menu, please tell your server and we will  

do our best to accommodate your request. 

 


