
SHIP & SHORE 
RESTAURANT  

 
Bruce & Melanie & their entire staff welcome to you 

to Ship & Shore.   
We want you to feel at home. Enjoy the view of 

beautiful Deep Bay & the great food! 
 

Bread & buns are made by Portofino Bakery in Victoria 
& delivered fresh daily 

Centre cut smoked bacon supplied by Port Alberni’s 
Hertel’s Meats  

Clams & Oysters are supplied by Mac’s Oysters in 
Fanny Bay 

Potatoes are supplied by Echo Valley Farms on  
Baylis Road in Qualicum Bay 

 

 ADD ONS:  Baked chicken breast  3 / Sautéed 
prawns  7 / Garlic Toast  2 / Fried egg 1 
Cheddar or Havarti cheese  2/ Bacon  2 / 

Mushrooms  1 / Gravy  2 /  
GF bread/bun/pizza crust 2 

 
PLEASE ADVISE YOUR SERVER OF ALL FOOD 

ALLERGIES 

 
Did you know? 

 
The June 23, 1946 Vancouver Island earthquake shocked the Strait 
of Georgia region, causing the bottom of Deep Bay to sink between 

2.7 m (9 ft) & 25.6 m (84 ft) 
 

 

https://en.wikipedia.org/wiki/1946_Vancouver_Island_earthquake
https://en.wikipedia.org/wiki/Strait_of_Georgia
https://en.wikipedia.org/wiki/Strait_of_Georgia


APPETIZERS 
 
SEAFOOD CHOWDER 
 Made in-house with fresh local ingredients  9 bowl / 6 cup GF 
 
SOUP OF THE DAY 
  5 bowl / 4 cup 
 
CALAMARI 
 8oz calamari served with house made tzatziki   15  GF 
 
TUNA TATAKI 
 Seared BC albacore tuna served over a honey miso 14 GF 
 
CRAB CAKES 
 Snow crab meat cakes served a breaded prawn  15 / two cakes 
 
BREADED PRAWNS 
 Panko crusted prawns served with our in-house bang-bang sauce   
13 
 
DEEP FRIED OYSTERS 
 Local oysters deep fried in our famous batter served with 
homemade tartar  12 
 
DRY GARLIC RIBS 
 Pork bites seasoned with salt, pepper & lime  10  
 
WINGS 
 1lb hot, teriyaki, honey garlic, sweet Thai chili, S&P, blue buffalo   
15  GF 
 
NACHO EXTREME 
 Fully loaded & served to you hot in a cast-iron pan  17  GF 
ADD:  Spicy beef, spicy chicken or guacamole   2 each 
 
FRENCH FRIES 
 Local Kennebec potatoes chipped daily   7 GF 
 

POUTINE  
 Kennebec potatoes, homemade gravy, cheese curds served in a 
cast-iron pan  12  GF 



 
YAM FRIES 
 Served with chipotle aioli   8  GF 
 
ONION RINGS 
 Crispy, hot & delicious   9 
 

SALADS 
GARDEN SALAD 
 Fresh & local mix of greens & veggies   
 9 large / 5 small  GF 
 
CAESAR 
 Romaine hearts topped with house-made Caesar dressing   11 
large / 8 small  GF 
 
TSUNAMI  
 Just like our Caesar & topped with 8oz calamari   20  GF 
 
GREEK 
 Mix of local cucumber, tomatoes, red onion, peppers, Kalamata 
olives & feta cheese   12 large / 9 small GF 
 
BLACKENED COD SALAD 
 Blackened cod atop mixed greens served with in-house chili lime 
aioli   20  GF 
 
SEARED ALBACORE TUNA SALAD 
 Seared fresh BC Albacore tuna on a bed of fresh greens with chili 
lime aioli   19 GF 
 
 

BURGERS & SANDWICHES 
 

All burgers include lettuce, tomato, onion & pickle – served with 
your choice of fries, soup or salad (Caesar & Greek extra charge) 
 
BURGER 
 Fresh homemade 6oz burger  14 GF 
 
 



HOUSE BURGER   
 6oz burger, two slices of cheese, bacon, mushrooms, onion rings 
& homemade BBQ sauce  22  GF 
 
LOBSTER BACON BURGER 
 6oz burger, lettuce, tomato, onion pickle, Havarti cheese & bacon 
topped with 2oz of lobster  20 
 
CHICKEN BURGER 
 Fresh grilled chicken breast  15 GF 
 
TUNA BURGER 
 Seared BC albacore tuna dressed with honey miso & chili lime 
aioli sauces with cucumber, tomato, lettuce, green onion & cilantro   
18  GF 
 
OYSTER BURGER 
 Local oysters pan fried with in-house tartar   17 
 
VEGGIE BURGER 
 Topped with mushrooms, onions & cucumber  14  GF/V 
 
SEAFOOD CLUB SANDWICH 
  Just like a club but served with lobster, halibut & cod   18  GF 
 
BEEF DIP 
 Tender beef on a soft Portuguese roll with au jus   15  
 
BEAST DIP 
 Just like our tasty beef dip but & add sautéed onions, mushrooms 
& Havarti cheese for  19 
 
GRILLED CHEESE 
 Havarti, cheddar & bacon on sourdough  
  13  GF  Kids grilled cheese   7  GF 
 
LOBSTER ROLL 
 East-coast style made with real lobster on a toasted bun  18 
 

 
 



FAVOURITES 
 
FISH & CHIPS 
 Fresh Cod or Halibut served with fries, coleslaw & homemade 
tartar 
1 pc Cod  14   2 pc Cod  19 
1 pc Halibut  18  2 pc Halibut  23 
 
PIZZA 
 10” handcrafted pizza served in a cast iron pan  15 
 OR 2 pizzas for  25 (limit 3 toppings each)  GF 
 
SEAFOOD PIZZA 
 10” pizza topped with pesto, mozzarella cheese, sundried 
tomatoes, prawns, fish & topped with crispy calamari  
 25  GF 
 
FISH TACO 
 Fresh grilled cod, coleslaw, red onion & tomato with chili lime aioli 
& drizzled with spicy avocado aioli on flour or corn tortilla  17  GF 
 
COCONUT CURRY MUSSELS 
 1lb of fresh PEI mussels served with garlic bread   17 GF 
 
CLAMS 
 1lb of fresh Vancouver Island manila clams steamed in white 
wine, garlic butter & served with garlic bread   17  GF 
 
CHICKEN FINGERS 
 Crispy chicken tenders, your choice of fries, soup or garden salad 
with plumb sauce  12  Kids size 8 
 
PAN FRIED OYSTERS 
 Panko crusted fresh local oysters served with homemade tartar  
16 
 
 

 
 
 



BREAKFAST  
(Served from 11am to 2pm daily) 

 
SKILLET 
 Bacon, sausage, red peppers, onions with eggs, hash browns, 
covered with cheese & baked in cast-iron pan.  Served with side 
of your choice of toast (white, wheat or sour dough)  15  GF 
  
 

DESSERTS 
 
BROWNIE A LA MODE 
 Homemade brownie served with vanilla ice cream, fresh mixed 
berries caramel & chocolate sauce  6 
 
CHEESECAKE 
 Rich & delicious topped with mixed berries, chocolate & caramel 
sauce & whipping cream  7 
 
 
 
 
 

HAPPY HOUR  2:00pm to 5:00pm  
EVERY DAY 

 
Canadian on tap  16oz  5 
Canadian on tap  14oz  4 
Highballs  1oz  4  
House Wine (red or white) 9oz  6 
Dry Garlic Ribs  6 
Basket of Fries  4 
Onion Rings   5  

 
 
 
 
 



 
COOL COCKTAILS & MORE! 

 
CAESARS 
 
Pirate Caesar (2 oz)  12 
Regular (1 oz)  7 
 
MARGARITA’S 
 
Lime, mango, berry (1 oz) 7 
Pina Colada (2 oz)  8 
 
ADULT MILKSHAKE 
 
Chocolate or Vanilla milkshake with your choice of shot  12 
 
LONG ISLAND ICED TEA (2 oz) 9.95 
½ oz vodka, ½ oz tequila, ½ oz white rum, ½ oz gin, lemon juice, 
triple sec, & cola 
 
RUSTY NAIL (2 0z) 9.50 
1 ½ oz scotch ½ oz Drambuie 
 
Cosmopolitan  (1 ½ oz) 7.50 
1 ½ vodka cranberry juice & lime juice 
 
ICED FRANGELICO & COFFEE (1oz) 7.25 
 
CIDERS  
 
Strongbow (bottle) 6.75 
Apple  4.99 (can) 
Pear  4.99 (can) 
Berry 4.99 (can) 
 
NEUTRAL VODKA SODA 5.50  (can) 
 
Premium craft vodka soda made without sugar, sweeteners or 
preservatives. Simply craft vodka, sodium free carbonated water & 
natural flavours  



 

BEER! 
 

Mug of Canadian (16oz)  5.50 
Glass of Canadian (14oz) 5 
Pitcher of Canadian (60oz) 17.99 
Lucky Bottle 5.49 
Kokanee Can 5.65 
MGD Bottle 5.49 
Budweiser Can 5.45 
Budlight Can 5.45 
Budweiser Non- alcoholic Can 3.75 
Corona Bottle 5.99 
Guinness Can 5.99 
Coors Light Can  5.49 
Stella Artois Bottle  6.49 
Sleeman Honey Brown Bottle  5.99 
Rickards Red Bottle  6.49 
Blue Buck Bottle  6.49 
Bucket of Coronita’s  4 for 12 
 
 
 

CRAFT BEER ON TAP 
 

RED ARROW LOCALLY CRAFTED IN DUNCAN 
 
Piggy Pale Ale (16oz) 6.49 
               (14oz) 5.49 
 
Midnight Umber (16oz) 6.49 
       (14oz) 5.49 
 
Pitchers of Red Arrow  (60oz) 22.95 
 
 
 
Your bill includes: All taxes, the raw materials, time, energy & love that we 
pour into planning, preparing & creating your food, drinks & the amazing 

views!  Your bill does NOT include: A TIP.  If you have had a great time with 
us here, please show us by tipping your server generously.  Thank you 


