
FIRE + WATER RESTAURANT 
LUNCH MENU 

 

STARTERS  
 

Available from 11am to 3pm 
 
Yam Fries with Fresh Parmesan 12 
Truffle Mayonnaise 
 
Salt + Pepper Or 
Creamy Buffalo Chicken Wings 20 
Ranch or Blue Cheese Dip 

 
West Coast Creamy Seafood Chowder 17 / cup 12 
Double smoked bacon, Yukon gold potatoes, halibut, salmon, clams, baby shrimp, chive oil 
 
Baked French Onion Soup 18 
Caramelized onions in a rich sherry + beef broth, crispy crouton, melted swiss + gruyere cheese 
 
Local Artisan Salad Greens 17 
Medley of cultivated greens, marinated + chargrilled granny smith apples, candied walnuts, cherry 
tomatoes, toasted pumpkin seeds, raspberry balsamic vinaigrette. 
Choice of blue cheese or goat cheese 
 
Classic Caesar Salad 18 
Crisp romaine hearts, house made Caesar dressing, herb croutons, freshly grated Grana Padano  
 
Add Grilled Chicken Breast 10 
Add Sautéed Tiger Prawn 3 (each)  

 

FAVOURITES 
Available from 11am to 3pm 

 
Fire Grilled Beef Burger 24 
Sautéed mushrooms, aged cheddar cheese, red onion bacon jam, sriracha aioli, 
lettuce + tomato on a brioche bun. 
 
Grilled Chicken + Avocado Burger 24 
Crispy prosciutto, brie cheese, grainy mustard aioli, lettuce + tomato served on a brioche bun. 
 
Rueben Sandwich 24 
Thinly sliced Montreal style smoked meat, sauerkraut, melted swiss cheese, honey mustard mayo, 
artisan marble rye 
 
Burgers + sandwiches include choice 
of green salad or Yukon Gold fries. 
 
Substitute Seafood Chowder   5 
Substitute Yam Fries   4 

 
Fish + Chips One Piece 22   Two Pieces 28 
Beer battered cod, Yukon gold fries, Caper tartar sauce, shredded coleslaw, apple + fennel vinaigrette 
 
 
Thai Ginger Tofu Noodle Bowl 24 
Vermicelli noodles, crispy tofu, spicy Thai peanut sauce, 
carrots, green cabbage, mushrooms, lime, cilantro 



 

DESSERTS  
Available from 5pm to 10pm 
 
Cappuccino Chocolate Terrine        14 
Almond brittle, raspberry sauce 

 
House Made Ice Cream or Sorbet      14 
Choice of three; please ask your server  
for today’s flavours 

 
Fire + Water Vanilla Bean Crème Brûlée 14 

 
Chef’s Feature Cheesecake       14 
Chantilly cream, fresh seasonal berries 
 
 
OW – Ocean Wise – recommended by the Vancouver Aquarium as ocean-friendly seafood choice. 
GF – Gluten Free, GF* - Gluten Free with modification 
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