MENU
SMALL BITES

CANDIED SPICED PEANUTS - $2.5

HOUSE MADE HUMMUS - $7

Creamy chick pea dip served with forno flat bread.

328 PRETZEL - $7

House made topped with sea salt, choice of spicy-mustard
or marinara for dipping.

SMOKED CHEESE FONDUE - $7

SZECHWAN GREEN BEANS - $7

FLATBREAD BITES - $7

Sweet and spicy green beans topped with toasted peanuts.

APPETIZERS

Creamy dip served warm with tortilla chips.
Your choice of house made bruschetta or olive tapenade topped
with balsamic drizzle.

328 FRIES - $9

MUSSELS - 1/2 LB. - $10 / FULL LB. - $18

TAPHOUSE TACOS - $9

CHICKEN WINGS - $12.5

SMOKED MEATBALLS - $9

SAUTÉED PRAWNS - $12

Kennebec fries topped with parmesan cream, Blue Buck gravy and
house smoked beef.
Chimichurri prawn taco with shredded lettuce, cilantro-lime sour cream
or Korean pork taco with coleslaw and gochujang hot sauce. Flour tortilla.
Three beef and pork, house smoked meatballs covered in house
marinara and shaved parmesan. Side of herb and roasted garlic aioli.
Add additional smoked meatball - $3 each

Choice of white wine garlic, or chef's feature sauce. Served with herb
focaccia. Add Fries $2
Choice of honey garlic, sweet chili, house BBQ sauce, buffalo or
lemon pepper.
Citrus infused chili coconut sauce served with herb focaccia.

KALUA PORK LETTUCE WRAPS - $10

Sweet and sour pork in butter lettuce cups, roasted pineapple salsa.

FOR SHARING
YALLA BOARD - $15

Hummus, olives, grilled vegetables, roasted garlic, apricot chutney
and forno flat bread.

FOREMAN’S BOARD - $22

Local and imported cheeses, cured meats, pickles, apricot chutney,
grainy mustard, fresh focaccia bread.

SOUPS

DAILY SOUP - CUP $5 / BOWL $9

NACHO BOARD
PERSONAL - $14 / SHARING - $19

Corn tortilla chips, nacho cheese, black olives, fresh tomatoes, red
banana peppers, green onion, sour cream and house made salsa rojas.
Add – BBQ chicken, smoked beef, refried beans, pulled pork - $4
Add – guacamole (4 oz.) - $3

SEAFOOD CHOWDER - CUP $7 / BOWL $11

Changes Daily. Please ask your server.

Creamy, rich soup loaded with a variety of seafood, potato
and a hint of dill.

Add fresh baked focaccia bread - $1

SALADS

Dressing Choices: Raspberry and White Balsamic • Honey Citrus • Ranch • Blue Cheese • Sesame Soy Vinaigrette

CHOP SAW SALAD - $9

BEET AND GOAT CHEESE - $12

CAESAR SALAD - $11

RAINBOW GRAIN BOWL - $14

House greens, cucumber, tomato, shredded carrot, chick peas,
and sunflower seeds.
Romaine lettuce, garlic parmesan dressing, crispy capers, bacon,
shaved parmesan and fresh focaccia croutons.

Baby spinach, beets, fresh strawberries, red onion, goat cheese,
and toasted almonds.
Ancient grains, fresh diced vegetables, guacamole, house greens,
with a sesame soy vinaigrette.

Add Protein - Grilled chicken breast - $6 / Sauteed garlic prawns - $7 / Grilled Coho salmon - $7

MAIN PLATES & BOWLS
THE BIG CHIPPER - $18

Ale tempura Rock fish, chips, tartar sauce, tangy slaw.
Add a second piece of fish - $6

SPAGHETTI AND SMOKED MEATBALLS - $18
House marinara and three smoked meatballs on spaghetti,
topped with shaved parmesan. Served with herb focaccia
garlic toast.
Add additional smoked meatball - $3 each

WILD B.C. SALMON - $24

Grilled Coho salmon, warm quinoa and ancient grains in a sesame
soy vinaigrette, seasonal roasted vegetables, and crispy leeks.

Gluten-Free

Vegetarian

SPICY SHANGHAI NOODLE BOWL
VEGETARIAN - $15 / CHICKEN - $18

Sweet soy marinated chicken, crisp vegetables, udon noodles,
sesame ginger sauce.

DHABA CURRY BOWL
VEGETARIAN - $16 / CHICKEN - $19

North Indian inspired curry with fresh mixed vegetables, jasmine rice
topped with cilantro-lime sour cream.
Add flatbread - $2

PAPPARDELLE PASTA FLORENTINE
CHICKEN - $20 / PRAWNS - $22

Double smoked bacon, spinach and roasted tomatoes, and parmesan
cream with herb focaccia garlic toast.

MENU
FORNO OVEN PIZZAS
It all starts with the hand stretched dough and our 900° degree oven.

TRADITIONAL - $15

House tomato sauce, genoa salami and mozzarella.

MARGHERITA - $15

House tomato sauce, mozzarella, ripe tomato
and fresh basil.

OLD SCHOOL HAWAIIAN - $15

House tomato sauce, shaved ham, caramelized pineapple
and mozzarella.

FLAMBÉ - $16

House tomato sauce, chorizo, spicy salami, artichokes, red banana
peppers and mozzarella.

MEDITERRANEAN - $16

Basil pesto, spinach, red onion, red peppers, artichokes,
kalamata olives and feta cheese.

MYTHICAL MUSHROOM - $16

Parmesan cream, roasted mushrooms, caramelized onion, mozzarella and shaved parmesan.

LAVA LOVA - $17

Parmesan cream, chorizo, banana peppers, fresh jalapeños,
mozzarella cheese topped with spicy gochujang-pineapple sauce.

SMOKE SHOW - $17

House tomato sauce, smoked salmon, goat cheese, red onion,
capers and mozzarella.

COASTAL COWBOY - $18

House tomato sauce, spicy salami, chorizo, chopped smoked beef,
caramelized onions, mozzarella and blue cheese.

BLACK AND BLUE - $19

Parmesan cream, BBQ beef, roasted mushrooms, garlic, mozzarella,
blue cheese and a drizzle of balsamic reduction.

SIGNATURE FORNO - $19

Parmesan cream, proscuitto, figs, goat cheese
and balsamic reduction.

BASE PIZZA - $11

Basic pizza includes rustic tomato sauce and mozzarella.

CANADIAN LUAU - $17

House tomato sauce, BBQ chicken, mozzarella, double smoked bacon
and caramelized pineapple.

GREEN GOAT - $17

Basil pesto, roasted garlic, forno roasted tomato, goat cheese, mozzarella and fresh arugula.

$2 each
Arugula, spinach, mushrooms, red onion, caramelized onions,
roasted garlic, capers, red peppers, banana peppers, kalamata
or green olives, carmelized pineapple, tomatoes.
$3 each
Salami, spicy salami, BBQ chicken, BBQ beef, pulled pork,
old school ham, chorizo sausage, double smoked bacon,
smoked salmon, artichoke hearts, proscuitto.

SANDWICHES & BURGERS
Served with Kennebec fries, tossed green salad, or daily soup. Substitute chowder or yam fries - $2

BEEF DIP - $17

CAROLINA COLWOOD - $17

KALUA PULLED PORK - $16

HERBIVORE - $15

CHICKEN BLT - $16

COASTAL SALMON - $18

VENISON CHORIZO - $16

ADDITIONAL TOPPINGS - $2 EACH

Smoked beer braised beef, white cheddar, crispy onions,
horseradish aioli on brioche bun. Dark Matter au jus for dipping.

Sweet and sour slow roasted pork, tangy coleslaw, garlic herb
aioli on brioche bun.

Spice rubbed chicken, white cheddar, bacon, lettuce, tomato,
garlic herb aioli. Choice of sourdough, multigrain, or wrap.

Ground venison and Maple Leaf all natural chorizo. Fire grilled and
served with lettuce, tomato, and onion on a brioche bun.

Buttermilk fried chicken breast, white cheddar, tangy slaw,
chipotle aioli, on a biroche bun.

Marinated portabella mushroom, grilled vegetables and chimichurri
on a brioche bun.

Grilled Coho Salmon filet, sesame soy dressed greens, tomato,
guacamole, on a brioche bun.

Bacon, mushroom, white cheddar, guacamole, smoked cheddar.

HILL WILLIAM - $17

Fresh beef patty, double smoked bacon, smoked cheddar,
crispy onions, lettuce, tomato, onion, chipotle aioli, on a brioche bun.

Substitute for a gluten-free bun - $1

SIDES

ADD-ONS + SUBS

Yam fries ..............................$8 Side mix green salad..........$4

Grilled Coho Salmon ......... $7 Sub 328 messy fries ........ $3

Onion rings...........................$8 Forno roasted vegetables
served warm ........................$4
Side caesar salad................$6
Blue Buck gravy ..................$3
Kennebec fries ...................$5
Herb Focaccia side (2pc).....$2

Sauteed garlic prawns ..... $7 Sub onion rings .................. $3

Gluten-Free

Vegetarian

Grilled chicken breast ..... $6 Sub yam fries...................... $2
Guacamole (4oz.) .............. $3 Add dip ........................... $0.75

