SHARE PLATES

FRESH SHUCKED OYSTERS* NASHVILLE STYLE CHICKEN SLIDERS | 16.95

Half Dozen | 2 Dozen | 48 3 chicken sliders- blue cheese ranch- coleslaw

10 ACRES

CHARCUTERIE BOARD | 29.50
STICKY BABY BACK RIBS | 18.50 br chef selection of cheese and cured meats - marinated olives - cornichons -
sweet soy and lime glaze - green onion - sesame seeds mustard - baguette - candied nuts - crostinis

CHICKEN WINGS | 18.95 or CLAM CHOWDER | 14.95 ¢F
choice of: Franks Red Hot - bbq - sweet lime - salt & pepper clams - potatoes - Berryman Farms bacon - cream
BAGUETTE | +2.5
POUTINE |
BUTTERCHICKEN| 17.95  cLassic] 15.95 CAESAR SALAD | 16.95

romaine - bacon - herb & garlic croutons - crispy capers - Grana Padano

COBB SALAD | 23.95 ¢F

chicken - tomatoes - mixed greens - blue cheese - hard boiled egg
avocado - bacon - sherry dressing

CRISPY CALAMARI | 19.95 ¢F

curry seasoning - spicy mayo - jalaperio - green onion - raita

PRAWN TACOS | 19.95 F

cilantro & lime marinated - pico de gallo - 10 Acres Farm spicy sauce GREEN SALAD | 16.95 & +v

artisan greens - craisins - spicy pumpkin seeds - candied nuts
goat cheese

PORK CARNITAS TACOS | 17.95  6F +DF

10 Acres Farm habanero salsa - pickled red onions - cilantro

CONFIT TUNA SALAD | 23.95 &F +DF

olive oil poached tuna - hardboiled egg - potatoes - cucumber - tomatoes
olives - dijon vinaigrette

CHIPOTLE & CITRUS CHICKEN TACOS | 16.95

pico de gallo - lime crema - pickled red onions - cilantro

NACHOS | 1211750 FULL | 2250 ¢ CRAB CAKE SALAD | 26.95

. h N . blue crab- hand peeled shrimp- cilantro, avocado aioli- smoky chili aioli-
red onion - jalapefio - cheese - pico de gallo - sour cream mixed greens- fennel- citrus vinaigrette

NACHO ADD-ONS
BBOPORK| 6.5  ADOBO CHICKEN| 6.5  GUACAMOLE| 4.5 SALAD ADD-ONS

CAJUN CHICKEN| 10.95 FALAFEL| 9.95 SALMON| 16.95

FROM OUR SUSHI BAR

AVOCADO ROLL | 15.95 v«DF CALIFORNIA ROLL | 12.50

ickled shiitake - avocado - cucumber - green onions - spicy mayo Sras .
p 8" A imitation crab meat- avocado- shiso leaf- sesame seeds

ABURI SALMON ROLL | 15.50 TOFU ROLL | 14.50 v +0F
imitation crab meat- green onion - shiso marianted fried tofu- avocado- daikon kimchi
SPICY TUNAROLL | 17.95 or
PRAWN TEMPURA ROLL | 18.95 oF cucumber - green onions - spicy mayo - sesame seeds

cucumber - avocado - spicy mayo - tobiko

TUNA TATAKI | 19.95 oF

ponzu - green onion - daikon

BURGERS AND MORE STEAKS

“THE BURGER" | 20.95

. . . ites - chimichurri - arugula salad - demi glaze
fresh chuck - secret sauce - american cheese - red onion - lettuce - fries Jr 8 8

CRISPY CHICKEN BURGER | 20.95 SIRLOIN Boz 33.95
lettuce - guacamole - pico de gallo - aioli - pickled on.ion & jalaperio - fries STRIPLOIN  70z|34.95 140z]49.95

LAMB BURGER | 21.95 ONION RINGS | +3.95  CRIMINI MUSHROOMS | +6.50 4 GARLIC PRAWNS | +12.95
spiced ground lamb - muhammara sauce - feta aioli - lettuce - onions - fries

FALAFEL BURGER | 19.95

l table falafel patty - pickled gherki - lettuce - pickled
e onions andjalapenofries L CHICKEN & BBQ RIBS
1/2 SALAD AND /2 FRIES | +4  YAM FRIES | +4 CAESAR|+4.5 BACON | +4.5 (AVAILABLE AFTER 4:30PM)
BOLOGNESE | 25.95 MADE FRESH IN-HOUSE EVERY DAY
San Marzano tomatoes - pork and beef - basil - garlic bread served with mashed potatoes -coleslaw or caesar salad
COMMONS BOWL SLOW SMOKED BABY BACK RIBS
quinoa - wild rice - cilantro yogurt dressing - carrots and red cabbage - HALF RACK | 28.95  FULL RACK |33.95
almonds - red onion - cucumber - sultanas - avocado
FALAFEL | 23.95 CHICKEN | 24.95 TUNA TATAKI | 25.95 SALMON | 29.95 1/2 ROTISSERIE CHICKEN | 31.95
STEAK SANDWICH | 25.95 with gravy
60z Sirloin steak - foccacia - garlic aioli - smoked cheddar - balsamic -
arugula 1/4 ROTISSERIE CHICKEN & HALF RACK | 33.95
with gravy
SEAFOOD CANNELLONI | 28.95
crab - shrimp - cod - ricotta - dill - tomato vodka sauce - garlic bread
FISH & CHIPS

beer batter - coleslaw - tartar sauce

* The consumption of raw oysters poses an increased risk of foodborne iliness
COD 1pc|22.95 2pc|28.50

parties of 7 or more are subject to a 20% service charge gluten free items may not be celiac friendly - please inform your server of allergies



LIBATION LIST
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10 ACRES

LOCALLY BREWED DRAUGHT BEER & CIDER 160z 17

VICTORIA CIDER 6.8% DRY APPLE

VANCOUVER ISLAND DOMINION DARK 5.7% BAVARIAN LAGER
SWIFT ROTATOR

DRIFTWOOD ROTATOR

10 ACRES PHILLIPS LAGER 5% ISLAND GROWN HOPS
DRIFTWOOD FAT TUG 7% NORTHWEST STYLE IPA
PHILLIPS IOTA 0%

PHILLIPS SEASONAL ROTATOR

10 ACRES SIGNATURE COCKTAILS | 12

COMMONS CAESAR - 20z VODKA, HORSERADISH, PICKLE JUICE, CLAMATO, PICKLE & OLIVE GARNISH THE BOBBY - 20z COCONUT RUM, ELDERFLOWER, LEMON, PINEAPPLE, NUTMEG

FARM BELLINI - 2.50z PROSECCO, A SECRET BLEND OF FROZEN LIQUEURS & JUICES, RED WINE BERRY BRAMBLE - 20z EMPRESS ELDERFLOWER ROSE GIN, BLACKBERRY, LEMON, CINNAMON

SEASONAL OLD FASHIONED - 20z BOURBON, SEASONAL SYRUP, BITTERS, SEASONAL GARNISH TILTED FARMER - 20z GIN, LYCHEE, GRAPEFRUIT, BASIL, PROSECCO, SODA

MARGARITA - 20z CHOICE OF MEZCAL or TEQUILA or JALAPENO TEQUILA, TRIPLE SEC, LIME SPRITZ IT UP! - CHOICE OF: APEROL or CAMPARI or ST. GERMAIN / TOPPED WITH PROSECCO AND SODA

UNCOMMON AUTUMN- 20z SAGE INFUSED VODKA, TEA INFUSED APEROL, BLACKBERRY SYRUP, ORANGE FOREVER DREAM - 20z EMPRESS "1908" GIN, LEMON JUICE, ELDERFLOWER, TONIC WATER

SPICE & ICE- 20z HABENERO INFUSED TEQUILA, MOTENEGRO, SPICED HONEY SYRUP, GRAPEFRUIT/LIME BLACK MANHATTAN- 20z BOURBON, AVERNO, BITTERS

10 ACRES SIGNATURE ZERO-PROOF

BERRY GOOD COLD PRESSED GREEN TEA, BLACK BERRY SYRUP, LEMON JUICE SODA WATER |9 SEASONAL SMASH RED VERMOUTH, SPARKLING ROSE, SEASONAL BERRIES, CARDAMOM DEMERARA | 12

STORMY PASSION PASSION FRUIT, GINGER BEER, LIME JUICE, DEMERARA 19 CUCUMBER FRESH GIN, CUCUMBER, MINT, FRESH LIME, HONEY, GINGER BEER 1 12

ZERO-GRONI GIN, ORANGE APERTIVO, RED VERMOUTH 112 DRIVER'S SPAGLIATO RED VERMOUTH, ORANGE APERTIVO, DRY SPARKLING CHARDONNAY |1 12
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SPARKLING WINES 50Z | 90Z | BTL ROSE WINES BY THE GLASS 50Z | 90Z | BTL
GLERA - LA PIEVE PERGOLO - BRUT, PROSECCO, IT 10 45 PINOT NOIR ROSE - UNSWORTH, COWICHAN, BC, 22’ 5 26 64
BLEND - MONTE CREEK - BRUT ROSE, OKANAGAN, BC 12 55 BLEND - CHATEAU ROUBINE, PROVENCE, FR, 21’ 16 28 70
BLEND - BAILLY LAPIERRE - CREMANT, BOURGOGNE, FR 16 70
WHITE WINES BY THE GLASS 50Z | 90Z | BTL RED WINES BY THE GLASS 50Z | 90Z | BTL
PINOT GRIGIO - MONVIN, VENETO, ITALY 10 16 40 BLEND - MONVIN, VENETO, IT 10 16 40
SAUVIGNON BLANC - MATUA, HAWKES BAY, NZ 10 16 40 MALBEC - DONA PAULA, “LOS CARDOS” MENDOZA, AR 10 16 40
WHITE MERITAGE - JACKSON TRIGGS, OKANAGAN, BC M 18 46 MERLOT - MT. BOUCHERIE, OKANAGAN/SIMILKAMEEN, BC 12 22 52
PINOT GRIS - LAUGHING STOCK- OKANAGAN,BC 12 20 55 CABERNET SAUVIGNON - TOM GORE, CALIFORNIA, US 12 22 55
CHENIN BLANC -QUAIL’S GATE, OKANAGAN, BC 13 22 59 MONTEPULCIANO - CANTINA TOLLO, ABRUZZO, IT 12 22 55
CHARDONNAY - STE. MICHELLE, WASHIGNTON, US 13 22 59 PINOT NOIR - MONTE CREEK, OKANAGAN, BC 13 24 62
RIESLING -PIERRE SPARR GRAN RESERVE, ALSACE, FR 14 23 60 CABERNET SAUVIGNON- MATCHBOOK, CALIFORNIA, US 13 24 62
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WINES BY THE BOTTLE
WHITE WINES RED WINES
SAUVIGNON BLANC - SUNSHINE BAY, MARLBOROUGH, NZ, 23’ 40 SANGIOVESE - ROCCA DELLE MACIE, CHIANTI CLASSICO, IT, 21’ 50
PINOT GRIGIO - BENVOLIO, FRIULI, IT, 22" 45 SHIRAZ - PEPPERJACK, BAROSSA, AU, 21’ 58
GEWURZTRAMINER - AVERILL CREEK, VAN. ISLAND, BC, 21’ 72 CABERNET SAUVIGNON - LAKE SONOMA, SONOMA, US, 22’ 64
CHARDONNAY - LA CREMA, SONOMA, US, 21’ 75 CABERNET FRANC - BURROWING OWL, OKANAGAN, BC, 19’ 79
BORDEAUX BLANC - CLARENDELLE, BORDEAUX, FR, 22’ 75 PINOT NOIR - UNSWORTH, COWICHAN, BC, 22’ 79
CHABLIS - JEAN COLLET, CHABLIS, FR, 22 20 BORDEAUX BLEND - LASEEGUE, “LES CADRANS”, GRAND CRU, FR 125
SAUVIGNON BLANC - LA RABOTINE, SANCERRE, FR, 22’ 95 PINOT NOIR - CEDARCREEK, ASPECT BLOCK 4, OKANAGAN, BC, 18’ 128
CHARDONNAY - FREEKMARK ABBEY, NAPA, US, 20’ 128 MERLOT - CHECKMATE, SILENT BISHOP, OKANAGAN, BC, 20’ 180

- LOOKING FOR SOMETHING SPECIAL? ASK FOR OUR RESERVE LIST -

ALL DRINK PRICES DO NOT INCLUDE APPLICABLE TAXES



