10 ACRES

BRUNCH- 10AM-3PM

PIER

BRUNCH

HEALTHY-ISH TOAST - 10 Acres sourdough- crushed avocado - sriracha mayo - Berryman farm bacon
-2 poached eggs - chimi churri | 17.95

FRUITBOWL - seasonal fruit - yogurt- maple syrup | 11.95

CLASSIC BREAKFAST - two eggs - choice of bacon/sausage - crispy potatoes - 10 Acres sourdough
toast | 18.95

HUEVOS RANCHEROS - 2 sunny side up eggs - guajillo & chorizo beans - pico de gallo - queso fresco
- corn tortilla - morita sauce | 17.95

FRENCH TOAST- 10 Acres sourdough- vanilla whipped cream - seasonal berry - snow sugar - toasted
almond flakes | 18.95

CLASSIC FRENCH TOAST- 10 Acres sourdough - maple syrup - butter - with choice of Berryman
Farms sausage or bacon| 19.95

STEAK AND EGGS - two sunny side eggs - 60z filet - chimi churi- cripsy potatoes | 28.95
+Berryman Farms bacon |5

+Four Quarters country ham |5 +Berryman Farms sausage |5

10 ACRES OMELETTES

3 FARM FRESH EGGS - CRISPY POTATOES - SOURDOUGH TOAST
CHEESE OMELETTE - gruyere - cheddar - chive | 17.95
FARM OMELETTE - peppers - onions - tomato - baby spinach - goat cheese - chives | 19.95
HAM OMELETTE - ham - mushroom - cheese blend - chives | 19.95
SEAFOOD OMELETTE - clams - shrimp - crab - chives | 22.95

10 ACRES BENNYS

2 FARM FRESH EGGS POACHED - TOASTED ENGLISH MUFFIN - HOLLANDAISE - CRISPY POTATOES
AVOCADO BENNY - crushed avocado | 16.95
CLASSIC BENNY - ham | 16.95
CRAB CAKE BENNY - crab cake - | 24.95
BERRYMAN BACON BENNY - Berryman bacon | 19.95

+toasted sourdough | 3
+Four Quarters country ham |5

+Berryman Farms bacon or sausage |5
+guacamole 13 +avocado |2.25

SALADS & BOWLS

GREEN SALAD | 14.95 GF
artisan greens - craisins - spicy sunflower seeds - pecans - goat cheese
house vinaigrette

CAESAR SALAD | 15.95

crisp romaine - bacon - herb & garlic croutons - crispy capers - parmesan

COBB SALAD | 23.95 GF

chicken - mixed greens - hard boiled egg - blue cheese - tomaotes - guacamole
bacon

SHRIMP & AVOCADO SALAD | 24.95 ©F
hand peeled shrimp - avocado - cucumber - marie rose sauce - tomatoes - red onion
mixed greens - crostinis

CRAB CAKE SALAD | 26.95
blue crab - hand peel shrimp - cilantro - avocado aioli - smoky chili aioli- mix greens - fennel - citrus
vinaigrette

PIER BOWL
quinoa - barley- dill dressing -beets - sunflower seeds - cucumber - pickled apple - tomatoes - car-
rots and fried kale

FALAFEL | 23.95 CHICKEN | 24.95 TUNA TATAKI | 25.95 SALMON | 29.95

AHI TUNA POKE BOWL | 21.95

pineapple - avocado - kizami nori - sesame seeds - SOy sauce - spicy mayo

SALAD ADD ONS

FALAFEL | 7.95

4 SAUTEED PRAWNS | 12.95

CAJUN CHICKEN | 8.95 SALMON | 13.75

STARTERS & SHARE PLATES

FRESH SHUCKED OYSTER
PREMIUM 12 DOZEN 19 DOZEN 38
SUPERIOR 12 DOZEN 24 DOZEN 48

CREAM CLAM CHOWDER | 15.95

10 ACRES TOMATO SOUP | 13.95..
ALBACORE TUNA TATAKI | 19.95

ponzu - green onions - daikon

DUMPLINGS | 11.95

shrimp or Waygu beef gochujang sauce - green onions - sesame seeds

CHICKEN WINGS | 18.95 6F
choice of: bbq - hot sauce - sweet lime - salt & pepper -lemon pepper
CRISPY CALAMARI | 19.95

spicy harissa aioli - jalapefio - raita

CHICKEN TENDERS | 15.95
with spicy ketchup add fries | 4.95

CHARCUTERIE & CHEESE | 28.95

ghef segectior][ of cheese and cured meat - cornichons - marinated olives - mustard - 10 Acres
akery baguette

SUSHI

CALIFORNIA ROLL imitation crab meat - avocado - shiso leaf| 11.95

AVOCADO ROLL pickle shiitake - avocado - cucumber - green onions - spicy mayo | 15.95

SPICY TUNA ROLL cucumber - green onions - spicy mayo - sesame seeds | 17.95

PRAWN TEMPURA ROLL cucumber - avocado - spicy mayo - tobiko | 18.95

LUNGH

THE BURGER- Berryman Farms smashed fresh chuck - our secret sauce - cheese - red onion - lettuce - served with green salad or fries | 20.95

GRILLED CHEESE - gruyere - mozzarella - cheddar - raclette - house sourdough with tomato soup or salad

FRIED CHICKEN BURGER - house made jalapefio ranch - slaw - red onions - green salad or fries

FISH & CHIPS - beer batter - coleslaw - tartar sauce COD 1PC | 22.95 2PC | 28.50

MUSSEL & CLAM STEAMER - choice of: chorizo & tomato - wine and garlic - green thai curry and 10 Acres bakery baguette | 26.95

SEAFOOD CANNELLONI -crab - shrimp - cod - ricotta - dill - tomato sauce - garlic bread | 28.95

| 19.95
| 20.95

add fries 14.95

LASAGNE Berryman Farms ground beef and pork - béchamel sauce - mozzarella - spinach - parmigiano | 27.95

FRIES | 9.95 YAMFRIES | 11.95

Parties of seven or more are subject to a 20% service charge

* The consumption of raw oysters poses an increased risk of foodborne illness

gluten free items may not be celiac friendly - please inform your server of allergies



10 ACRES

OO OO OO OO0

LOCALLY BREWED DRAUGHT BEER & CIDER 160z 18
10 ACRES PHILLIPS LAGER 5% /SLAND GROWN HOPS VICTORIA CIDER 6.8% DRY APPLE

DRIFTWOOD FAT TUG /% NORTHWEST STYLE IPA SMALL GODS ROTATOR
VANCOUVER ISLAND DOMINION DARK 5.7% BAVARIAN LAGER SWIFT ROTATOR
PHILLIPS SEASONAL ROTATOR PHILLIPS BLUE BUCK 5% ALE

CATEGORY 12 JUICY DATA 6.7% HAZY IPA

HOYNE PILSNER 5.3% 160z 19

ALL 10 ACRES SIGNATURE COCKTAILS | 12

10 ACRES CAESAR - 20Z THE BOBBY - 20Z

VODKA, HORSERADISH, PICKLE JUICE, LIME, HOT SAUCE, WORCESTERSHIRE, CLAMATO, COCONUT RUM, ST. GERMAIN, LEMON, PINEAPPLE, NUTMEG
PICKLE & OLIVE GARNISH RHUBARB SOUR - 202

FARM BELLINI - 2.50Z RHUBARB GIN, VANILLA VODKA, CHAMBORD, , EGG WHITE
PROSECCO, A SECRET BLEND OR FROZEN LIQUEURS & JUICES, 10 ACRES FARM SEASONAL FRUIT COULIS 10 ACRES MULE - 202

SANGRIA - 2.50Z RASPBERRY VODKA, GINGER BEER, LIME JUICE

WINE, LIQUEURS, FRESH FRUIT, JUICE TILTED FARMER - 202

FOREVER DREAM - 20Z GIN, LYCHEE, GRAPEFRUIT, BASIL, PROSECCO, SODA
EMPRESS GIN, LEMON JUICE, ELDERFLOWER, FEVER TREE TONIC APEROL SPRITZ - 50Z

TOPPED WITH SODA & PROSECCO

10 ACRES SIGNATURE ZERO-PROOF

BERRY GOOD COLD PRESSED GREEN TEA, BLACK BERRY SYRUP, LEMON JUICE SODA WATER |9

SPARKLING WINES 502 | 90Z | BTL ROSE WINES BY THE GLASS

GLERA - LA PIEVE PERGOLO - BRUT, PROSECCO, IT 10 45 PINOT NOIR ROSE - UNSWORTH, COWICHAN, BC, 22’
BLEND - MONTE CREEK - BRUT ROSE, OKANAGAN, BC 12 55 BLEND - CHATEAU ROUBINE, PROVENCE, FR, 21’
BLEND - BAILLY LAPIERRE - CREMANT, BOURGOGNE, FR 16 70

WHITE WINES BY THE GLASS 50Z | 90Z | BTL RED WINES BY THE GLASS

PINOT GRIGIO - MONVIN, VENETO, ITALY 10 16 40 BLEND - MONVIN, VENETO, IT

SAUVIGNON BLANC - MATUA, HAWKES BAY, NZ 10 16 40 MALBEC - DONA PAULA, “LOS CARDOS” MENDOZA, AR
WHITE MERITAGE - JACKSON TRIGGS, OKANAGAN, BC 1 18 46 MERLOT - MT. BOUCHERIE, OKANAGAN/SIMILKAMEEN, BC
PINOT GRIS - LAUGHING STOCK- OKANAGAN,BC 12 20 55 CABERNET SAUVIGNON - TOM GORE, CALIFORNIA, US
CHENIN BLANC -QUAIL’S GATE, OKANAGAN, BC 13 22 59 MONTEPULCIANO - CANTINA TOLLO, ABRUZZO, IT
CHARDONNAY - STE. MICHELLE, WASHIGNTON, US 13 22 59 PINOT NOIR - MONTE CREEK, OKANAGAN, BC
RIESLING -PIERRE SPARR GRAN RESERVE, ALSACE, FR 14 23 60 CABERNET SAUVIGNON- MATCHBOOK, CALIFORNIA, US

WINES BY THE BOTTLE

STORMY PASSION PASSION FRUIT, GINGER BEER, LIME JUICE, DEMERARA 19

LIBATION LIST

50Z | 90Z | BTL
P 26 64
16 28 70

50Z | 90Z | BTL

10
10
12
12
12
13
13

WHITE WINES RED WINES
SAUVIGNON BLANC - SUNSHINE BAY, MARLBOROUGH, NZ, 23’ 40 SANGIOVESE - ROCCA DELLE MACIE, CHIANTI CLASSICO, IT, 21
PINOT GRIGIO - BENVOLIO, FRIULI, IT, 22' 45 SHIRAZ - PEPPERJACK, BAROSSA, AU, 21’
GEWURZTRAMINER - AVERILL CREEK, VAN. ISLAND, BC, 21’ 70 CABERNET SAUVIGNON - LAKE SONOMA, SONOMA, US, 22’
CHARDONNAY - LA CREMA, SONOMA, US, 21’ 75 CABERNET FRANC - BURROWING OWL, OKANAGAN, BC, 19’
BORDEAUX BLANC - CLARENDELLE, BORDEAUX, FR, 22’ 75 PINOT NOIR - UNSWORTH, COWICHAN, BC, 22’
CHABLIS - JEAN COLLET, CHABLIS, FR, 22’ 90 BORDEAUX BLEND - LASEEGUE, “LES CADRANS”, GRAND CRU, FR
SAUVIGNON BLANC - LA RABOTINE, SANCERRE, FR, 22’ 95 PINOT NOIR - CEDARCREEK, ASPECT BLOCK 4, OKANAGAN, BC, 18’
CHARDONNAY - FREEKMARK ABBEY, NAPA, US, 20’ 128 MERLOT - CHECKMATE, SILENT BISHOP, OKANAGAN, BC, 20’

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

ALL DRINK PRICES DO NOT INCLUDE APPLICABLE TAXES
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