Motgans

Restaurant and Wine Bar

SOUPS AND SALADS

Morgan Creek Chowder, clams, mussels and lobster
with potato, leek and bacon
8

Roasted Butternut Squash Soup, cinnamon créme fraiche
7

Morgans House Salad, mixed baby greens, candied pecans, brie and pear,
nut oil dressing and port reduction
8

Caesar Salad, organic baby romaine leaves, creamy garlic dressing,
parmigiano cheese, brioche croutons and prosciutto dust

9
Add to above salads:
grilled chicken breast 5%
pan seared salmon 9%
grilled wild prawns 9%

Asian Salad, stir fried vegetables, fresh egg noodles and mixed greens
with sesame pickled ginger vinaigrette and grilled chicken breast
16

Santa Fe Salad, baby greens, corn, black beans, tomato salsa,
apple wood smoked cheddar and bacon with jalapefio ranch dressing
and grilled chicken breast
16

Morgans Seafood Salad, BC dungeness crab cake, wild salmon,
seared scallop, wild prawn and smoked salmon puck,
mango and Sicilian pistachio, nut oil dressing and vanilla ice wine reduction
18

A $2.50 charge will apply for split orders

15% gratuity will be added to parties 10 or larger

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice



APPETIZERS

Fried Calamari, acidulated onion, olive powder and tomato,
creme fraiche tzatziki
12

Bruschetta, roasted tomato, fresh basil and grated parmesan,
balsamic drizzle
9

Dungeness and Rock Crab Cakes, mixed greens, papaya relish
and pepper gastrique
14

California Roll, dungeness crab, avocado and cucumber
with wasabi, soy and pickled ginger
10

Ahi Tuna Tempura Roll, panko crust,
caramelized soy and pear vinaigrette, wasabi and pickled ginger
12

Crispy Chicken Tenders, grainy mustard honey sauce
10

Chicken Drumettes, hot, honey garlic or lime and black pepper
11

Vegetarian Spring Rolls, sweet chili sauce
8

Sweet Potato Fries, truffle and roasted garlic aioli
7



SANDWICHES, BURGERS AND CASUAL FARE

Sandwiches and burgers are served with choice of Yukon Gold fries,
butternut squash soup or mixed greens
substitute sweet potato fries, Morgan Creek chowder,
caesar salad or Morgans house salad add 2.00

Grilled Chicken Burger, smoked bacon, Swiss cheese
and chipotle mayonnaise
14

Morgans Beef Burger, fresh house made patty,
cheddar cheese and smoked bacon, roasted garlic mayonnaise
15

New York Steak Sandwich, grilled 7 ounce New York striploin,
sautéed wild mushrooms and onion rings on toasted country bread
19

Clubhouse Sandwich, fresh roast turkey breast, bacon,
lettuce, tomato and brie on toasted multi grain bread
14°°

Seafood Sandwich, baby shrimp, wild prawn and crab,
lemon herb aioli with guacamole, lettuce and tomato on toasted sourdough bread
15

Three Meat Pizza, prosciutto, bacon and chorizo
with caramelized onion and roasted wild mushrooms
14

Prawn Pizza, artichoke, roasted red pepper, artisanal olives,
tomato and pesto
16

Fish N’ Chips, tempura battered pacific ling cod
with homemade tartar sauce and coleslaw
One piece 12
Two piece 17

Crispy Chicken Tenders, grainy mustard honey sauce
and Yukon Gold fries
12
substitute caesar salad or Morgans house salad
add 2

Morgan Creek Nachos, house made corn chips,
salsa, sour cream, olives and jalapefios
15
add guacamole
3



ENTREES

Daily Feature, please ask your server
Market price

Chili Chicken, roasted free run chicken breast, stir fried vegetables,
rice and sweet chili sauce
19

Tagliatelle Bolognese, classic meat sauce
and parmigiano cheese
15

Fettuccini di Mara, clams, mussels and wild prawns
with garlic and herbs, creamy tomato sauce
22

Pan Seared Wild Salmon, wild prawn, chorizo sausage, potato,
broccolini and tomato sauté, lobster sauce
22

Chile and Citrus Ahi Tuna, seared scallop and wild prawn,
vegetable julienne stir fry, basmati rice, cashews and cilantro pesto
23





