
APPETIZERS

SOUPS & SALADS

FOOD SPECIALS

BUCKSHOTS   15
Hand cut pork loin bites tossed 
with cracked black pepper and 
sea salt. Served with your choice 
of jalapeño ranch, honey mustard 
or BBQ sauce.

STUFFED    17
YORKSHIRE SLIDERS
Miniature Yorkshire puddings 
stuffed with AAA roast beef, 
horseradish aioli, sautéed 
mushrooms & onions, and finished 
with our house made beef gravy.

GUN POUTINE   16
Double smoked bacon, authentic 
cheese curds, crisp French fries 
and our house made beef gravy.

FISH TACOS   17
Tempura Ling Cod, fresh avocado, 
house made salsa, sour cream and 
shredded cabbage.

LEGENDARY WINGS   17
A full pound of panko breaded 
chicken wings tossed in your 
choice of sauce.

CHOOSE FROM:
• FRANK’S REDHOT •BLUE MOON
• HOUSE MADE BBQ • HONEY GARLIC
• TERIYAKI • SWEET CHILI • CAJUN
• LEMON PEPPER • SALT & PEPPER

CHICKEN STRIPS 16
& FRIES
Tender breaded chicken strips 
served with crisp French fries and 
your choice of honey mustard, 
plum, BBQ, jalapeño ranch, blue 
moon or Thai sweet chill dipping 
sauce.

DAILY SOUP BOWL 8
WEST COAST  BOWL 11
CHOWDER
Smoked wild Sockeye salmon, baby 
clams, tender potatoes, smoked bacon, 
and hearty root vegetables in a rich 
cream broth.

CAESAR SALAD   16
Crisp Romaine lettuce, parmesan 
cheese, chopped house bacon bits, 
croutons

HARVEST SALAD  15
Artisan mixed greens, cucumbers, 
tomatoes, shredded carrots and 
roasted sunflower seeds.  Your choice 
of: balsamic vinaigrette, blue cheese, 
butter milk ranch or jalapeno ranch.

ADD TO ANY SALAD
Grilled New York Strip 12
Roasted Chicken Breast 5

ROD & GUN SIGNATURE ITEM{ Please ask your server about our gluten free options. 

ROD & GUN CLASSICS
STUFFED GIANT   23
YORKSHIRE PUDDING
A giant Yorkshire pudding stuffed with 
AAA roast beef, sautéed mushrooms, 
onions and our house made beef gravy. 
Served with mashed potatoes and 
fresh seasonal vegetables.

NY STEAK SANDWICH  25
6oz AAA New York strip, sauteed 
mushrooms, onion rings on ciabatta.  
Served with your choice of fries, 
Caesar or harvest salad.

FAMOUS FISH & CHIPS
LING COD 1PC. 17 2PC. 21
Tempura beer-battered cod with crisp 
French fries, house made coleslaw and 
tartar sauce.

PULLED PORK     17
MAC N' CHEESE
Elbow macaroni, house made 4 cheese 
sauce, BBQ pulled pork topped with 
panko bread crumbs and oven baked.

HANDHELD

LOADED GUN BURGER  21
Our house made ground chuck 
beef patty charbroiled with 
melted cheddar, garlic sautéed 
mushrooms and crisp double
smoked bacon.

BEEF DIP    18
Thinly sliced AAA top sirloin, 
jalapeño Monterey Jack, onion 
rings and horseradish aioli on 
ciabatta.

VEGGIE BURGER   17
Grilled Beyond Meat patty, 
lettuce, tomato, red onion, 
sautéed mushrooms, Jack cheese, 
onion rings and Gun aioli.

MEMPHIS PULLED 16
PORK SANDWICH 
Pulled pork braised in our BBQ 
sauce with crispy onions, fresh 
coleslaw, chipotle aioli and served 
on a toasted brioche bun.

GUN CLUBHOUSE  18
Roasted chicken breast, double 
smoked bacon, cheddar cheese, 
lettuce, tomato and Gun aioli.  
Served on sour dough, multi grain 
or ciabatta.

ADD ONS
Cheddar, Fried Egg, Onion Rings,
Jalapeño Monterey Jack, Avocado, 
Double Smoked Bacon 3

BBQ Pulled Pork 4

{ {
All burgers, sandwiches
served with crisp French Fries.
All burgers are served on 
Portofino Brioche buns with 
lettuce, tomato onion and pickle.

GLUTEN FREE BUN: 2
SUBSTITUTE classic poutine: 4
SUBSTITUTE choice of sweet potato fries, 
onion rings, our famous seafood chowder, 
Caesar salad or harvest salad: 3

CLASSIC BURGER  17
Our house made ground chuck 
beef patty charbroiled and 
topped with melted cheddar 
cheese and Gun aioli.

CRISPY FISH BURGER  17
Tempura beer battered Ling cod, 
coleslaw, tomato, pickles, red 
onion and house made tartar 
sauce.

BUFFALO CHICKEN WRAP 17
Crispy buffalo chicken strips, 
lettuce, tomato, red onion, Jack 
cheese and blue cheese dressing.

WEDNESDAY
LEGENDARY WINGS    
HALF PRICE
A full pound of panko 
breaded chicken wings tossed 
in your choice of sauce.
see menu for flavours
 ADD A DIPPING SAUCE: 1 EACH

THURSDAY
FAMOUS FISH & CHIPS
LING COD  1PC.-12 2PC.-16
Tempura beer-battered cod with 
crisp French fries, house made 
coleslaw and tartar sauce.

FRIDAY
NY STEAK SANDWICH  20
6oz AAA New York strip, sauteed 
mushrooms, onion rings on 
ciabatta.  Served with your 
choice of fries, Caesar or 
harvest salad.

SATURDAY & SUNDAY

ROAST BEEF    18
DINNER
AAA Top Sirloin Roast Beef, giant 
Yorkshire pudding, garlic mashed 
potatoes, seasonal vegetables 
and house made gravy

AFTER 3PM

ALL DAY

ALL DAY

MONDAY
ENTIRE FOOD MENU
20% OFF

TUESDAY
CLASSIC CHEESBURGER
& FRIES
HALF PRICE

ALL DAY

ALL DAY

AFTER 5 PM



{
DRAUGHT BEER

• BUDWEISER
• BUD LIGHT 
• LUCKY LAGER
• LABATT BLUE

18oz.  6.75  |  12oz.  5.75  |  56oz.  18.50
DOMESTIC

{
• DRIFTWOOD FAT TUG IPA –  VICTORIA, BC
• PHILLIP’S BLUE BUCK ALE –  VICTORIA, BC
• HOYNE DARK MATTER – VICTORIA, BC
• ARROWSMITH BLONDE ALE – PARKSVILLE, BC
• SLEEMAN HONEY BROWN LAGER – GUELPH, ON
ASK ABOUT OUR SEASONAL CRAFT ROTATING TAP!

18oz.  7.00  |  12oz.  6.00  | 56oz.  19.25
CRAFT

{

BOTTLED BEER

• BUDWEISER
• BUD LIGHT 
• LUCKY LAGER
• LABATT BLUE
• MICHELOB ULTRA
• MILLER GENUINE DRAFT

BOTTLE  5.75DOMESTIC

{
CARAMEL APPLE
Green apple vodka, 
butterscotch ripple schnapps & 
apple juice

SEABREEZE
Vodka, triple sec, cranberry & 
grapefruit juice

COSMOPOLITAN
Vodka, triple sec &
cranberry juice

SHAKY MONK
Espresso vodka, bailey’s, & 
frangelico

2oz  10.25MARTINIS

{
• CORONA
• STELLA ARTOIS
• GUINNESS  (CAN 440ml) 7.50

BOTTLE  6.25IMPORTED

{
CIDERS & COOLERS

• OKANAGAN PEACH - BC 6.00
• LONETREE APPLE - OKANAGAN, BC 6.00

CIDER

{
• WHITE CLAW - BLACK CHERRY
• WHITE CLAW - LIME

CAN  6.25COOLERS

FROM THE BAR

BLUE HAWAIIAN
Vodka, Parrot Bay rum, bols 
blue & pineapple juice

MANHATTAN
Maker’s Mark Bourbon Whisky, 
sweet Vermouth, Angostura 
Bitters, Maraschino
cherry.

LEMON DROP
Absolut Citron Vodka, fresh 
squeezed lemon juice, sugared 
rim, sliced lemon

CLASSIC
Bombay Gin or Absolut Vodka, 
dry Vermouth, add lemon twist 
or olives

{
SAUVIGNON BLANC
JACKSON-TRIGGS OKANAGAN ESTATE
PINOT GRIGIO
INNISKILLIN OKANAGAN ESTATE SERIES SELECT
ROSÉ
JACKSON-TRIGGS GRAND RESERVE

WHITE WINE

FROM THE VINEYARD

{
THE CLASSIC 12.25
Cazadores Silver , Cointreau, 
lime juice, orange juice and 
agave nectar.

RED PALOMA  12.25
Cazadores Silver, red 
grapefruit juice, & lime juice.

2oz  MARGARITAS (ON THE ROCKS!)
CADILLAC 13.50
Patron Silver, Grand Marnier, 
lime juice, orange juice & agave 
nectar.

{
GUN SODA
Spiced rum, Cointreau,   
pineapple juice & soda.

MAMMA’S MOJITO
Bacardi white rum, simple syrup 
muddled fresh mint and soda.

OLD FASHIONED
Maker’s Mark Bourbon Whisky, 
Angostura Bitters, simple 
syrup, orange slice,
Maraschino cherry.

2oz  11.25SIGNATURE COCKTAILS
WHISKY SOUR
Maker’s Mark Bourbon Whisky, 
fresh squeezed lemon juice, 
simple syrup, lemon slice,
Maraschino cherry.

THE SHAFT
Van Gogh Espresso Vodka, 
Bailey’s Irish Cream, Kahlua, 
chilled espresso coffee served 
on the rocks.

6 OZ.   9  OZ.   BOTTLE

7.00  10.50 28.00 

7.75  11.50  31.00  

7.00  10.50 28.00 

{
MERLOT
JACKSON-TRIGGS OKANAGAN ESTATE
PINOT NOIR
INNISKILLIN OKANAGAN ESTATE SERIES SELECT
CABERNET SAUVIGNON
INNISKILLIN OKANAGAN ESTATE SERIES SELECT

RED WINE 6 OZ.   9  OZ.   BOTTLE

7.00  10.50 28.00 

7.75  11.50  31.00 

7.75  11.50  31.00 

{
STELLAR'S JAY BRUT

BUBBLES BOTTLE

28.00 

EVERYDAY
3PM-6PM

HI-BALLS       SINGLE 4.00  DOUBLE 6.00
DOMESTIC SLEEVES    4.75
CRAFT SLEEVES     5.25
6OZ GLASSES of VINO  6.00
Jackson-Triggs Okanagan Estate Merlot
Jackson-Triggs Okanagan Estate Sauvignon Blanc 

 100% BC Wines, BC VQA Certifed

 WINE PRICES DO NOT INCLUDE TAX


