LIGHT SNACKS

ROSEMARY SEA SALT FOCACCIA - 7
house baked, olive oil, aged balsamic

FLATBREAD & DIP - 8
tomato eggplant tapenade

OLIVES & ALMONDS - 12
semolina crusted, anchovy stuffed

CHORIZO TATER TOTS - 12
blue cheese aioli

STARTERS

CARROT & GINGER SOUP - 12
sweet Pemberton carrots, tomato chutney

APPLE CIDER CURED SALMON - 19
cucumber, buttermilk dill emulsion

SALT SPRING ISLAND MUSSELS - 20
chorizo, white wine, tomato

BABY ROMAINE & KALE CAESAR - 16
crispy anchovy, garlic crouton

GARDEN SALAD - 14
vegetable ribbons, hazelnuts, verjus

BURRATA & TOMATO SALAD - 19
balsamic onions, spring greens

NEAPOLITAN PIZZA

MARGHERITA - 20
fresh mozzarella & basil

FUNGHI - 23
wild & cultivated seasonal mushrooms,
truffle cream, asiago cheese

DUCK PROSCIUTTO - 22
fig cream, rosemary, caramelized onion,
blue cheese, watercress

TOSCANA - 23
soppressata, salami, chorizo sausage, ricotta

Breakfast 7am - 11:30am Dinner 5pm - 10pm

4090 WHISTLER WAY, WHISTLER, BC VON 1B4
grillandvinewhistler.com 604.935.4344
Instagram @grillandvinewhistler

SIMPLY GRILLED

Pemberton vegetables and fingerling potatoes
60z TENDERLOIN - 44
certified angus beef®, cabernet jus

120z RIBEYE - 54
certified angus beef®, peppercorn sauce

160z PORK TOMAHAWK - 46
Sakura Farms, apple glaze

A LITTLE ON THE SIDE

green beans & almonds - 8
truffle mac & cheese - 10
french fries, smoked sea salt - 8
butternut squash gratin - 8

green peppercorn sauce - 7

MAINS

CHICKEN RIGATONI - 27
olive, capers, tomato, olive oil emulsion

GREEN PEA & ASPARAGUS RISOTTO - 29
mint, parmesan, citrus gremolata

LINGUINE VONGOLE - 29
clams, garlic, chili, toasted breadcrumlbs

ROSSDOWN FARMS CHICKEN BREAST - 32
lemon garlic, truffle macaroni & cheese

SEARED DUCK BREAST - 36
roasted sunchoke puree, black lentils, pickled blackberry

STEELHEAD - 35
wild rice, peas, leeks, oyster mushrooms

CERTIFIED ANGUS BEEF® BURGER - 25
applewood smoked cheddar, bacon,
pretzel bun, french fries

RELAX - SAVOUR - SHARE



