
The Copper Room 
At the Sooke Harbour House Resort Hotel  

 
 

 

Reservations Accepted for Parties of 6 or more 
Prices do NOT include applicable taxes or gratuity.  Discretionary gratuity will be 

added to room service & parties of 8 or more. 
Guests: Please inform your server of any dietary restrictions or food allergies 

 

Sookeharbourhouse.com ~ (250) 642-3421 ~ Sooke, British Columbia 

Chef’s Selections 
………………………………………………………………………………… 

Sooke Harbour House Signature Beef Burger 18 
SaltWest Rock Salt bun, pickle, heirloom 

tomato, lettuce, mayonnaise, mustard, 
served with your choice of phat chips 

or fresh local greens 
Add your choice of 

Homemade Kimchee 1 
Qualicum Raclette 3 

Salt Spring Island Blue Cheese 3 
 Mushrooms 2 

Double Smoked Bacon 3 
 

Mustard Seed Gnocchi 18 
Apple cider braised cabbage, 

Winter greens, melted Qualicum raclette 
and herb sour cream 

 
Chicken Pot Pie 19 

Homemade puff pastry with root vegetables and 
organic slow cooked chicken served with your 

choice of phat chips or fresh local greens 
 

Cape Link Chorizo and Fettuccine 19 
Roasted squash, shaved alpindon 

Cheese and caramelised fennel cream sauce 
 

Whole Beast Charcuterie Plate 21/30 
Served with pickles, mustard, fruit and 

Fresh house artisan bread 
Add two Local Cheeses (surcharge) 

 
Lamb Duchess 24 

Metchosin Lamb, served with Duchess 
potatoes and coleslaw 

 
Fisherman’s Stew 25 

Selection of local seafood, cream and lemon-
thyme broth, fingerling potato, 

seasonal vegetables, grilled house artisan 
bread and crab butter 

………………………………………………………………………………… 

Signature Salads 

……………………………………………………………………………… 
Salad of Sooke Harbour House Greens 10 

Seasonal greens, blossoms, 
venturi schulze balsamic vinaigrette 

 

Beetroot and Goat Cheese Salad 12 
Seasonal Beetroot, winter greens, toasted 

nuts, with a mustard dressing 
……………………………………………………………………………… 

Catch of the Day 24 
Ask your server for today’s 

local seafood special 

 
 
  
  
 Did you know 

That our edible gardens 
feature in each of our dishes? 
Also, what we can’t grow here 

is sourced as locally as 
possible to promote organic 

and sustainable farming 
practices. Cheers to that. 

Light Fare 

……………………………………………………………………………… 
Basket of Artisan bread OR spiced Nuts 5 

Fresh homemade Artisan bread & butter OR 
cup of house made seasoned nuts & seeds 

 
Phat Chips 9 

A vessel of phat potato fries, with  
house made padrone Pepper aioli 

 
Soup of The Day 10 

sourdough croutons, garden herbs 
 

Fried Fanny Bay Oysters 12 
Half doz. With Red miso chilli dipping sauce 

 
Spice Crusted Albacore Tuna Tataki 15 

Garden plum-Umiboshi vinaigrette, shaved 
Uminami Farm daikon and cabbage 

 
Fresh Oysters 15 

Half dozen, on the half shell, with 
 garden crab apple mignonette 

 
Local Artisan Cheese Plate 15 
Selection of 4 local cheeses 

with fresh garnishes 


