
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. We Have the Right to Refuse Service.  

 Discretionary Gratuity Is Added to Room Service & Parties Of 6 Or More.  NO Individual Bills on Tables Of 8 Or More 

Guests: Please Inform Your Server of Any Dietary Food Restrictions or Allergies 

Menu Subject to Change Due to Market Availability. Ask Us…We’ll Improvise…It’s What We’re Good At 

 

 

 

 

Small Plates & For Sharing  

 

Daily Soup Daily bread 13 

 

Chowder Local Shell & Fin Fish, Bacon & Gold Potatoes, Leek Cream 22 

 

Steamers & Chips Manilla Clams, Salt Spring Island Mussels, Spiced, Chorizo & Saffron Broth, 

Harissa Aioli, Crispy Chips 

 

Whiffen Spit Greens mustard Beets, Snow Goat Cheese, Tomatoes, Red Radish Pickle, Harbour 

House Hazelnut Herb Vinaigrette 13 

 

Stripe Prawn & Albacore Tuna Ceviche Black Pepper, Preserved Berry & Shallot Mignonette, 

Black Olive Tapenade, Creamed Horseradish  

  

Smoked Salmon Croquettes Wilted Chard, Micro Herb Salad, Cucumber, Caper & Onion Relish 19    

 

Oyster Beignet, Herb Zucchini Noodles, Anisette Remoulade, Aromatic Micro Herbs 19 

 

Grilled Humboldt Squid, tomato Caper Relish, Confit Shitake, Harissa & Anise Crème Fraiche 19 

 

Seared Diver Scallops House cured Bacon, Salsa Verde, Sprouts, Cous Cous 21 

 

Char Grilled Albacore Tuna Miso Hummus, Warm Garlic Green Bean, Seaweed Salad 24 

 

Rustic share plates bread, crisps, pickles, fruit, cheese, condiments18 

Add Smoked Salmon or charcuterie 24 

 

 

 

 

The Burgers  

18 

Hand Ground Beef  

Or 

Pan seared salmon with miso aioli 

 

Red fife & flax bun, pickled & fresh vegetables, 

With Your choice of Crispy chips or garden greens 

Add a Topping: 

Buttered Mushrooms 2 Free Range Egg 3 

Blue, Cheddar, Suisse, Double Smoked Bacon 3  
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Large Plates   

  

The Harbour House Rueben, In House Made Pastrami, Roasted Garlic & Rosemary Rustic Loaf, Red 

Cabbage Sauerkraut, Gruyere Cheese, Mustard Aioli 18  

  

Tempura Fish & Chips Rockfish, Remoulade Sauce 20  

  

Smoky 36 hr braised Lamb Shank, Grilled Sweet Pepper & Rosemary Corn Cake, Wilted Greens, 

Forest Mushroom Jus 

 24  

  

House Made Pasta changes daily 26  

  

Market Fish changes daily 27  

  

Seared Sockeye Salmon, Clam, Stripe Prawn, Napa Cabbage, New Potato, Fennel & Tomato 

Barigoule 

 

Steak & Frites Char Grilled Beef Striploin Garlic Creamed Wilted Greens, Dijonaisse Jus  

38  

  

 

 

 

 

 

 

From Chef to Table  

 

3 Course 

55 

 

Market Inspired IMPROV Tasting Menu Created from The Best of The Weeks Farmed and Foraged 

Bounty Starts 5pm Daily 

 

Wine Pairing 

20 

Craft Beer Pairing 

9 
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Desserts  

10 

 

Trio of Garden Inspired Sorbets 
 

Trio of Handmade Ice Cream 

Ask about Ever Changing Dessert Menu 

 

 

 

 

 

 

 

 

 

 

 

chef Michael deutsch  

 

F&B Manager Jess Howard  


