
  BRUNCH  
we serve bc free-run organic eggs

Duck & Waffles  .................................................................................................................................................................................................... 3450

crispy duck confit leg, belgian waffle, dijon mustard, honeycomb, arugula, parmesan, maple syrup 

Dulce de Leche Waffles  ................................................................................................................................... ............................................ 2125

belgian waffle, seasonal fruit & berries, dulce de leche, whipped cream, maple syrup 

Black Stone Benny ............................................................................................................................................................................................. 2275

crispy bacon, poached eggs, tomato, arugula, house-made bread, italian crispy potatoes, hollandaise sauce

Salmon Gravlax Benny  ............................................................................................................................................................................... 2450

four tea leaf cured, dill crème fraiche, house-made focaccia, hollandaise sauce, italian crispy potatoes

Frittata  .................................................................................................................................. ........................................................................... 1875

parmesan, arugula, fresh herbs, italian crispy potatoes

Breakfast Halloumi Skillet  ............................................................................................................................................................................ 2875

breakfast potatoes, ratatouille, grilled halloumi, salsa verde, free run poached egg

Avocado Toast  .................................................................................................................................. ............................................................. 1825

avocado, heirloom tomato salad, white balsamic glaze
add two fried eggs +6	 add grilled halloumi +12 	 add burrata +9

  HANDHELDS  
11:00am - 3:00pm daily. 

served with fries, substitute caesar salad  +5, or cup of soup  +3

Premium Burger...................................................................................................................................................................................................... 23 
free-range, grain-fed beef, double-smoked bacon, american cheese, pickles, house-made tasty sauce

BC Salmon Burger  ............................................................................................................................................................................................ 22 
tartar sauce, romaine leaf, tomato, red onion

Mushroom Burger  ................................................................................................................................... .........................................................22 
roasted portobello, seasonal vegetables, arugula salad, house-made garlic aïoli

Grilled Chicken Sandwich............................................................................................................................................................................... 2175 
grilled free range chicken breast, basil pesto mayonnaise, mozzarella, parmesan, house-made focaccia,  
pepperonata, lemon pepper fries

  GNOCCHI & FRESH PASTA  
celebrating 34 years of pasta tradition!

Breakfast Gnocchi  ............................................................................................................................................................................................ 2675

zucchini, asparagus, snap pea, broccolini, pistachio, basil pesto, fried egg

Classic Morning Carbonara............................................................................................................................................................................ 2675 
poached egg, guanciale, free-run egg yolk, pecorino romano, cracked black pepper

Morning Spaghetti Alla Bolognese.............................................................................................................................................................. 2975 
fried egg, classic pork, veal, beef, red wine rosemary meat ragù, parmesan, fresh herbs

Mushroom Gnocchi  ................................................................................................................................... .................................................. 2875

wild & cultivated mushrooms, truffle cream, chèvre, fresh herbs

Seafood Gnocchi ............................................................................................................................................................................................ 3575

tiger prawns, manila clams, mussels, baby scallops, lemon dill cream

Spaghetti Alle Vongole  ................................................................................................................................................................................ 3475 
1lb manila clams, chili, garlic, white wine butter, heirloom tomatoes, parsley & lemon

 

 

  EXTRA FUN TO SHARE  
or not share...

Grilled Asparagus & Broccolini  ................................................................................................................................... ...............................14
salsa verde, pickled chili, crispy garlic

Lemon Pepper Fries  .............................................................................................................................................................................................. 12 
dusted in our signaure lemon pepper spice, garlic aïoli

Garlic Cheese Toast  .................................................................................................................................. .......................................................11
whipped herb-garlic butter, aged cheddar, parmesan, mozzarella, chèvre

Roasted Wild Mushrooms  ................................................................................................................................... ..........................................12
wild & cultivated mushrooms, garlic butter, fresh herbs 

Italian Crispy Potatoes  ................................................................................................................................... ..................................................7
warm mustard-tarragon potato salad

Canadian Atlantic Lobster Tail ..................................................................................................................................................................... 2575 
6oz white wine butter poached lobster tail

  ENHANCE YOUR DISH  

18% gratuity for all groups over 6.  Ask us about 2nd Floor Gastown: Live Music 7 nights a week.

	 Happy Hour Daily 3:00pm - 5:30pm		  General Manager: Sandy Grant   Chef de Cuisine:  Lyle Flamand	  Certified Oceanwise   Vegetarian   Gluten-free

3 Jumbo Prawns  ........................................................................... 13 
white wine garlic butter, fresh herbs

18-Month Aged Prosciutto  ....................................................... 12 
shaved thin, from parma 

Seared BC Salmon  ....................................................................... 12 
local bc salmon 
 
Large Meatball  .............................................................................675 
hand-made pork, beef & veal meatball, 
rich tomato sauce, basil & olive oil 

Burrata  ............................................................................................... 9 
the best, only from puglia 

Grilled Halloumi  .......................................................................... 12  
salsa verde 
 
½ Avocado  ......................................................................................... 3 
a good day starts with avocado
 
Grated Parmesan  ........................................................................... 3 
only from parma

  APPETIZERS   
Warm Olives  ............................................................................ 975 
marinated olive blend, fresh herbs, citrus

Bison Carpaccio  ...................................................................1975

pink peppercorn crust, shaved parmesan, truffle aïoli, 
arugula, olive oil, capers  

Jumbo Prawn Cocktail.............................................................1975

5 poached tiger prawns, house-made cocktail sauce, 
avocado & heirloom tomato salad 

Meatballs.......................................................................................1875

hand-made pork, veal & beef meatballs, rich tomato 
sauce, basil & olive oil

West Coast Crab Cakes  .......................................................2150

chilean crab, baby shrimp, corn sofrito,  
saffron aïoli - Water St. Café tradition! 
 
Salmon Gravlax  ........................................................................2175

four tea leaf cured, dill crème fraîche, cucumber, 
caperberries, marinated beets

Proscuitto e Melone  .............................................................. 2275

18-month aged from parma, compressed cantaloupe, 
honeycomb, balsamic glaze 

Steamed BC Clams ................................................................... 2650

lime leaf miso broth, grilled focaccia, pickled chili, 
fresh herbs

 

   SOUP & SALAD    

Daily Soup.....................................................................................1050

chef’s daily selection

Burrata Caprese  ................................................................. 2250

burrata, heirloom & roma tomato, basil oil,
balsamic glaze, sundried tomato pesto 

Water St. Salad  ...........................................................................1950

tender greens, pistachio, apple, lemon honey dressing

Chicken Cobb Salad  .................................................................2450

grilled free-range chicken breast, chopped romaine 
heart, hard-boiled egg, heirloom tomato, avocado, 
gorgonzola, crispy proscuitto, red onion, 
citrus dressing

Water St. Cafe Summer Berries Salad  ...............................1975

compressed granny smith apple, hand-picked 
strawberries, gooseberries & blueberries, 
organic baby arugula & mixed greens, 
house-made honey yogurt dressing, candied walnut

Caesar Salad ..............................................................1550 / 1950 
house-made dressing, romaine hearts, 
shaved parmesan, capers, crispy garlic 

Mimosa..............................................................................................850

3.5oz bubbles, orange juice 
 
DIY Mimosa...................................................................................... 55
750ml, bottle of prosecco, orange juice, 
pineapple juice, strawberry purée

Steamclock Caesar....................................................................... 14
2oz, odd society east van vodka, fresh lime, clamato, 
spices, house garnish

Aperol Spritz.................................................................................... 12
1.5oz spirit, 3oz wine, aperol, sparkling wine, 
soda, orange

Water St. Sangria........................................................................... 11
1oz spirit, 4oz wine, local bc red wine, brandy,  
peach schnapps, fresh juices, fruit 
 
Gastown Kir.................................................................................... 11
0.5oz spirit, 4.5oz wine, odd society cassis,  
sparkling wine, lemon twist

Cucumber Mint Mojito................................................................ 11
1oz, bacardi rum, cucumber, mint leaves, soda,  
fresh lime

Wallflower 75................................................................................... 15
1.5oz spirit, 3oz wine, local wallflower gin,  
sparkling wine, lemon, sugar, twist

Available Daily 3:00pm-5:30pm
Dine In Only

$5 Highballs | $5 Beer & Wine




