
 
 
 
 
   

Evergreen Bistro & Bar 
 

 
 

Charcuterie - $30 
Local arƟsan cured meats and cheese, preserves, pickled vegetables, fresh and dried fruit, 

Raincoast crisps 
 

Honey roasted beet salad - $10/$20 
Wild Arugula, Happy Days goat cheese, orange tarragon vinaigreƩe, snap peas,  

toasted hazelnuts 
Add chicken breast - $6 

 
Grapes and Greens - $10/$20 

Gf 
ArƟsan leƩuce blend, roasted red grapes, gouda, candied walnuts,  

granny smith apple, champagne vinaigreƩe 
Add chicken breast - $6 

 
Bison Sliders (3) - $14 

Bacon jam, cheddar cheese, Roma tomato, garlic aioli 
 

Lemon & Thyme Chicken Breast - $25 
Gf-Nf 

Herb caper buƩer, confit fingerling potatoes,  
sauteed seasonal vegetables, house pickled beets 

 
Crispy Pork Belly Porchetta - $23 

Gf-DF 
Apple cider rosemary glaze, wild rice pilaf, toasted hazelnuts 

Sauteed Seasonal Vegetables  
 

Moroccan braised beef - $27 
Espresso cinnamon demi glace, Yukon potato mash, sauteed seasonal vegetables,  

dried dates, and apricots 
 

Roasted Italian vegetable risotto - $22 
Gf--Nf-Vg 

Vegetable stock, white wine, parmigiano reggianno, Extra virgin olive oil, herb roasted Roma 
tomato, balsamic reducƟon, micro herbs 



 
Sips 

 
 

Dealcoholized Wine 
 

White 
 

Lautus | Sauvignon Blanc - $68 
South Africa 

 
Loxton | Semillon Chardonnay - $45 

Australia 
 

Lietz | Reisling - $60 
Germany 

 
Rose 

 
Lautus | Rose - $68 

South Africa 
 

Bottega| Sparkling Rose - $55 
Italy 

 
Red 

 
Sangre de Toro | Red Blend - $45 

Spain 
 

Loxton | Cabernet Sauvignon - $45 
Australia 

 
Dealcoholized Beer 

 
Athletic Brewing Co. | Run Wild IPA - $6.25 

BriƟsh Columbia 
 

Partake Brewing | IPA - $6.25 
Ontario 

 
Budweiser Zero | IPA - $7 

 


