
Montague Underfired CharbroilerMontague Underfired CharbroilerMontague Underfired CharbroilerMontague Underfired Charbroiler    

Vic’s Steakhouse & Bar is proud to use a Montague  

underfired charbroiler. Montague has been producing 

state of the art kitchen equipment since 1857 and  

specializes in high temperature flavour capturing grills.  

Our charbroiler can reach such extreme  

temperatures that it not only creates the perfect sear but 

also locks in the full flavour of our  

Sterling Silver Premium Steaks. 

We are proud to serve only the best Premium Canadian Beef. 

All steaks are served with a choice of baked potato,  

smoked cheddar & chive double stuffed potato,  

truffle and parmesan risotto or parsley fries. 

 
VIC’S GUIDE TO THE PERFECT STEAKVIC’S GUIDE TO THE PERFECT STEAKVIC’S GUIDE TO THE PERFECT STEAKVIC’S GUIDE TO THE PERFECT STEAK    

Blue RareBlue RareBlue RareBlue Rare seared on the outside, cool throughout 
RareRareRareRare cool, red centre 

Medium RareMedium RareMedium RareMedium Rare warm, moist, red centre 
MediumMediumMediumMedium hot, pink centre 

Medium WellMedium WellMedium WellMedium Well hot with a slight trace of pink 
Well DoneWell DoneWell DoneWell Done cooked all the way through 

ChicagoChicagoChicagoChicago black on the outside, blue on the inside 

 

 

 

 

 

 

 

 

 

 

 

Vic’s is proud to offer a variety of dishes 

tailored to our vegetarian friends  

 

GARLIC PARSLEY FETTUCINIGARLIC PARSLEY FETTUCINIGARLIC PARSLEY FETTUCINIGARLIC PARSLEY FETTUCINI    
light tomato saffron sauce, 

 mixed mushrooms, crispy capers 14.99 

Add prawns & scallops   4.99 

 

VEGAN POCKETVEGAN POCKETVEGAN POCKETVEGAN POCKET    
Portabella mushroom, zucchini, tomato 

& root vegetables wrapped in phyllo 14.99 

A P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R S     

SALT  SPRING ISLAND MUSSELSSALT  SPRING ISLAND MUSSELSSALT  SPRING ISLAND MUSSELSSALT  SPRING ISLAND MUSSELS     
½ lb Salt Spring Island mussels, tomato & chorizo broth,  

Phillips Blue Buck ale, baguette chips 8.99 

DUCK  TORT ILLA  WRAPS DUCK  TORT ILLA  WRAPS DUCK  TORT ILLA  WRAPS DUCK  TORT ILLA  WRAPS     
Flour tortillas, duck confit, 

black bean & corn salsa 7.99 

    

    

    

TRUFFLE  R ISOTTOTRUFFLE  R ISOTTOTRUFFLE  R ISOTTOTRUFFLE  R ISOTTO     
French truffle, grand padano parmesan 8.99 

 

S I G N AT U R E SS I G N AT U R E SS I G N AT U R E SS I G N AT U R E S     

WEST  COAST  SEAFOOD CWEST  COAST  SEAFOOD CWEST  COAST  SEAFOOD CWEST  COAST  SEAFOOD CHOWDERHOWDERHOWDERHOWDER     
Cortes Clams, Salt Spring Island mussels,  

salmon, halibut, Yukon gold potato, 

crisp leek, chive oil 10.99 

V IC ’S  CAESAR  SALADV IC ’S  CAESAR  SALADV IC ’S  CAESAR  SALADV IC ’S  CAESAR  SALAD     
tender romaine leaves, smoked bacon,  

white anchovy fillets, roasted garlic dressing, 

 kalamata croutons 9.99 

WEST  COAST  COBB SALADWEST  COAST  COBB SALADWEST  COAST  COBB SALADWEST  COAST  COBB SALAD     
organic greens, smoked salmon,  

seared Albacore tuna, Pacific crab,  

Little Qualicum Brie, David Woods goat cheese 

citrus yogurt dressing 15.99 

BEEF  CARPACC IOBEEF  CARPACC IOBEEF  CARPACC IOBEEF  CARPACC IO     
beef tenderloin, smoked tea oil, 

thyme pickled onion, chipotle jelly, 

olive baguette 12.99 

 

SEARED CANADIAN SCALLOPSSEARED CANADIAN SCALLOPSSEARED CANADIAN SCALLOPSSEARED CANADIAN SCALLOPS    
king scallops, shallots, pancetta, 

 pure maple, bourbon & cream 12.99 

 

CRAB & PRAWN CAKESCRAB & PRAWN CAKESCRAB & PRAWN CAKESCRAB & PRAWN CAKES    
Pacific dungeness & rock crab, prawns, 

cilantro aioli 10.99 

ENTRÉESENTRÉESENTRÉESENTRÉES     

LEMON CHANTERELLE  SALMONLEMON CHANTERELLE  SALMONLEMON CHANTERELLE  SALMONLEMON CHANTERELLE  SALMON     
Pacific salmon, lemon pepper 

Chanterelle mushrooms 24.99 

 

TAPENADE TUNATAPENADE TUNATAPENADE TUNATAPENADE TUNA    
Albacore tuna loin, smoked tea rub, 

roasted garlic & olive tapenade 23.99 

    

    

    

NY BEEF  SKEWERSNY BEEF  SKEWERSNY BEEF  SKEWERSNY BEEF  SKEWERS     
cubed strip loin, crimini mushrooms,  

poblano peppers, roasted garlic demi 22.99 

ROASTED FREE  RANGE CROASTED FREE  RANGE CROASTED FREE  RANGE CROASTED FREE  RANGE CHICKENHICKENHICKENHICKEN     
Island breast of chicken, slow roasted, 

white balsamic, roasted garlic glaze 21.99 

 

BC CLAM FETTUCINIBC CLAM FETTUCINIBC CLAM FETTUCINIBC CLAM FETTUCINI    
fresh-made lemon pepper fettucini, 

David Woods goat cheese, spinach, basil, 

Cortes Island clams, capers, white wine, cream 15.99 

V I C ’ S  S I G N AT U R E  S T E AV I C ’ S  S I G N AT U R E  S T E AV I C ’ S  S I G N AT U R E  S T E AV I C ’ S  S I G N AT U R E  S T E A K SK SK SK S     

O U R  C L A S S I C  S T ER L I NG  S I L V E R  N EW  Y O RKO U R  C L A S S I C  S T ER L I NG  S I L V E R  N EW  Y O RKO U R  C L A S S I C  S T ER L I NG  S I L V E R  N EW  Y O RKO U R  C L A S S I C  S T ER L I NG  S I L V E R  N EW  Y O RK     

2 8 . 9 9  8 o z   3 5 . 9 9  1 2 o z     

TENDERLO IN ,  OUR MOST  TENDER CUTTENDERLO IN ,  OUR MOST  TENDER CUTTENDERLO IN ,  OUR MOST  TENDER CUTTENDERLO IN ,  OUR MOST  TENDER CUT     
28 . 99  6o z          3 2 . 99  8o z     

STERL ING  S ILVER TOP  S IRLOINSTERL ING  S ILVER TOP  S IRLOINSTERL ING  S ILVER TOP  S IRLOINSTERL ING  S ILVER TOP  S IRLOIN     

2 8 . 9 9  8 o z   

AAA  CANAD IAN  R IB  EYEAAA  CANAD IAN  R IB  EYEAAA  CANAD IAN  R IB  EYEAAA  CANAD IAN  R IB  EYE     
2 9 . 9 9  8 o z   3 6 . 9 9  1 2 o z  

TEMPURA OYSTERSTEMPURA OYSTERSTEMPURA OYSTERSTEMPURA OYSTERS     
Fanny Bay oysters, chipotle tempura, 

roasted garlic & chive aioli  8.99 

LAMB CHOPSLAMB CHOPSLAMB CHOPSLAMB CHOPS    
marinated lamb chops, braised chard in a 

sweetened rosemary balsamic reduction 29.99 

VIC’S IS FOR THE WHOLE FAMILY! ASK ABOUT OUR KID’S MENU!!VIC’S IS FOR THE WHOLE FAMILY! ASK ABOUT OUR KID’S MENU!!VIC’S IS FOR THE WHOLE FAMILY! ASK ABOUT OUR KID’S MENU!!VIC’S IS FOR THE WHOLE FAMILY! ASK ABOUT OUR KID’S MENU!!    

Dinner MenuDinner MenuDinner MenuDinner Menu    

SURF  &  TURFSURF  &  TURFSURF  &  TURFSURF  &  TURF     
6oz grilled NY Striploin steak, ½ lb king crab legs        40.99 

8oz rib eye steak, ½ lb king crab legs                           43.99 

1 lb king crab legs only                                                  42.99 

 

smoked cheddar & chive double stuffed potato, winter vegetables 

SURF ADD ONSURF ADD ONSURF ADD ONSURF ADD ON 

Add to any order 

Pacific salmon fillet 9.99 

king crab legs (8oz) 19.99 

Pacific halibut fillet 12.99 

scallop & prawn skewer 7.99 

  

SIDESSIDESSIDESSIDES 

Add to any order 

seasonal organic vegetables 5.99 

Canadian maple roasted root vegetables 3.99 

sautéed mushroom blend 4.99 

truffle and parmesan risotto 5.99 

baked potato with accompaniments 4.99 

smoked cheddar & chive double stuffed potato 3.99 

sauce trio: smoked paprika béarnaise, house BBQ,  

horseradish demi 

  

3.99 




