
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Bill Mattick’s Restaurant 

DAILY SOUP 

made with the freshest local ingredients  

please ask your server 

sm 6   lg 9 

CHICKEN WINGS 

your choice of honey garlic, bbq, dry pepper or 

buffalo hot. served with blue cheese or ranch 

dipping sauce 18 

MIXED GREENS  

mixed greens tossed in our citrus house 

dressing, garnished with cherry tomatoes, 

radish, sunflower seeds & dried cranberries 11 

CAESAR SALAD  

crisp romaine with croutons & parmesan cheese  

in a traditional caesar dressing 13 

 

DAILY SOUP & 1/2 SANDWICH 

ask your server for today’s soup & 1/2 sandwich  

feature 13   

BLT 

the classic bacon, lettuce & tomato on toasted 

multigrain 16 add cheese 1.5 

CLASSIC GRILLED REUBEN  

house cured corned beef, sauerkraut, russian 

dressing & gruyere cheese on marble rye 20 

 

BILL MATTICK’S CLUBHOUSE 

turkey, bacon, lettuce & tomato on two pieces of 

toasted multigrain 18 

FRIED EGG SANDWICH 

bacon, avocado, tomato & lettuce on a brioche 

bun. served with pesto hashbrowns 18 

SOY MARINATED CHICKEN SANDWICH 

grilled soy chicken, pickled vegetable slaw, 

peanut sauce, thai curry mayo on a baguette 18 

the following symbols may be used to aid with your menu choices 

  vegetarian   gluten free                    made with house grown produce  

other items may be available vegetarian or gluten free with slight modifications, please ask your server 

ROASTED CHICKEN PIZZA 

roasted chicken, bacon, cherry tomatoes, leeks, 

broccoli, tomato sauce 21 

 

VEGETARIAN PIZZA 

roasted zucchini, cherry tomatoes, olives, bell 

peppers, feta cheese, tomato sauce 20 
 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

SOUPS, SALADS & STARTERS 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

add grilled chicken, sockeye salmon or prawns to any salad 6 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

PIZZA 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

LUNCH FAVOURITES  (served 11:30am to 5pm) 
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

• served with fries, mixed green salad or daily soup 

• substitute caesar salad or yam fries 2  

GURMEET’S HOME MADE SAMOSAS 

2 vegetarian samosas with your choice of house 

made chutney or sour cream 12 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Due to the COVID-19 pandemic 

Bill Mattick’s Restaurant and Cordova Bay Golf Course have instituted protocols to keep our customers and 

staff safe.  We ask that you follow these protocols and any directions from our staff. 

Mask Policy 

In accordance with the Provincial Health Order, for everyone 5 years or older,  

masks are mandatory inside the building when not seated at your table. 

WAGYU BEEF BURGER 

house made, 100% wagyu beef burger with  

lettuce, chef’s burger sauce, tomato & dill pickle 

on a brioche bun 20 

QUINOA & CHICKPEA BURGER 

quinoa & chickpea patty with sauteed 

mushrooms, swiss cheese, tomato & lettuce on 

a brioche bun 18 

LEMON ROSEMARY CHICKEN BURGER 

grilled chicken breast, lemon mayo, avocado,   

tomato & lettuce on focaccia 20 

CHICKEN & MUSHROOM CREPE 

chicken & mushrooms wrapped in a crepe and 

topped with a white wine cream sauce and 

swiss cheese. served with house salad 22 

CHICKEN FINGERS 

house made, breaded chicken tenders with  

fries and choice of dipping sauce.   

bbq, honey mustard, plum 20 

HALIBUT & CHIPS 

beer battered halibut with fries & tartar sauce 

one piece 22 two piece 30 

 

HOUSE MADE CHUTNEYS, JAMS & FRUIT BUTTERS 

try some of Chef Walter Gurtner’s house made condiments at home or give them as gifts. 

Ask your server for available flavours. 

 

9oz jars $6 each or 3 for $15 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

BURGERS & PUB FARE 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 
• accompanied by your choice of house salad or fries 

• substitute caesar salad or yam fries 2  

• add cheddar, swiss, mozzarella, bacon or ham to any burger 2 (each) 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

DINNER ENTREES (served 4pm to close) 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

BRAISED LAMB SHANK 

served with potatoes, vegetables, and demi-

glace 32 

THAI CURRY SNAPPER  

served with cilantro and green onion rice, bok 

choy, carrots, and peppers 28 

FALAFEL BOWL 

quinoa tabouleh, cherry tomatoes, cucumber, 

feta, and tzatziki 19 

 

SALMON BURGER 

salmon filet topped with tzatziki, tomato & 

pickled red onions on focaccia bread. served 

with soup, salad or fries 22 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

WEEKLY FEATURES 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 
 

CIOPPINO 

italian fish stew with prawns, mussels, clams, salmon 29 


