
Wayward Distillery is Canada’s first distillery to produce spirits using 100% BC honey. Located in the Comox Valley on Vancouver 
Island, BC, Wayward Distillery celebrates spirit culture by producing Unruly Gin, Unruly Vodka, Krupnik, Drunken Hive Rum, and 
Depth Charge spirits. Each and every one of Wayward’s spirits is precisely designed to be sippable on their own and enjoyed in the 
tastiest of cocktails.



VANCOUVER ISLAND BREWING, VICTORIA, BC
• PSF lager 5.0%
• Piper’s pale ale 4.6%
• Broken Islands hazy ipa 6.0%
• Rotating tap: seasonal selection by Vancouver Island Brewing
14oz - $6   20oz - $9



CONUMA GRILL MENU

SHARE PLATES

CONUMA WINGS (GF)                                                    
Free run chicken wings, creamy ranch dip
Buffalo brown butter, smoked VI Sea Salt & pepper, wild honey garlic
$15

TRUFFLE FRIES (VEG/GF)                                                         
Parmesan herb tossed, truffle garlic aioli
$9                

CALAMARI                                                                  
Jalapenos, scallions, red onions, lemon, peppers, tzatiki sauce
$15

APPETIZERS
CONUMA PEAK ‘SEA’SAR SALAD (GF*)                          
Poached prawns, candied salmon, bacon, crisp romaine, sourdough bottarga crumb, fried capers, croutons, shaved parmesan cheese, roasted garlic caesar 
dressing
$17

SEAVIEW FARM SUMMER SALAD (VEG)                                     
Burrata cheese, Seaview Game Farm fresh greens, BC stone fruit, heirloom tomatoes, fresh berries, avocado, herb garlic fromage frais, fig walnut rye crumb, 
green goddess dressing
$18

FRIED BRUSSEL SPROUTS  (VEG)                                                           
Parmesan, capers, pepperoncino, lemon, sundried tomato pesto, reduced balsamic 
$11

EGGS BENEDICT
Two perfectly poached free-range eggs, potato hash, roasted vine tomato, hollandaise sauce

• Smoked salmon benny  $16    
• Truffle wild mushroom benny (VEG)  $15
• Seaview Game Farm venison sausage and smoked bacon benny  $16

TYEE BREAKFAST PLATE (GF*)              
Two free-range eggs any style, classic banger sausages, bacon, smoked salmon, roasted vine tomato, potato hash, toast
$19

BURRATA AND PRAWN AVOCADO TOAST (GF*)             
Two perfectly poached free-range eggs, prawns, smashed citrus avocado, crème fraiche, charred shallots, micro herbs, grilled sourdough bread
$17

LIEGE BELGIUM WAFFLES  (VEG)              
Two waffles, chantilly cream, fresh berries, caramel sauce, maple syrup
$14

COCONUT CHIA SEED PUDDING (GF, VEG, VEGAN)                                               
Creamy coconut milk, coconut flakes, pineapple compote, fresh berries, macadamia nuts, maple syrup
$9

DOCK SHACK BREAKFAST SANDWICH*                                
Sausages, hashbrowns, scrambled eggs, provolone on an english muffin

MORNING MENU

* AVAILABLE AT THE DOCK SHACK ONLY

$9

VEG: Vegetarian 
GF: Gluten-Friendly

GF*: Can be made Gluten-Friendly

Available until 10:45 am

Available after 11:00 am



* BC HALIBUT FISH & CHIPS - ADD $10



KIDS MENU

CONUMA GRILL MENU

PENNE (VEG)                                                                      
Tomato marinara, parmesan
$9

CHICKEN STRIPS & FRIES        
Sliced fresh tomatoes and cucumbers, creamy ranch dip
$12

CHEESEBURGER (GF*)      
Aged cheddar, pickles, ketchup, mayo, fries
$12

FISH & CHIPS    
1 pc pacific cod, coleslaw, pickles, tartare sauce, lemon, salt fries
$12

MENU CREATED BY:

CHEF WILLIAM LEW

VEG: Vegetarian 
GF: Gluten-Friendly

GF*: Can be made Gluten-Friendly

We are proud to celebrate Nootka Sound with local and sustainably sourced ingredients. Ingredients may vary according to seasonal availability. 
SVGF items are sourced from our sister company, Seaview Game Farm in Black Creek, Vancouver Island

@nootkamarineadventures @nootkamarine Facebook.com/NootkaMarineAdventures


