
TAXES NOT INCLUDED TAXES NOT INCLUDED 

British Columbia’s Pride 
Glass   ½ Litre Bottle 

Jackson Triggs 
Sauvignon Blanc 6 16 32 

Calona Artists Series 
Chardonnay 6 16 32 

Red Rooster 
Riesling 7 19 38 

Sumac Ridge Private Res. 
Chardonnay 7 19 38 

Sandhill 
Pinot Blanc 8 22 44 

Tastes from the World 
Nottage Hill - Australia 
Chardonnay 6 16 32 

Leopard’s Leap – South Africa 
Lookout Cape Mtn. White 6 16 32 

Concha y Toro Casillero Del Diablo - Chile 
Sauvignon Blanc 34 

Hogue Cellars – Washington 
Fume Blanc 36 

Dancing Bull - California 
Chardonnay 38 

Blush 
R.M. Woodbridge - California 
Zinfandel 6.5 18 34 

British Columbia’s Pride 
Glass   ½ Litre Bottle 

Jackson Trigg Proprietor’s Ed. 
Cabernet Sauvignon 6 16 32 

Calona Artist Series Res. 
Merlot 6.5 18 34 

Sumac Ridge 
Cabernet Merlot 7.5 20 42 

Red Rooster 
Merlot 8 22 44 

Inniskillin 
Pinot Noir 8 22 44 

Peller Estates Private Res. 
Cabernet Franc 8.5 24 48 

Tastes from the World 
Leopard’s Leap, South Africa 
Pintoage Shiraz 7 19 40 

Peter Lehmann Weighbridge, Australia 
Shiraz 7.5 20 42 

Wolf Blass Yellow Label, Australia 
Cabernet Sauvignon 46 

Bogle Vineyards, California 
Petit  Sirah 50 

Casa Lapostolle, Chile 
Merlot 52 

Louis Latour Bourgogne, France 
Pinot Noir 54



TAXES NOT INCLUDED TAXES NOT INCLUDED 

Beer 
Domestics 

Blue, Budweiser, Canadian, Coors Light, Kokanee 
4.95 

Labatt Sterling, Sleeman Honey Brown Lager, 
Okanagan Mild Dark, Miller Genuine Draft 

5.25 

Imports 
Sol, Heineken, Becks,  Newcastle Brown Ale 

5.50 
Please ask your server for the selection of microbrews on tap 

Glass 3.50 Pint 5.25 
Scotch 

J&B 5.50 Johnnie Walker Black 8.00 
.Glenfiddich 6.50 Glenmorangie 7.50 
Chivas Regal 7.50 

Cognac & Brandy Port & Sherry 
Hennessy V.P. 8.00 Harvey’s Bristol Cream 4.50 
Courvoisier V.S.O.P 9.00 Fonseca Bin #27 6.50 
Remy Martin V.S.O.P 9.00 Chalmers Chocolate Port 6.50 

Warre’s Vintage Port 6.50 

Cold & Hot Beverages 
Soft Drinks (Coke, Diet Coke, Sprite, Gingerale) 2.50 
Iced Tea (Sweetened, Unsweetened) 2.50 

Fruit Juices (Orange, Apple, Grapefruit) 2.50 
Milk 2.00 
Holiday Inn Bottled Water 2.50 
Coffee, Decaffeinated Coffee 2.50 
Tea & Herbal Tea 2.25 
Hot Chocolate 2.00 

Lounge Menu Mains 
Linguini Marsala $13.95 

In a Marsala cream sauce 

Penne Seafood $14.95 
With pacific shrimp & baby clam in a spicy tomato basil sauce 

The Pepperoni Pizza $11.95 
Pepperoni, tomato sauce topped with mozzarella cheese 

The Ham and Pineapple Pizza $11.95 
Blackforest ham, pineapple, tomato sauce & mozzarella 

cheese 

Bits & Bites (Available 2pm-10pm) 

Medley’s Nachos sm $8.50 lg $12.50 
Three cheeses, green onions, tomatoes, black olives, & 

jalepenos, with sour cream & salsa, Add Guacamole for $1.50 

Chicken Wings (6pc) $5.95 (12pc) $8.95 
Hot or BBQ 

Shrimp Skewer $5.95 
With mustard–miso glaze 

Breaded Shrimp (5pc) $5.95 
With Szechwan Mayo Dip 

Deep Fried Wonton $5.95 
Shrimp and meat served with spicy sesame sauce 

Potato Skins $5.95 
With bacon, melted cheddar and sour cream 

Breaded Chicken Tenders (4pc) $6.95 
With honey mustard sauce for dipping 

Basket of Crispy French Fries $3.95



TAXES NOT INCLUDED TAXES NOT INCLUDED 

Sparkling & Champagne 
Bottle 

Henkell Trocken, Germany 8 
Piccolo 
Segura Vidua, Spain 42 
Brut Reserva 
Sumac Ridge, British Columbia 45 
Stellers Jay Brut 

Sergio Mionetto Prosecca, Italy 68 
Brut 
Piper Heidsieck, France 110 
Brut 

Ice Wines 
Bottle 

Sumac Ridge, British Columbia 
Pinot Blanc Icewine  (50ml) 13 

Specialty Coffees $5.95 each 

Medley’s Coffee 
Butter Ripple Schnapps & Baileys Irish Cream 

Nutty Irishman 
Jameson Irish Wishey, Frangelico & Bailey’s 

B-52 Coffee 
Grand Marnier, Bailey’s & Kahlua 
Hot Buttered Rum 
Our own original recipe 

Blueberry Tea 
Grand Marnier, Amaretto and our house blend tea 

Peppermint Patty 
Peppermint Schnapps & Crème de Cacao Dark 

Martinis $7.50 each 
All Martinis ore made with 2oz of liquor 

Medley’s Martini 
Wyborowa vodka, Alize Passion fruit cognac & a splash of 
cranberry juice 

Caramel Apple 
Phillips Butter ripple Schnapps, Sour Puss Apple & Vodka 

Chococlate-tini 
Vodka and crème de Cacao liqueur 

Yellow Bird 
Rum, Triple Sec, and Gallino served with orange and lemon juice 

Paradise in Vancouver 
Absolut Mandarin Vodka, melon liqueur, pineapple and cranberry 
juice with a splash of apricot brandy 

Cocktails $6.25 each 

The Paralyzer 
Olmeca Tequila or vodka mixed with Kahlua and coke, finished, 
with milk 

Rusty Nail 
Blended scotch with Drambuie 

Lori’s Cranberry Spritzer 
House white wine blended with soda, cranberry juice, over ice and 
garnished with lime 

Twisted Shirley 
Absolut Mandarin vodka, triple sec, OJ, sprite and grenadine 

Margaritas, Daiquiris & Pina Colados 
Strawberry, Banana, Lime, Peach, Mango……..or any combination 
you can think of!



TAXES NOT INCLUDED TAXES NOT INCLUDED 

Lounge Menu Starters 
Daily Feature Soup $4.75 

West Coast Clam Chowder $5.75 
Creamy New England style 

Organic Green Salad Mix $5.25 
With choice of dressing 

Caesar Salad With garlic Focaccia croutons 
As an appetizer $5.75 As a main course $9.95 

Add grilled chicken $2.95 

Lounge Menu Mains 
All Sandwiches and Burgers are served with your choice of 

French Fries or Salad 

Smoked Turkey Clubhouse $11.25 
Smoked Turkey, crispy bacon, lettuce and tomato 

on toasted white or multigrain bread 

Medley’s Classic Beef Burger $8.95 
6-oz prime ground beef topped with lettuce, 

tomato, red onion, and mayonnaise 
Add cheddar cheese, bacon , blue cheese or mushroom $1.00 

Steak Sandwich $14.95 
6oz AAA top sirloin with sautéed mushrooms and 

red wine sauce on a toasted baguette 

Grilled Chicken Burger $10.95 
On a toasted bun 

Thai Red Curry  Chicken$13.95 
With jasmine rice


