
DEEZ NUTS 5.95 
house-blend spices, sweet & spicy

GARLIC TOAST 5.95
4 slices of garlic butter roasted 
baguette

LEMON PEPPER FRIES 5.95
fried golden brown fries tossed in 
our DBG signature lemon pepper 
seasoning

YAM FRIES 7.95 
crispy, sweet yam fries served 
with chipotle aïoli

ONION RINGS 9.95
crispy fried, breaded sweet onions 
served with chipotle aïoli 

CHICKEN FINGERS 9.95
crispy chicken tenders, 
lemon pepper fries, plum sauce

QUESADILLAS 9.95 
flour tortilla, refried beans, cheddar, 
mozzarella, bell peppers, green onion, 
black olives, diced tomatoes, served 
with fresh salsa & sour cream

CHICKEN WINGS 9.95
12 house-brined wings, served with 
crudités, tossed in your choice of sauce: 
bbq, salt & pepper, lemon 
pepper, franks buffalo or honey garlic

LOADED WAFFLE FRIES 9.95 
1lb waffle fries, jalapeños, black olives,
bell peppers, green onion, cheese sauce
ADD on:
guacamole $2.95 |  sour cream $2.95
diecd red barn bacon $3.95 
pulled pork $3.95  
grilled chicken $3.95 

FRIED CALAMARI 9.95
fried, smoked paprika-marinated squid, 
red onions, pickled jalapeños, garlic 
aïoli, lemon pepper & salt, fresh lemon

COD BITES 9.95 
local line-caught lingcod cheeks, lightly 
breaded & fried, served with old bay 
remoulade

DEEP FRIED PICKLES 9.95 
crispy breaded dill pickle spears, 
ranch dipping sauce

Happy Hour Served Twice Daily 
3pm-5pm & 8pm-10pm | Dine-In Only

 Certified Oceanwise    Vegetarian    Gluten-Free

$19.95 roast beef sundays
served rare or well done, 8oz english cut sirloin, 

yorkshire pudding, butter-whipped potatoes, 
seasonal vegetables, red wine jus

5pm to close



BEER	 20oz Pint 5 12oz SLV 3
DBG lager or pale ale

WINE	 5oz 5 9oz 9
house red or white

Well Highball	 1oz 5
vodka, gin, white rum, dark rum, rye, choice of mixer

Handhelds served with choice of fries or green salad 
Sub your side: ½ & ½ +$1.95 | soup +$1.95

caesar salad +$2.95  | gluten-free bun $4.25

CLASSIC CHEESEBURGER 18.95
6oz beef patty, american cheese, iceberg lettuce, dill pickle, tomato, roasted 
garlic aïoli, brioche bun

PULLED PORK SANDWICH 15.95
slow braised smoky pulled pork, bbq beer sauce, coleslaw, brioche bun 

COD BURGER 17.95 
beer-battered bc rock cod, house-made tartar sauce, iceberg lettuce, 
tomato, brioche bun

MUSHROOM BACON SWISS 23.95
6oz beef patty, sautéed mushrooms, red barn bacon, swiss cheese, 
iceberg lettuce, tomato, red onion, bbq sauce, brioche bun 

PORTOBELLO MUSHROOM BURGER 17.95 
marinated portobello mushroom, panko-breaded, caramelized onions, ice-
berg lettuce, tomato, roasted garlic aïoli, brioche bun 

BLACKENED CHICKEN BURGER 17.95
5oz cajun-spiced chicken breast, guacamole, iceberg lettuce, tomato, chipotle 
aïoli, brioche bun

FISH & CHIPS 1pcs 17.95 / 2pcs 23.95
bc rock cod in a light beer tempura batter, lemon pepper fries, coleslaw, 
house-made tartar sauce, fresh lemon 

Happy Hour Served Twice A Day 
3pm-5pm & 8pm-late | Dine-In Only

 Certified Oceanwise    Vegetarian    Gluten-Free



bc white wine	 5oz	 9oz	 ½L	1L	 BTL
House White	 6.25	 11.25	 20	 43	
Chardonnay, Jackson Triggs VQA	 7.50	 13.50	 24	 50	
Pinot Gris, Hillside Reserve	 10	 18	 24		  49
Sauvignon Blanc, Mission Hill Estate Series					     49
Gewürztraminer, “Woo Woo” Dirty Laundry Winery			   49

bc red wine	 5oz	 9oz	 ½L	 1L	 BTL
House Red	 6.25	11.25	 20	 43	
Cabernet Sauvignon, Jackson Triggs VQA	 7.50	 13.50	 24	 50	
Pinot Noir, See Ya Later Ranch	 10	 18	 24		  49
Zinfandel, Black Sage Winery					     59
Malbec, Adega on 45th Winery					     59

Rosé & Sparkling	 5oz	 9oz	 ½L	1L	 BTL
House Rosé	 6.25	 11.25	 20	 43	
Rosé, “Hush” Dirty Laundry Winery					     49
Baby Canadian Sparkling	 6.25	 11.25			  31.25
Prosecco, La Pieve Pergolo					     49
Rosé, Unsworth Charme de l’île					     67
Blue Mountain Gold Label, Brut					     89

DBG Lager	 6.25    3.75
DBG Pale Ale	 6.25    3.75
Russell Rotating Tap	 7.50    4.50
Arrowsmith IPA	 7.50    4.50
Lucky Lager	 7.00    4.10  
Guinness                                                                8.75        
Merridale Cider	 10.50    6.50
ADD on: Pint for the kitchen 2.95

20oz PINT 12oz SLV

Lucky Lager
Canadian
Sleeman Honey Brown
Coors Light
Bud Light
Labatt Genuine Draft

Corona
Heineken
MGD
Kokanee

DOMESTIC 6.50

Growers Apple Cider	 7
Budweiser Zero (non-alcoholic beer selection)	 6.5

IMPORT 7



SANGRIA .5oz spirit, 3oz wine, orange juice, soda press.............................................................9	
local bc red wine, white wine or rosé, peach schnapps, 
fresh juices, fruit

DBG CAESAR 1oz spirit..................................................................................................................... 7.50	
absolut vodka, clamato, worcestershire, tabasco, garnish

MARGARITA 2oz spirit..............................................................................................................................12	
shaken or blended,hornitos tequila, orange liqueur, lemon, 
lime, salt

APEROL SPRITZ 1.5oz spirit, 3oz wine.........................................................................................11
aperol, sparkling wine, soda, orange

MOSCOW MULE 1oz spirit..................................................................................................................10
absolut vodka, ginger beer, lime juice, fresh lime

MOJITO 1oz spirit...............................................................................................................................................8
lamb’s white rum, fresh mint, lime, sugar, soda

LONG ISLAND ICED TEA 2oz spirit..........................................................................................11
gin, vodka, tequila, white rum, triple sec, pepsi, lime, lemon

FROZEN BELLINI 1oz spirit, 1.5oz sparkling wine........................................................... 7.50
lamb’s white rum, peach purée, red wiine, sparkling wine

“HARLEY” WALLBANGER 1oz spirit................................................................................ 7.50
absolut vodka, galiano, orange juice, orange

IMPORT 7

CLASSIC MARTINI 2oz spirit...........................................................................................................11
absolut vodka or beefeater gin, twist or olives

GREY GOOSE TINI 2oz spirit............................................................................................................13
grey goose vodka, shaken or stirred, choice of garnish

CANADIAN MANHATTAN TINI 2oz spirit.........................................................................13
canadian club whisky, sweet vermouth, bitters, cherry

PURPLE HAZE TINI 2oz spirit.........................................................................................................12
absolut vodka, blue curaçao, raspberry sourpuss, 
cranberry juice



DEEZ SHAFT 2oz.........................................................................................................................................12
baileys, absolut vodka, kahlúa, chilled coffee

B52 COFFEE 1oz..........................................................................................................................................10
baileys, kahlúa, grand marnier, whip 

DBG COFFEE 1oz.........................................................................................................................................10
baileys, frangelico, whip, drambuie float

DESSERTS $8.95
CHOCOLATE BROWNIE
chocolate brownie, vanilla ice cream, chocolate drizzle 

NEW YORK CHEESECAKE
new york style cheesecake, house-made berry compote, 
whipped cream

Proudly Serving Qualicum’s French Press Coffee Roasters

weekend brunch
served Saturday and Sunday 

from 10am to 2pm 
ask your server for more details



$19.95 stuffed yorkie tuesdays
Tuesdays from 3pm - 10pm  

3 roast beef stuffed yorkshire puddings, red wine jus, 
butter-whipped potatoes, seasonal vegetables

$9.95 Wednesdays wings & things
Wednesdays from 3pm - 10pm  

1lb of fresh house-brined wings, tossed in your choice of sauce: 
bbq, salt & pepper, lemon pepper, franks buffalo or honey garlic

WINGS & FRIES $12.95 | WINGS & CAESAR $13.94 
WINGS & RINGS $14.95 

WINGS & LOADED WAFFLE FRIES $15.95

$19.95 burger & beer thursdays  
Thursdays from 3pm - 10pm

$19.95 for Deez Classic Cheeseburger, 
with a 2-oz pint of DBG lager or pale ale

$14.95 fish & chips fridays
Fridays from 3pm - 10pm

$14.95 for 1-Piece Fish & Chips ($5 to add a piece)
bc rock cod in a light beer tempura batter, lemon pepper fries, 

coleslaw, fresh lemon, tartar sauce

$19.95 nacho Saturdays
Saturdays from 3pm - 10pm

house-fried tortilla chips, house seasoning blend, refried beans, 
cheddar, mozzarella, olives, green onions, tomatoes, jalapeños, 

sour cream & salsa

$19.95 roast beef sundays
 Sundays starting at 3pm

served rare or well done, 8oz english cut sirloin, 
yorkshire pudding, butter-whipped potatoes,  

seasonal vegetables, red wine jus

happy hour everyday
Twice Daily from 3pm - 5pm & 8pm - 10pm 

$5 pints, $5 wine, $4 highballs, food starting at $4.95




