
H A P PY H O U R
3:00 - 5:00 PM  •  8:00 PM - Close

SPICY TUNA WONTON BITES 
crispy wontons topped with corn salsa,  
perfectly seasoned tuna and a korean chili aioli | 12

CRISPY TUNA ROLL  
tempura ahi tuna roll, wasabi + tobiko + sweet soy | 14

CRISPY GINGER BEEF  
crispy beef strips tossed in ginger | 12

6 OZ SIRLOIN STEAK SANDWICH  
AAA sterling silver beef, dijonase, crispy onions, 
mushrooms, gruyere cheese and demi on a  
toasted bun with shoestring fries | 16

FIRECRACKER CALAMARI 
house-cut squid tossed in a garlic +  
jalapeno lime sambal + topped with cilantro | 12

KATCH SIGNATURE BURGER  
hand-pressed house made burger, candied bacon,  
gruyere cheese, pickled red onion, arugula,  
korean chili pepper aioli on a brioche bun | 14

LOBSTER AND CRAB RAVIOLI  
roasted carrot and garlic cream sauce,  
crab + lobster ravioli with garlic toast | 15

KATCH SIGNATURE WINGS  
sweet ginger soy, whiskey BBQ, mango habanero,  
hot, lemon pepper, honey garlic, salt n pepper,  
or sweet thai | 12 

STRAWBERRY MINT MOSCOW MULE  
smirnoff vodka, lime juice, ginger beer,  
mint, strawberries | 10

SINGLE HIGHBALL  
smirnoff, captain morgan white,  
tanqueray, crown royal | 7

PELLER ESTATES CAB MERLOT/
CHARDONNAY  6 oz | 6 • 9 oz | 9

OYSTER BAY PINOT NOIR,
SAUVIGNON BLANC, PINOT GRIGIO, 
CHARDONNAY, OR MERLOT  6 oz | 7 • 9 oz | 10

KIM CRAWFORD SAUVIGNON BLANC  
6 oz | 7 • 9 oz | 10

BOTTLE OF DOMESTIC BEER 
canadian • budweiser • michelob ultra  
coors light • miller hi life • bud light | 5

SHAFT | 5

S P E C I A L S



GARLIC PARMESAN FRIES 
served with a black garlic soy aioli | 12

CRISPY SMASHED LOADED POTATO
Crispy potatoes topped with bacon, cheese, sour cream + green onions | 15

ADDITIONS   chicken | 6 • 5 prawns | 8 • crispy tofu | 5 

CHEF’S DAILY SOUP CREATION | 8 

KATCH WEDGE CAESAR SALAD 
romaine heart, house made Caesar dressing,  
bacon bits, crispy capers | 16 

CITRUS KALE SALAD   
shredded kale, arugula, burnt broccoli pesto, crispy quinoa,  
orange segments, cucumber and a citrus sesame vinaigrette | 16 

S O U P  &  S A L A D S

E N T R E E S

A P P E T I Z E R S

BLACKENED CREOLE 
CHICKEN
blackened creole chicken breasts 
with chili butter, chefs vegetables 
and creamy mashed potatoes | 32

GRANVILLE ISLAND BEER 
BATTERED COD + CHIPS 
1 piece | 12 • 2 pieces | 16

GINGER BEEF RICE BOWL  
ginger beef, broccoli, green onion  
curls, sesame seeds, jasmine rice | 26

KATCH SIGNATURE 
POKE BOWL 
corn salsa, sliced cucumbers, 
avocado, mango, korean chili 
pepper aioli, jasmine rice + wonton 
crisps. with choice of crispy tofu, 
diced tuna or chicken | 26 

SEAFOOD PASTA 
prawns, salmon, cod, mussels, 
house made Sambuca tarragon 
cream sauce | 34

CREAMY TUSCAN  
CHICKEN PASTA 
garlic, arugula, sun-dried tomatoes,  
parmesan | 28

BBQ BABY BACK RIBS  
BBQ back ribs with coleslaw  
and choice of garlic mashed 
potatoes or fries 
full | 28 • half | 20 
STEAK ADDITIONS:   
demi | 4 • mushrooms | 4 
five prawns | 8
bone marrow butter | 4

6 OZ SIRLOIN 
AAA sterling silver beef with garlic 
compote butter, crispy onions, 
confit baby potatoes + chef’s 
vegetables | 28

8 OZ SIRLOIN 
AAA sterling silver beef with house 
made demi, crispy onions, confit 
baby potatoes + chef’s vegetables | 34

served with shoestring fries   sub gluten free bun | 3
sub small caesar or citrus kale salad | 5

H A N D H E L D S

THE ROYALE BURGER  
hand rolled house-made burger, 
bacon, portobello mushroom, 
cheddar, garlic aioli, pickled red 
onion on a brioche bun.  Served 
with cheddar cheese dip | 19 

BACON BLUE 
CHEESEBURGER 
hand rolled house-made burger, 
blue cheese, bacon, roasted garlic 
aioli, frank’s hot sauce, pickled red 
onion, arugula on a brioche bun | 19

KATCH SIGNATURE 
BURGER
hand rolled house-made  
burger, candied bacon,  
gruyere cheese, pickled red onion, 
arugula, korean chili pepper aioli 
on a brioche bun | 19 

6 OZ SIRLOIN STEAK 
SANDWICH 
AAA sterling silver beef, dijonae, 
crispy onions, mushrooms, gruyere 
cheese and demi on a toasted 
vienna roll with shoestring fries | 20 

BLACK GARLIC SOY AIOLI 
CHICKEN SANDWICH  
crispy onions, gruyere cheese, 
arugula | 18

BLACKENED CREOLE 
CHICKEN
blackened chicken, cheddar 
cheese, KCP aioli, pickled  
red onion and arugula | 19

KATCH SIGNATURE PIZZA  
10” cauliflower crust, bacon,  
ham, marinara sauce, pesto,  
goat cheese, arugula | 19

LU N C H  &  L AT E  N I G H T


