
Suggested Beer - Station House Blonde Ale

Suggested Beer- Sam McGuire's Pale Ale

Suggested Beer - Talking Dog Wit

Suggested Beer - Hot - Pale Ale /  Mild - Blonde Ale

Suggested Beer - Canoe Creek Pilsner

Suggested Beer -  Talking Dog Wit

Suggested Beer - Talking Dog Wit

SIGNIFIES AN OCEAN WISE PRODUCT

Suggested Beer - Sam McGuire's Pale Ale

Suggested Beer- Sam McGuire's Pale Ale

Suggested Beer - Sam McGuire's Pale Ale

Suggested Beer - Talking Dog Wit

Suggested Beer - Station House Blonde Ale

Wings in the Afternoon!
     Mon- Fri. 2 - 4:30
      .50 cent Wings
  Only for a limited time

www.softcafe.com

Please inform your server of any allergies prior to ordering.  Tax extra.

 Share Plates

Calamari
Lightly floured and seasoned, topped with red onion and

served with tzatziki.  11.99

Pale Ale (not so dry) Dry Ribs
Moist & marinated in Sam McGuire's Pale Ale with a secret

collection of spices. Tossed with coarse sea salt and pepper.
 9.99

Spinach and Artichoke Dip 
A creamy blend of artichoke hearts, spinach, parmesan
cheese, garlic, sour cream, mayo & spices in this house

made dip. Served with tortilla chips and pita bread.  12.99

Barley Station Wings
Lightly breaded with rice flour so still gluten free!  Salt &

pepper, Station sauce, Franks hot sauce, , Red ale chipotle
mustard, Honey Garlic,Teryiaki or Bushwacker BBQ sauce. 

11.99

Halibut Fish Tacos
 Halibut lightly battered and served with lettuce, corn salsa

and lime aioli in a soft taco shell.  12.99 Beer Battered Pickles
Tasty dill pickles dipped in our house made beer batter.

Served with a lime aioli on the side.  6.99

Shumai Wasabi Dumplings
Shrimp, pork and wasabi kick up the heat in this fresh and
healthy appetizer. Served with a lime aioli drizzled on top. 

10.25
 Nachos

Crisp tortilla chips loaded with a blend of cheese, ripe
tomatoes, black olives, green onions and jalapenos. Served
with salsa and sour cream. Regular size - 15.99   Personal
size  - 8.00      Add spicy beef or cajun chicken - 2.99         

  Add Guacamole - 1.75   
Sautéed Oysters

Pan seared oysters hand breaded and seasoned with
lemon, thyme and basil. Served with cocktail sauce on the

side.  13.99
Mussels and Beer Bread

Atlantic Mussels steamed in our own Wit beer then sautéed
in tomato sauce, garlic butter and served with locally made

beer bread.  11.99
Spicy Chicken Vindaloo Flatbread

Thin crust flatbread, BC white cheddar, spicy Vindaloo
chicken, Asian slaw, cilantro and sour cream.  12.99

Pulled Pork Sliders
This pair of sliders is filled with house made pulled pork
tossed in our Bushwacker Brown BBQ sauce and topped

with Asian Slaw and crispy onion straws.  9.99

Potato Skins
Topped with bacon, tomatoes, green onion and cheddar

cheese. Served with sour cream  on the side.  10.50

Mushroom Caps
stuffed with cream cheese, shrimp and crab. Served with

garlic toast.  9.99



Cup / Crackers - 3.99    Bowl/ Beer Bread - 7.99 Cup / Crackers - 3.99    Bowl/ Beer Bread - 7.99

Cup / Crackers - 4.99    Bowl/ Beer Bread - 8.99

** Beer Bread is made with spent grain from the Brewery and our Bushwacker Brown Ale. 
Baked for us by the Blue Canoe Bakery

Please inform your server of any allergies prior to ordering. Tax extra.

Add chicken or shrimp to your salad - 4.25

Add Pita Bread - 2.99

www.softcafe.com

SOUP AND SIDE SALAD

Side Caesar Salad
Enjoy our famous Caesar salad with

Chef Walters own house made dressing 
4.99

Side Greek Salad
Load up on veggies with our

unbelievable Greek Salad  6.99

Side Tossed Salad
West Coast Greens and Asian slaw

topped with tomatoes and cucumbers.
Choose one of our house made

dressings  4.99

New England Seafood Chowder
A hearty bowl of the best seafood

chowder anywhere. We've been told it is
the "Best in the World"

The Station's own Beef Barley
Soup

Made with fresh vegetables and our
own Bushwacker Brown Ale

Feature Soup of the Day
Ask your server for today's home made

feature soup.



SIGNIFIES AN OCEAN WISE PRODUCT

Most salads pair well with a lighter tasting beer. Try our award winning Station House Blonde 
or to add a little citrus flavor to the salad try the Talking Dog Wit beer.

www.softcafe.com

Please inform your server of any allergies prior to ordering. Tax extra.

Feature Salads
Cajun Spiced Wild

Salmon & Spinach Salad
Spinach, red onion,

strawberries, feta cheese &
pecans with house filleted  wild

salmon dusted with Cajun
spice. Served with a house

made creamy chive dressing on
the side.  16.99

Santa Fe Chicken Salad
Organic mixed greens, feta
cheese, corn, black beans,
guacamole, tomatoes, and
cajun spiced 100% natural
chicken served with a honey
herb & lime dressing on the

side. Served with tortilla chips
on top.  15.99

Greek Salad
Tomatos, peppers, cucumbers,

Kalamata olives and onions
with Greek dressing and feta
cheese. Served with pita and

tzatziki sauce.   15.99

Barley Station Glory Bowl
Salad

Quinoa, grated carrots, grated
beets, Feta and roasted

almonds served over spinach
and topped with roasted

chickpeas and a house made
tangy Tahini dressing served

on the side.   15.99



The Barley Station donates .25 from every Quesadilla sold to the Shuswap Hospital Foundation.
                To date we have donated over $2,000.00 to this worthwhile cause.

Choice of fries, Caesar or Garden salad or cup of soup

All of our chicken dishes are made with 100 % natural chicken

www.softcafe.com

Please inform your server of any allergies prior to ordering. Tax extra

Barley Sandwiches

Beef Dip Supreme
Tender, thinly sliced roast beef sautéed
mushrooms,sautéed onions and melted

white cheddar cheese layered on a
fresh baguette. Served with hot Au Jus

for dipping.  14.99

Marinated Grilled Chicken
Guacamole Sandwich

Grilled chicken marinated with herbs
and  topped with BC Cheddar cheese,
guacamole and bacon. Served on a

baguette.  13.99

Chicken & Apple Quesadilla
Chicken, apple, crisp bacon, corn salsa

and cheddar/jack/mozza cheese.
Served with Chipotle mayo on the side. 

13.99

Steak Sandwich
A 6 oz. Certified Angus Beef steak

charbroiled and served with garlic toast
and mushrooms.  15.99

Chipotle Chicken Herb
Flatbread Club

100% natural garlic roasted chicken
breast with bacon, tomato, chipotle

mayo, lettuce and white cheddar
cheese served up between slices of

herb flatbread.  13.99

Rainbow Wrap
Grated beets and carrots, spinach,

Asian slaw, red onion, cucumber and
feta topped with our tangy Tahini sauce
made in house with nutritional yeast. 

12.99



Choice of fries, Caesar salad, garden salad or a cup of soup

made from fresh Halibut cut right here

Our Beef Burgers are made in house 
using only Certified Angus Beef

Please inform your server of any allergies prior to ordering. Tax extra

www.softcafe.com

STATION BURGERS

Spicy Buffalo Chicken Burger
Lightly breaded 100% natural chicken

breast tossed in a spicy buffalo sauce and
served with chipotle mayo, lettuce, onion,

tomato and a pickle on top.  13.99

Classic Beef Burger
House made from Certified Angus Beef

and our own special seasonings. Served
with a special house sauce, relish, lettuce,

tomato and onion, pickle  13.95  Add
choice of cheese  ~ Blue cheese, BC white
cheddar, Amber Ale or Swiss  - 1.85.   Add

sautéed mushrooms ~ 1.50                
Add Bacon ~ 1.85

Halibut Burger
Grilled Halibut, lettuce, tomato, red onion,

pickle and tartar sauce.   16.99

Moroccan Lamb Burger
Spiced with the flavours of the

Mediterranean, this tasty lamb burger
comes with feta cheese, olives, roasted

red peppers, red onion, lettuce and
tzatziki sauce served on fresh Naan bread.

 14.50

Portobello Mushroom " No Beef
Here" Burger

This vegetarian burger has grilled red
pepper, zucchini and onion served on top

of a charbroiled Portabella mushroom.
Topped with Swiss cheese, pesto mayo,

lettuce and tomato.  13.99

The Station Burger
Certified Angus Chuck Beef patty with

chipotle mayo topped with pulled pork,
crispy onion straws and Asian slaw. 

Served with crispy breaded onion rings on
top.  14.99



Suggested Beer - Sam McGuire's Pale Ale will contrast the flavors 
while the Station House Blonde will compliment them.

Suggested Beer - Canoe Creek Pilsner

Suggested Beer - Station House Blonde Ale

Suggested Beer - Canoe Creek Pilsner

Beer pairs well with any dish. For salads try our Talking Dog Wit beer, for meat dishes the Bushwacker Brown Ale 
goes very nice and forspicier foods try the Sam McGuire's Pale Ale or Canoe Creek Pilsner. 
There are no hard rules when pairing Beer with food. Try different beers with your meal to discover your own personal favourites.
For suggestions please ask your server. And don't forget you can always buy our beer to go home with and try in your own recipes

Served with garlic focaccia bread

Suggested Beer - Talking Dog Wit

www.softcafe.com

Please inform your server of any allergies prior to ordering. Tax extra.

PASTAS & BOWLS

Seafood Fettuccine
Baby shrimp, real crab meat, scallops
and prawns blended with fettuccine
noodles in our house made Alfredo

sauce and garnished with green onions
and tomato.  16.99

Lobster Mac & Cheese
Cavatappi noodles in our creamy white

cheddar cheese sauce with fresh
lobster meat, peppadew peppers and

bacon.  15.99

Kung Pao Chicken
Chicken, broccoli,  peppers and cashew

nuts stir-fried with a delightful
soy-ginger Teriyaki sauce and served

over oriental noodles.  15.99

Butter Chicken
100 % natural chicken in a medium

spiced creamy butter sauce served over
Basmati rice with naan bread on the

side.    15.99

Steak & Stout Pot Pie
Steak marinated in our Firken Irish

Stout beer, combined with potatoes,
carrots, onions and peas and topped

with a puff pastry crust.  15.99

Cajun Chicken Penne
Cajun chicken, sautéed mushrooms, red

onions, peppers tossed in a creamy
white wine sauce topped with green

onion, tomato and parmesan cheese. 
15.99



Suggested Beer - Sam McGuire's Pale Ale or try our 
Bushwacker Brown Ale

Suggested Beer - Canoe Creek Pilsner

SIGNIFIES AN OCEAN WISE PRODUCT

Pairs nicely with Talking Dog Wit Beer

Give Cards are great for that special friend or that 
employee who has gone above and beyond.
Available in any amount, they never expire
and can be used anytime. 

Mashed Potatoes available after 5pm

Suggested Beer -  Bushwacker Brown Ale

Bratwurst made by Windmill Meats

www.softcafe.com

Please inform your server of any allergies prior to ordering. Tax extra

ENTRÉES

 Fresh Halibut and Chips
We filet our own fresh Halibut right here and

lightly coat it in our house made beer batter.  
     Substitute soup or salad for your fries.      

       1 piece  14.95   2 piece  18.95

Wally's Meat Loaf with Mushroom
Gravy

Chef Walters homemade meatloaf topped with
a delicious mushroom gravy. Served with

vegetables and your choice of rice,  fries or
potatoes.      16.99

Baby Back Pork Ribs
Tender pork ribs with choice of Bushwacker
Brown Ale BBQ,  Teryiaki or Honey Garlic

Sauce. Served with veggies and your choice of
rice or potatoes.  18.99

Chicken Cordon Bleu
Hand made in house and lightly battered oven
roasted chicken breasts filled with black forest
ham, Swiss cheese and  topped with a creamy
mushroom sauce. Served with vegetables and

choice of rice or potatoes.  17.99

Seafood Hot Pot
Salmon, shrimp, prawns, scallops and mussels

all simmering in a spicy chili and fennel
tomato base broth and our own Wit beer.
Served with our locally made beer bread. 

19.50

Perogies and Beer Bratwurst
Locally sourced Bratwurst marinated  with

peppers and onions  in our Bushwacker brown
beer. Served with perogies with sour cream

and grainy mustard on the side.  16.99

Steak and Prawns
Steak and Prawns prepared in  Chef Walter's

house made marinade and grilled to
perfection. Served with sautéed mushrooms,

focaccia bread, vegetables and choice of
potato or rice.  21.99



                                             

                     Gluten Free Buns and Flatbread are available for an additional $1.50

Appy’s - Oven baked wings with choice of sauces. Please ask your server for current sauce choices
             Oven baked yam fries
              Potato Skins
              
Salads -    Greek Salad without Pita 
                Spinach Salad without bread 
                Santa Fe Salad without tortillas chips andchoose another dressing
                Glory Bowl with a dressing listed below
               
          

Dressings -   Cranberry, Creamy Chive, Greek, , Oil & Vinegar 

Sandwiches  -     Beef Dip with a Gluten free bun and without au jus
                         Steak Sandwich with a Gluten Free bun
                         Chicken Guacamole with a Gluten Free bun
                          Marinated Grilled chicken with a Gluten Free bun
                     

Burgers  -     Halibut burger with a Gluten free bun
                    Spicy Buffalo Chicken burger without breading and with a Gluten free bun
                    Portobello Mushroom Burger with a Gluten free bun
                             
Pasta -          Butter Chicken on Basmati Rice without Pita
                             
Entrées  -     Baby Back Ribs in a gluten free sauce or with Montreal Steak Spice
                   Seafood Hot Pot with a Gluten free bun
                   New York steak with a Gluten free bun
               
Dessert -      Chocolate Almond Torte

Beer -           We offer 2 styles of Gluten Free Beer. Omissions is a pale ale 
                    brewed with malted barley and crafted to be gluten free ( >20ppm) 5.8% abv 
                    and New Grist which is a Pilsner brewed with rice and sorghum. 5.3% abv
              
                             

 Gluten Free Menu Suggestions *

* Please use our fresh cracked pepper instead of the regular pepper. If you have any questions 
in regards to these menu suggestions please do not hesitate to talk to our management. 
Because some of these items are being prepared differently for you they may take a little longer 
to prepare. 
If you have any other food allergies please be sure to talk to your server before ordering.
This menu to the best of our knowledge is wheat free and our kitchen takes special care in 
your food preparation to avoid cross contamination.  
Disclaimer:  While we offer gluten-free menu options, we are not a gluten-free kitchen
or brewery. Cross-contamination could occur and our restaurant is unable to guarantee 
that any item can be completely free of allergens
Patrons are encouraged to their own satisfaction, to consider this information
 in light of their individual requirements and needs.   More info @ www.gluten.com

www.softcafe.com




