
Please inform your server of any allergies prior to ordering. Tax not included.

www.softcafe.com

SOCIAL STARTERS

Pale Ale Dry Ribs
  Marinated in Sam McGuire's Pale Ale with a secret   
collection of spices and tossed with coarse sea salt

and pepper.  10

Barley Station Wings
Lightly breaded with rice flour. Choose Sea Salt &
Pepper, Franks Hot, Tongue Ripper Hot, Teriyaki,

Honey Garlic, Smoky BBQ or Station sauce. 12

Calamari
Lightly floured and seasoned. Topped with red onion

and served with tzatziki.  12

Beer Battered Pickles
Tasty dill pickles dipped and fried in our house made

beer batter. Served with lime aioli on the side.  9

BBQ Chicken FlatbreadC
100% natural chicken blended in a smoky BBQ sauce

with pineapple, pickled onions and bacon. Drizzled
with ranch dressing.  16

Personal Size Nachos 
     Corn tortilla chips loaded with a blend of cheese,    
       tomatoes, olives, green onions and jalapenos.      
             Salsa and sour cream on the side. 10.5         
Add spicy beef or cajun chicken  3    Add Guacamole 2

           Group size add 5     
Potato Skins

Topped with bacon, tomatoes, green onions and
cheddar cheese. Sour cream on the side. 12 Halibut Tacos

Fresh halibut lightly battered and served with
shredded lettuce, corn salsa and house made lime

dressing in a soft taco shell.  15Tempura Green Beans
Green beans dipped in an Asian inspired tempura

batter. Served with a sweet chili sauce on the side.  8
Garlic Butter or Malayasian Red Curry

Prawns
Sautéed prawns garnished with fennel & pea shoots

and served on a bed of crispy rice cakes.  13

Spinach and Artichoke Dip 
A creamy blend of artichoke hearts, spinach,

parmesan cheese, garlic, sour cream, mayo & spices. 
Served with tortilla chips and Naan bread.  13

Wicked Nacho Tracks
Spicy beef, jalapeno peppers, green onions, tomatoes,
black olives and cheese piled high on lattice fries with

honey mustard dip on the side.  14

Basket Of...
Onion Rings with BBQ sauce, Wicked Tracks with

honey mustard or Yam Fries with chipotle mayo. 8 ea



Cup with crackers - 7     Bowl with Beer bread - 14

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

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

Add chicken or shrimp to your salad - 5.25

Cup with crackers - 6    Bowl with Beer bread - 11

Cup with crackers - 6    Bowl with Beer bread - 11

    Purchase a loaf of Beer Bread
$6 when available. Ask your server

Dressings
Creamy Chive, Honey Herb Lime, Cranberry Vinaigrette, 
Ranch and Blue Cheese

www.softcafe.com

Soup And House

Salads

 Caesar Salad
Enjoy our famous Caesar salad

with croutons and dressing. Side
6  Full Caesar 10.50

New England Seafood
Chowder

A hearty bowl of the best
seafood chowder anywhere.

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

Walter's Beef Barley Soup
Made with fresh vegetables and
our own Bushwacker Brown Ale

Tossed Salad
West Coast Greens, roasted 
pumpkin seeds, tomatoes,

cucumbers and grated carrots
with arugula & pea shoots on

top. Served with your choice of
dressing on the side.  Side 6  

Full order 10.50

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

made feature soup.



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.

 Gift Cards make a great gift.
Ask you server for one today

www.softcafe.com

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

Greens

Santa Fe Chicken Salad
Organic mixed greens, feta cheese,

corn, black beans, tomatoes,
guacamole and herb marinated

100% natural chicken. Served with
tortilla chips and a honey herb &

lime dressing on the side.  16

Spinach and Cajun Wild
Salmon Salad

Spinach, red onion, strawberries,
feta cheese & candied pecans with
house filleted wild salmon dusted

with Cajun spice. Served with garlic
bread and a creamy chive dressing

on the side.  17

Barley Station Glory BowlÀ
Quinoa, grated carrots and  beets,

cucumber, feta, apples, roasted
almonds and pumpkin seeds

served over spinach. House made
tangy Tahini & Nutritional Yeast

dressing on the side.   16

Greek Salad
Tomatos, peppers, cucumbers,
Kalamata olives and onions with
Greek dressing and feta cheese.
Served with pita and tzatziki.   16



Comes with a choice of fries, tossed or caesar salad or cup of soup. (seafood chowder $1 extra)

The Barley Station donates .25 from every Quesadilla sold to the
Shuswap Hospital Foundation.
To date we have donated over $5200.00 to this worthwhile cause.

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

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

Beef Dip Supreme
Tender, thinly sliced roast beef, sautéed

mushrooms, onions and melted Armstrong
cheddar cheese layered on a fresh baguette. 

Au Jus for dipping.  16

CAB Sirloin Steak Sandwich
Certified Angus Beef sirloin steak charbroiled
and topped with crispy onions. Served with

garlic toast and mushrooms.  17

Chicken & Apple Quesadilla
Shredded chicken, apple, crisp bacon, corn

salsa and cheddar/jack/mozza cheese. Served
on a sundried tomato tortilla with chipotle

mayo on the side.  15

Chicken Guacamole Sandwich
Herb marinated grilled chicken breast topped
with Mediterranean cheese, guacamole and

bacon. Served on a baguette.  15

Rainbow WrapÀ
Grated beets, carrots, spinach, cole slaw, red
onion, cucumber, apples and feta topped with
our tangy Tahini sauce with nutritional yeast.
Served on a sun-dried tomato tortilla.   15

Kimchi Reuben Sandwich
Montreal Smoked beef with Kimchi, secret

sauce and Armstrong Jalapeño Jack cheese on
a sunflower & flaxseed ciabatta bun.   16



Comes with a choice of fries, tossed salad, caesar salad or cup of soup. ( seafood chowder $1 extra )

made from fresh Halibut cut right here

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

100 % Canadian Beef Burgers

Add an extra Burger Patty 3.25

Sub Chicken for your
burger patty add $2.00

www.softcafe.com

STATION BURGERS

Halibut Burger
 Halibut poached in white wine and

lemons with lettuce, tomatoes, pickled
red onions and lime aioli.   17

Classic Beef Burger
A 100% all beef seasoned patty.
Served with barley sauce, lettuce,

tomatoes, onions.  $13  Add choice of
cheese  ~ Blue cheese, Armstrong

cheddar, or Jalapeño Jack ~1.25   Add
sautéed mushrooms or caramelized

onions ~1.00   Add Bacon ~ 1.25       
          

Moroccan Lamb Burger
Spiced with the flavors of the

Mediterranean, this tasty lamb burger
comes with feta cheese, olives, diced
tomatoes, peppadews, red onions,

lettuce and tzatziki. Served on fresh
Naan bread.  16

 Veggie Burger
A vegetarian burger. Served with

chutney, lime aioli, arugula, tomatoes,
red onions, apple, crispy onions and

Swiss cheese. Served on a sunflower &
flax seed ciabatta bun.  16Haskap Beef BurgerC

We make our Haskap BBQ sauce from
locally grown Haskap Berries. Together
with pickled red onions, bacon,  garlic
mayo, arugula, tomatoes and cheddar

cheese it makes an unbelievable
medley of flavors.  17

Mushroom Swiss Burger
Sautéed mushrooms & Swiss cheese on
top of our 100% Canadian beef burger
with Barley sauce,  lettuce, tomato and
onion.  Served with breaded onion rings

on top.  17



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

Suggested Beer - Station House Blonde Ale

Suggested Beer - Canoe Creek Pilsner

Suggested Beer - Talking Dog Wit

Add Chicken $5.25 or 
Tofu $3.25
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Please inform your server of any allergies prior to ordering. Tax extra.

PASTAS & BOWLS

Seafood Fettuccine
Baby shrimp, scallops and prawns
blended with fettuccine noodles in
our house made Alfredo sauce.

Garnished with green onions and
tomatoes.   18

Lobster Mac & Cheese
Cavatappi noodles baked in our

creamy white cheddar cheese sauce
with fresh lobster meat, peppadew

peppers and bacon bits.  18

Sun-dried Tomato & Basil
Pesto Fettuccine

À

A nice light pasta with baby spinach,
peppadew peppers, sun-dried

tomatoes, feta and kalamata olives
tossed in garlic & olive oil. Garnished

with fresh basil pesto and pea
shoots.  16

Kung Pao Chicken
Chicken, broccoli, peppers and

cashew nuts stir-fried with a delightful
Asian sauce and served over oriental

noodles.   16

Thai Coconut Curry RiceC
Warm curry spices with a rich coconut
sauce. Carrots, broccoli, peppers and
 green onions over Basmati rice with

cashews on top.  15



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

SIGNIFIES AN OCEAN WISE PRODUCT

Pairs nicely with Talking Dog Wit Beer

Suggested Beer -  Bushwacker Brown Ale

Suggested Beer - Sam McGuire's Pale Ale

Suggested Beer - Canoe Creek Pilsner.

Mashed Potatoes available after 5 PM
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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. Served with fries.  
1 piece  17        2 piece  22

Chicken Souvlaki
2 skewers of marinated chicken

served with herb roasted potatoes,
Greek salad and pita bread with

house made tzatziki.   18

Malaysian Red Curry Rockfish 
Pan fried red snapper with red

Malaysian curry on a bed of rice and
garnished with fennel and pea shoot
salad. Served with pita bread.  18

Walters Special Meatloaf
Chef Walter's house meatloaf served

with mushroom gravy, vegetables and
choice of potatoes or rice.  17

Chicken Cordon Bleu
Hand made in house and lightly
breaded oven roasted chicken

breasts filled with black forest ham,
cheese and  topped with a creamy
mushroom sauce.  Vegetables and
your choice of rice or potatoes.  19

Seafood Hot Pot
Salmon, shrimp, prawns and scallops

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

beer bread.  26




