
Bi-Plane Burger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.75 
A 6oz chopped steak burger…

   add cheese, bacon, sautéed onions, or mushrooms .  .  .  .  .  .  .  .  .  .  .  each 1.50 
   add all 4 to make the Bad Boy Burger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  add  4.50

Capital Burger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.50 
Chicken or beef burger topped with bacon and brie cheese

Black and Blue Burger . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.50 
Chicken or beef burger with a spice rub, crumbled blue cheese and shoe-string onions

Blackened Halibut Burger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.25 
Seasoned fillet topped with mango avocado salsa

Halibut Wrap .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.25 
Fresh flour tortilla with battered halibut, tartar sauce, coleslaw and tomato

Wild BC Salmon Wrap .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   13 
Pan seared blackened salmon with dijon mayonnaise, avocado, tomato, cucumber 
and mixed greens

Flying Otter Clubhouse  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 
Grilled chicken breast, bacon, cheddar cheese, lettuce, tomato and Dijon aioli.  
   add sliced avocado to your clubhouse . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2

Inner Harbour Beef Dip .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 
Slow roasted beef with shoestring onions, mozzarella and horseradish aioli served with 
au jus

Steak Sandwich .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.50 
Grilled sirloin steak with a mushroom ragout open faced on foccacia

All of the above are served with choice of fresh cut fries,  
green salad, or Caesar salad. 

You can add ½ fries ½ salad for $1.25  
or substitute: daily soup or chowder add $ 2.50, poutine add $ 4

Please inform your server of any food allergies  
when you are ordering your food. 

burgers and sandwiches

main plates
Blackened Chicken .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.50 
With grilled asparagus, smoked gouda cheese and homemade pizza sauce

Chorizo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
Spicy sausage, mushrooms, goat cheese and homemade pizza sauce

Margherita .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.50 
Simple and tasty with cheese, basil and tomato 

“The Shroom”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.50 
Roasted mixed mushrooms, red onions, porcini cream and fresh parmesan 

stone oven pizzas

Pistachio Crusted Salmon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15 
Baked with strawberry coulis, brown rice and seasonal vegetables

Chef Leminh’s Linguine  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15 
Chorizo sausage, blackened chicken, asparagus, onions, peppers, olive oil and fresh 
Thai chillies. Topped with fresh bruschetta mix, scallions and parmesan cheese

Caesar Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (sm) 5  (lrg) 8.50

Tossed Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (sm) 5  (lrg) 8.50 
   add Grilled Chicken Breast .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.25 
   add Garlic Sautéed Tiger Prawns  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.75

Cobb Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.25 
Grilled chicken, candied pecans, sundried cranberries, crumbled blue cheese, and a 
boiled egg on mixed greens, tossed with our house-made creamy ranch dressing.

Mango Prawn Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 
Sautéed prawns, cashews, feta cheese and beets served on mixed greens with our 
house-made mango dressing.

Ahi Tuna Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.50 
Sesame crusted Ahi Tuna, seared rare with fresh mango & avocado in a cilantro-ginger 
vinaigrette topped with crisp wontons. 

Warm Goat Cheese Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 
Hazelnut-crusted goat cheese, strawberries, sundried cranberries, pumpkin seeds and 
cucumbers with mixed greens and a cilantro-ginger vinaigrette

Feature Soup . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

New England Clam Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Otter Style Calamari .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.50 
Tender calamari lightly breaded with Panko and smoked paprika, served with tzatziki

Tuna Tataki .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
Pan-seared sesame crusted Ahi Tuna with avocado, wasabi and a sambal-soy dipping 
sauce             

Pan-Seared Crab Cakes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
House specialty…three crab & shrimp cakes served with fresh mango salsa.

Bacon Wrapped Prawns .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.50 
Pan-seared, bacon wrapped prawns, served with chipotle lime aioli on a bed of fresh 
mango salsa

Poutine .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.50 
A Quebecois classic brought out West with house cut French fries, cheese curds, gravy, 
bacon and green onions.

Our Famous Chicken Wings  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (10)  9.50     (16)  12.50 
Lightly breaded, tossed with your choice of: Honey Garlic, BBQ, Teriyaki, Hot, Jamaican 
Jerk, Cajun Spice or Salt and Pepper

Chicken Strips and Fries .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 
Tender breaded chicken with honey mustard and house cut fries

soups

appetizers

breakfast

Traditional Eggs Benedict (Benny) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Two poached eggs with Canadian back bacon, hollandaise sauce, on a baguette and 
served with hashbrowns

The Otter Benny  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Two poached eggs with bacon, tomatoes, avocado, hollandaise sauce, on a baguette 
and served with hashbrowns

San Juan Benny  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.50 
Two poached eggs with our famous crab cakes, braised spinach, hollandaise sauce, on 
a baguette and served with hashbrowns

The BFT Benny  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Two poached eggs with basil, feta cheese, tomatoes, hollandaise sauce, on a baguette 
and served with hashbrowns

Single Otter Breaky  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Two eggs any style with bacon, sausage, hashbrowns and toast

Otter Omelette  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Three eggs omelette, with Canadian back bacon, red peppers, green onions, cheddar 
cheese served with hashbrowns and toast

Waffles  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
Two waffles with syrup, strawberries, and whip cream

Breakfast Sandwich…great for takeaway .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.50 
Scrambled eggs, back bacon, cheddar cheese, and tomatoes on multigrain bread

Breakfast Wrap…great for takeaway . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.50 
Scrambled eggs, bacon, green onion, tomatoes and brie cheese wrapped in a tortilla shell

desserts
Chocolate Brownie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50 
With vanilla ice cream

Vanilla Bean Crème Brulée .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50 
Classically made

New York Cheesecake done either of two different ways  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50 
Made in house classically with raspberry coulis or deep fried with cinnamon sugar and 
vanilla ice cream 

We are an amazing location in the mornings.   
Breakfast is served from 8am until 11am Monday to Friday from  

May to October & year round on weekends from 8am until 12 noon. 

salads

In a rush to catch a plane?  Express your lunch!
We have marked, with a Flying Otter          , items that can be delivered to you within 
10 minutes of ordering so that you can have that quick meal before your flight.  In order 
to expedite things, please ask your server to have the menu item ’expressed’.   The 
items are: Daily Soup, Clam Chowder, Caesar or Tossed Salad, Calamari, Fish & 
Chips & Beef Dip. 

        Fish & Chips  
Beer battered fish and chips, fresh cut fries and tartar sauce.  We’re floating in the 
Pacific Ocean, great fish and chips are part of the package. 

Halibut . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  (1 piece) 12.50    (2 pieces) 17.75
Cod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     (1 piece) 10.50    (2 pieces) 14.50
Prawns . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                (6 pieces) 12.00    (9 pieces) 15.00

flying otter classics
Monday
Feature draft special $4.24 (sleeve)
Burger and Beer Night $10 after 5 (plus tax)
Our Famous Bi Plane Burger with a sleeve of 
OK Spring...start your week off right! 

Tuesday
OK Spring 1516 $4.24 (sleeve) 
Mojitos $4.69 each  
Moules Frites...1 lb of fresh mussels with fries 
for $9.95 after 5pm

Wednesday
Wing Wednesday...only 40 cents each  
(house rules apply), after 4pm
Sleeman Honey Brown Lager $4.24 (sleeve)

Thursday
Steak Night...a 6oz Certified Angus Sirloin 
Steak, 3 sautéed garlic prawns, loaded baked 
potato and a salad...only $10.95, after 5
Glass of Sawmill Creek Chardonnay  
& Merlot $5.13 each
OK Spring feature draft $4.24 (sleeve)

Friday
OK Spring 1516 Lager  $4.24 (sleeve)
The Otter Beer-Tails (The Beer Punch, Gingie 
Beer, Espresso Brown, The Beaser)  $4.69 ea
2 for 1 Appies after 5pm...Your 2nd appetizer 
is free when the 1st is of equal or greater value

Saturday
Sleeman Honey Brown Lager $4.24 (sleeve)
3 course meal for $20 after 5pm
All bottles of Wine are 25%off

Sunday
Our Famous Sunday Draft Special...All day All 
draft beers are only $3.35 each
3 course meal for $20 after 5pm
All bottles of Wine are 25% off

3 COURSE MENU 
Due to the incredible popularity of our 

Dine Around Victoria menu, we are 
offering a 3 course menu with choices 
for only $20 per person Saturday and 

Sunday Nights after 5pm.  
Add wine to your 3 course dining 
experience, all bottles of wine are  
25% off on Saturday & Sunday. 

daily features



LEGEND
The Otter – The Best Pub in 
the City & where you are sitting 
right now!  The only floating 
restaurant in Victoria…don’t 
believe us?  Look outside!

BC Parliament Buildings – 
Where all the big decisions are 
made for the province…Built in 
1893…Go count all 3333 light 
bulbs!

China Town – The second-
oldest in North America, with 
the world’s skinniest street!

The Royal B.C. Museum – 
One of the few “actually fun” 
museums, and it has an IMAX 
Theatre!

Beacon Hill Park – A great 
Petting Zoo for the kids, 
Peacocks, Baby Goats 
& one of the tallest free-
standing totem poles in the 
world – this park has it all! 

Craigdarroch Castle – Built 
in the late 1880’s for Coal 
Baron Robert Dunsmuir, this 
haunted castle brings you 
right back to turn-of-the-
century Victoria

The Bug Zoo – Got Kids?  
Go Here!

Ogden Point Breakwater 
& Cruise Ship Terminal 
– Where all the big ships 
come in!
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Seaplane tours operating daily. 
Family pricing starting at $289!

When you are in Vancouver or near the 
Airport please check out our amazing 
sister restaurant the Flying Beaver Bar & 
Grill...which sits beautifully on the mouth 
of the Fraser River, inside Harbour Air 
Seaplane Terminal. 

950 Wharf Street, Victoria
250.414.4220

flyingottergrill.com

Join our facebook fanpage
The Flying Otter
and follow us on

twitter @ottergrillFOG

Otter Beer-tails 

Beer Punch - Vanilla Vodka, orange juice, raspberries & OK Spring 1516 Lager over ice

Gingie Beer - Sky Vodka, Ginger of Indies, honey & OK Spring 1516 Lager over ice

Espresso Brown - Van Gogh Espresso Vodka, white cacao liqueur with Sleeman Honey 
Brown Lager over ice

The Baeser - (pronounced Beezer) - Just like it’s name-sake the Caesar...Sky Vodka, 
lime & clamato juice & spices with OK Spring 1516 over ice

Mojitos 
Modern variations on a timeless patio classic that originated in Havana, Cuba in the 30’s.

The Havana - The Classic, fresh mint, lime juice, cane syrup, and Appleton’s rum, 
topped with soda

Raspberry - Fresh mint, raspberries, lime juice, cane syrup, and Appleton’s rum, topped 
with soda

Blueberry Ginger - Fresh mint, lime juice, blueberries, Ginger of Indies and Appleton’s 
rum topped with soda

Scotty’s - Fresh mint, pineapple juice, banana liqueur & Appleton’s rum, topped with 
soda

Available by the glass and by the pitcher

Caesars 
We make a great caesar…perfect for all drink occasions.

The Otter Wine Selections
White Wine	 6ozGls	 ½ Ltr	 Bottle

Chardonnay Sawmill Creek (BC)	 6.03	 18.08	

Pinot Grigio Jackson-Triggs Okanagan Estates (BC)	 7.50 	 22.50	 31.00

Pinot Gris See Ya Later Ranch (BC) VQA	 10.00	 30.00	 41.00 

Sauvignon Blanc Kim Crawford (New Zealand)	 13.00	 39.00  	 53.00

Chardonnay Louis Lator Bourgogne (France)	 12.00	 36.00  	 49.00

White Meritage Sumac Ridge Black Sage Vineyard (BC) VQA	 10.75	 32.00	 44.00

Rose Strut (BC) VQA	 7.75	 23.25	 32.00

Chardonnay Township 7 (BC)			   46.00

Conundrum Caymus (Cal)			   60.00

Sauvignon Blanc Sumac Ridge Black Sage Vineyard (BC) VQA			   40.00

Hatfield’s Fuse Blasted Church (BC)			   42.00

Riesling Kabinett Piesporter Michelsberg (Ger)			   33.00

Pinot Gris Cedar Creek (BC) VQA			   41.00

Red Wine	 Gls	 ½ Ltr	 Bottle

Merlot Sawmill Creek (BC)	 6.03	 18.08	     

Shiraz Tintara (Aus)	 9.75	 29.25 	 39.00

Cabernet Sauvignon Liberty School (Cal)	 13.50	 40.50   	 54.00

Shiraz / Cabernet Sauvignon Penfold’s Koonunga Hill (Aus)	 10.25	 30.75   	 42.00

Syrah J.Lohr South Ridge (Cal)	 13.00	 39.00  	 53.00

Shiraz Barossa Valley E Minor (Aus)			   45.00

Chianti Frescobaldi Castiglioni (Ita)			   42.00

Malbec Dona Paula Los Cardos (Arg)			   36.00

Cabernet Sauvignon Painted Rock (BC) VQA 			   75.00

Zinfandel 7 Deadly Zins (Cal)			   57.00

Merlot Blasted Church (BC)			   55.00

Rockpile Road 13 (BC)			   58.00

DRAUGHT BEER
OKANAGAN SPRING 1516 LAGER  •  OKANAGAN SPRING PALE ALE

SLEEMAN HONEY BROWN LAGER  •  DRIFTWOOD SEASONAL DRAFT BEER

Prices do not include the levies imposed by Victoria and Ottawa 
We accept Canadian and U.S. Cash, Visa, MasterCard, American Express, Interac and good advice

 Dockside Dining Done Right!


