
Steamed Prawn & Pork Dim Sum
Shaved cabbage, soya ginger dip

House Smoked Rockfish Croquettes
Smoked Vancouver Island rockfish blended 
with whipped potatoes, roasted garlic, lemon & 
chives in panko crust, served with house made 
tartar sauce 

Fresh Steamed Local Mussels
A small bowl of Saltspring Island mussels prepared in 
a classic white wine and garlic cream sauce Garnished 
with a thick slice of toasted artisan bread (optional)
Please note: The quality of fresh mussels varies with 
the temperatures in our local waters. We only carry 
this product when it meets our quality standards. 

Prawn Tacos (2)
Grilled pineapple, salsa verde, cilantro, scallions, 
spicy chipotle aioli, shredded cabbage, soft corn 
tortillas. Add guac +2¾

Panko Fried Oysters
House made lemon aioli, lemon wedge

Garlic Flatbread
Garlic buttered flatbread, grana padano  
parmesan, chipotle dip

House Made Chicken Strips
Breast meat, panko, home fried kettle chips, 
sweet chili dip

Smoked Steelhead Rillettes [Ree-Yett]
A savoury, buttery spread made with steelhead smoked 
in house, Served with grilled baguette

Parmesan Fries + Truffle Aioli
Fresh cut kennebec fries, Grana Padano  
parmesan, fresh herbs, truffle aioli

Fresh Hummus
House made lemon cilantro hummus served
with warm naan bread 
Seafood Chowder   
Creamy seafood, clam, bacon & leek chowder  
with diced vegetables

Toasted Artisan Bread + Butter

26Finn’s Classic Fish & Chips
Prepared the traditional British way with a generous 
portion of sustainably caught Haddock in a local craft 
beer batter, fresh cut fries, coleslaw, house made 
tartar sauce

YOUR HAPPINESS IS IMPORTANT TO US  
If your experience with us falls short of expectation in 

any way please let us know, we will always put it right.

Eating Raw: Consuming raw seafood or shellfish may increase your risk of foodborne illness. An 18% gratuity will be added for parties of 8 or more people. Owned & operated by South Island Hospitality Ltd.

We are proud to partner with Ocean Wise,
a non profit program encouraging sustainable 
seafood choices that support healthy oceans.

Executive Chef
Richard Luttman

SEA

We are proud to serve you the very best sustainable 
choices from our local waters and beyond.

Fresh BC Steelhead
Fresh BC steelhead, yam & potato pave, broccolini, 
miso butter sauce, micro soya shitake salad, chili oil 

Rare Seared Ahi Tuna
Lemon caper brown butter, kale, grilled baby 
peppers, Moroccan chickpea cake

Finn’s Seafood Linguini 
Local Saltspring Island mussels & clams, prawns, 
spinach, cream, lemon, garlic & parmesan

Pan Roasted Local Rockfish 
Fresh pesto risotto, arugula, grape tomatoes 
& vincotto

Live Atlantic Lobster
Flown in from Nova Scotia, held in our salt water 
tank, then prepared to order and cooked in our 
steam oven. Served with baby potatoes, seasonal 
vegetables, drawn butter, and charred lemon

Live Dungeness Crab
Caught in the waters off Vancouver Island, held in our 
salt water tank, then prepared to order and cooked in 
our steam oven. Served with baby potatoes, seasonal 
vegetables, drawn butter, and charred lemon
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BURGERS + SANDWICHES

Served with your choice of fresh cut fries or field greens. 
Substitute: Chowder +4, Parmesan fries with truffle aioli +3¾
Gluten free bun +2¾, add bacon +2¾, Mushrooms +2¾

The Finn’s Burger
Ground fresh in house from 28 day aged AAA New York 
Strip and chuck. Caramelized onions, dijon aioli,
aged cheddar

Wild Salmon Burger
Sprouts, tzatziki, avocado, vine ripened tomatoes 

Quinoa, Black Bean & 
Roasted Veggie Burger
House made patty, alfalfa sprouts, sliced tomato, 
quick pickled cucumber, kalamata olive aioli

Potato Chip & Buttermilk Fried Chicken 
Breast Sandwich
Jalapeño cilantro mayo, spicy sriracha slaw, 
bread & butter pickles.
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Margherita  
House made marinara sauce, whole milk mozzarella, 
fresh basil leaves, parmesan

Vegetariana 
House made marinara sauce, spinach, baby tomatoes, 
goat milk feta, olives, onions, fresh basil & parmesan

Roasted Mushroom & Chorizo
3-cheese white sauce, cremini & oyster mushrooms, 
mozzarella, red onions, dry cured chorizo, fresh basil 
& Grana Padano parmesan

Chicken Tikka
House made marinara sauce, tikka masala curry 
chicken, mozzarella, bell and jalapeno peppers, 
mint yogurt & fresh chopped cilantro

ARTISAN PIZZAS
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MAINSSTART + SHARE CASUAL CHOICES

All our steaks are hand cut in our kitchens from Alberta 
beef, aged 28 days for tenderness and flavour. Our pork 
and chicken is raised locally by BC farmers on Vancouver 
Island and in the Fraser Valley.

LAND

8oz New York Steak + Red Wine 
Peppercorn Demi-Glace
Hand cut from AAA Angus Reserve Alberta beef, 
topped with herb and garlic compound butter
and served with Yukon gold whipped potatoes,
seasonal vegetables
Upgrade to a 12oz +12
Add large hand peeled prawns (5) +10¾

Double Thick Pork Chop
14oz double thick pork chop hand cut in house, 
served with Yukon gold whipped potatoes,  
seasonal vegetables

Pan Roasted Chicken Breast
Herb gnocchi, sweet corn, kale, bacon, 
smoked onion & maple puree
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Fresh Shellfish Bowl
Fresh local mussels & clams, fragrant Thai red coconut 
curry, calamari, leeks, carrots, cilantro, steamed jasmine 
rice. A smaller alternative to our entrées
Add large hand peeled prawns (5) +10¾

Poké Bowl
Ahi tuna tossed in a spicy dressing, soy, sesame, 
ginger, chili, masago roe, ginger quinoa, cucumber, 
wakame, avocado, radish

Korean Picnic Bowl
Gochujang chicken, jasmine rice, sesame carrots, 
bok choy, spinach, pickled shitake, farm fresh egg, 
green onion, sesame seed, Gochujang ranch

Garden Vegetable Bowl
Fresh stir fried vegetables, fragrant Thai red 
coconut curry, steamed jasmine rice, sesame seeds  
Add chicken +7½, prawns (5) +10¾, baked tofu +4¾
Substitute vegan roast garlic, soy & sesame sauce 
at no extra charge (this sauce is not gluten free)
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NOTE TO OUR GUESTS
Certain items have been temporarily removed from 

our menu in order to manage supply chain shortages 
and spikes in inflation. Maintaining high quality 

standards for you, our valued guests, remains our 
top priority. Please let us know if there is anything 

we can do to make your visit more enjoyable, 
and thank you for choosing to dine at Finn’s. 
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Finn’s Farmhouse Salad
Artisan greens, fresh apples, cider maple 
vinaigrette, crumbled blue cheese, apple puree, 
balsamic currants & toasted pumpkin seeds 

Earthy Salad
Artisan greens, arugula, cucumber, shaved fennel, 
snap peas, soybeans, avocado, quinoa, goat milk 
feta, pesto vinaigrette 

Seared Ahi Tuna Niçoise Salad 
Ahi tuna seared blue rare, artisan greens, 
soft boiled egg, grilled potatoes, Kalamata olive, 
green beans, grape tomatoes, lemon aioli

Add to any salad:
chicken +7½, baked tofu +4¾
large hand peeled prawns (5) +10¾

SALADS
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Fresh Shucked Local Oysters
Ask your server for today’s selection



Our beautiful redbrick and fieldstone heritage building was constructed in 1882 for Roderick Finlayson,  

a man considered by many to be “the father of Victoria”. Originally built as a ship chandlers and 

provisioners, the building sat next to the now demolished Hudson’s Bay Company warehouse. 

It is one of the largest and finest examples of fieldstone architecture still standing in Victoria. 
 

Born in Scotland in 1818, Finlayson came to Vancouver Island in 1843 at the age of 26 as an officer for the 

Hudson’s Bay Company. He accompanied James Douglas in the selection of the site for Fort Victoria, and 

went on to become one of very few men to see the evolution of Victoria from bare land, to its transformation 

into the bustling capital of British Columbia. He saw the decline of the fur trade and the boom of the gold 

rush, and witnessed the British crown take over the newly settled Vancouver Island as a colony in 1849.  

Finlayson served on the Legislative Council of Vancouver Island from 1851 to 1863 and also served  

a term as Mayor of Victoria in 1878, during which time he commenced the building of our City Hall.
 

Finn’s was opened by our owner, David Cooper, in the spring of 2017. We are a family business, 

and our values are grounded in a deep appreciation for customers and staff, as well as a dedication 

to creating great food. We believe in cultivating culinary talent, and are proud to run a thriving 

apprenticeship program, seeking out and developing aspiring young cooks and providing fully paid,

three year, Red Seal apprenticeships under the guidance of our highly respected Executive Chef.
 

It is genuinely important to us that every customer leaves happy, so if there is 

anything we can do to make your visit more enjoyable, please let us know.
 

Welcome to our historic home, welcome to


