
SEA OF
POSSIB ILITIES

START + SHARE

BBQ STICKY RIBS                          22 .75

Half rack of smoked pork ribs, glazed with smoky BBQ sauce 
MAKE IT A FULL RACK 29.75  

BAJA FISH TACOS                          19 .75

Three corn tortillas, crispy beer battered fish, guacamole, 
pickled onion, chipotle mayo, cilantro, lime GF  

CHICKEN STREET TACOS                     19 .75

Three corn tortillas, braised Rossdown Farms chicken thighs, 
queso, guacamole, pickled onion, chipotle mayo, cilantro, lime GF

SPICY GREEN BEANS                        19 .75

Pan seared green beans, Korean BBQ sauce, crispy onions, lime GF   

POUTINE                               17.75

Moby’s fries, gravy, cheese curds.

CRISPY CHICKEN STRIPS                     19 .75

Crispy breaded chicken breasts + fries, plum sauce.

SEA SALTED FRIES GF                       10 .75

YAM FRIES                              12 .75

ONION RINGS                             13 .75

SAN PANCHO BOWL                      24 .75

Braised Rossdown Farms chicken, guacamole, Mexican rice, 
chipotle mayo, tomato, pickled onion, iceberg lettuce,
sour cream, green onion, Tajin tortilla crisps. GF

SANTE FE SALAD                        18 .75

Organic greens, dates, feta, corn, tomato, beans,
chipotle lime dressing, Tajin tortilla crisps. GF

CAESAR SALAD                         17.75

Crispy romaine, house caesar dressing, croutons, 
grana padano GF

SALAD ADDS 

ADD  Rossdown Farms Grilled or Cajun Chicken  +7.50

ADD Pacific Prowler Wild BC Chinook Salmon +8 .75  

SALT SPRING
ISLAND

BOWLS + SALADS
CHICKEN WINGS 
One pound  20.75    |   Two Pounds  37.75

Served with celery and blue cheese

CHOOSE YOUR CHICKEN WING FLAVOUR:
Korean BBQ  •  Salt + Pepper  •  Osaka  •  Honey Garlic  •  Blue Moon 
Turbo Sauce  •  Moby’s Go! Sauce  •  Franks’ Buffalo Hot  

10OZ NEW YORK STRIPLOIN                   37.75

Mashed or roasted potatoes, seasonal vegetables, demi glace.

BBQ STICKY RIB D INNER                      29 .75

Half rack of smoked pork ribs, BBQ sauce, green onion, coleslaw, fries.
MAKE IT A FULL RACK D INNER 36 .75

SUB MASHED POTATO +3 .75

FISH + CH IPS  One piece  21 .75   •  Two Piece  28 .75

PBR beer batter, coleslaw, sea salted fries, tartar

WARM SMOKED DUCK + BABY KALE SALAD         26 .75

House smoked duck breast, baby kale, confit potatoes,  
mushrooms, bacon, walnut, goat cheese, maple balsamic 
vinaigrette, balsamic reduction. GF

TUESDAY  •   BURGER + BEER
$26  For any burger or sandwich 

and a 20oz draught pint

WING + WINE WEDNESDAY
$3 OFF  1lb of wings

1/2 Price Bottles of Wine

THIRSTY THURSDAY
$3  off Tacos

$ 1  off Tequila drinks

FRIDAY  •   BBQ STICKY RIBS
$2 OFF  Ribs

SUNDAY  •   FISH + CH IPS
$3 OFF  Fish + Chips

$1 off Caesars

Moby’s Salt Spring   •   Dockside pub for the deserved   •   250 537 5559   •   mobyspub.ca

SPECIALS

MOBY'S BACON CHEDDAR BURGER              24 .75

5oz Meadow Valley BC beef, cheddar, bacon, lettuce, 
tomato, onion, pickle, Cassette sauce, brioche bun, fries.
SUB IMPOSSIBLE PATTY 3 .50

CAJUN CLUBHOUSE BURGER                 23 .75

Rossdown Farms cajun chicken breast, bacon, guacamole, 
cheddar, chipotle mayo, lettuce, tomato, onion, brioche bun, fries.

WEST COAST SALMON BURGER               26 .75

Wild BC Chinook salmon line caught by Pacific Prowler, 
guacamole, lettuce, tomato, onion, pickle, mayo, brioche bun, fries.

PULLED PORK SANDWICH                   23 .75

Slow roasted and pulled Johnston’s BC pork, BBQ sauce, coleslaw, 
bread + butter pickles, mayo, brioche bun, fries.

BURGERS + SANDWICHES

BURGER ADDS + SUBS

SUB  Onion rings, yam fries, caesar salad, greens  +3 .75

HALF  fries, half salad  +4

SUB  Poutine  +5 .25

SUB  GF Bun  +3 .75

SUB  Lettuce Bun  +1 .75

ADD  Mushrooms  +1 .75

ADD Bacon  +3 .25

ADD Extra Patty  +7.50

Cheesecake - raspberry coulis                    10 .75
                     

Carrot Cake  GF/VF                          10 .75
                       

Chocolate Cake - vanilla ice cream  GF/VF              10 .75

DESSERT

18% auto gratuity on groups of 8 people or more

GF = Can be gluten friendly
VF = Can be vegan friendly



COCKTAILS

PHILLIPS TILT LAGER                        8 .75

Easy drinking and crushable  •  5% Victoria, BC

PHILLIPS BLUE BUCK ALE                    8 .75

Robust, malt forward with crisp NW hops  •  6% Victoria, BC

GUINNESS                               1 1 .75

The Irish Legend  •  4.2% Ireland

SALT SPRING WEST COAST IPA                 9 .25

Bold resinous hop, subtle stone fruit  •  7% Salt Spring, BC

PHILLIPS TIGERSHARK PALE ALE                9 .25

Citra hop focused, topical, not bitter  •  4.7% Victoria, BC

SALT SPRING EXTRA SPECIAL B ITTER             9 .25

Bitterness balanced with roasty malts  •  5.2% Salt Spring, BC

SALT SPRING HEATHER ALE                    9 .25

Floral honey nose, light hops, crisp finish  •  5% Salt Spring, BC

PHILLIPS STONEFRUIT D INOSOUR ALE            9 .25

Apricot and peachy, delightfully tart  •  4.2% Victoria, BC

BEER & WINE

COASTAL COCKTAILS

WHITE

Peller Estates House White, BC   

Peller Estates Pinot Grigio, BC    

Oyster Bay Sauvignon Blanc, NZ      

Tantalus Chardonnay, BC

Kutatas Viz White Blend, Salt Spring

Luigi Rose Piedmont, ITA   

7.75

9.75

12.75

12.75

10.75

12.75

17.75 

17.75

34

49

49

49

49

49

6oz 9oz BTL

BUBBLES

Frexienet 200ml 

Villa Teresa Prosecco 

- - 12.75

43

6oz 9oz BTL

RED

Peller Estates House Red, BC  

Wild Goose Cabernet Merlot 

Sartirano Figli Piemonte Rosso, ITA

Burrowing Owl Cabernet Franc

  

8.75

12.75

10.25

11.75

17.75

13.75

35

49

49

69

6oz 9oz BTL

WINE

SMALL GODS RASCAL KING HAZY IPA           9 .75

Juicy, delicious, luxurious body  •  6.5% Sidney, BC

FOUR WINDS HUFTGOLD PILSNER             8 .75

German style, bready, delicious   •  5% Delta, BC

LIGHTHOUSE SH IPWRECK IPA               8 .75

Classic NW IPA! Citrus stone fruit notes 6.5%   •  Victoria, BC

PABST BLUE RIBBON                      8 .75

American lager and hipster legend  •  5% Milwaukee, USA

LOCAL ROTATOR FROM GOOD BREWERIES       MP

Fun one off beers from our pals

SALT SPRING WILD CIDER                  12 .50

Seasonally Rotates  •  Salt Spring, BC

LONE TREE CIDER                       9 .75

Sessionable and dry ripe fruit cider  •  5.5% Kelowna, BC

20oz MUG BEER ON TAP

Jagermeister  •  7.75 

Jose Cuervo  •  7.75  

Espolon Blanco  •  10 .75

SHOTS
SHOTS
SHOTS

Shaft  •  1 1 .75 

Jager Bomb  •  1 1 .75 

Pickle Back  •  8 .75 

Jameson  •  7.75 

Fireball  •  7.75 

Gladiator  •  8 .75 

18% auto gratuity on groups of 8 people or more

EVERYDAY 3-5PM

WINGS 
$3 OFF  1lb of Wings

TACOS
$3  off Tacos

BBQ STICKY RIBS
$2 OFF  Ribs

FISH + CH IPS
$3 OFF  Fish + Chips

FRIES
$2 OFF  

Drunks

TILT LAGER OR LH IPA

6OZ HOUSE WINE

20 OZ DRAUGHT
BOTTLES + CANS

HIGHBALLS 

Snacks

Dine - In Only

WHISKEY SOUR   •  14 .75

2oz Stillhead Whiskey, fresh citrus, 
vegan foamer, angostura bitters.

ESPRESSO MARTIN I   •  13 .75

2oz Smirnoff vodka, kahlua, espresso, 
chocolate bittters, vegan foamer.

VELVET SUNRISE   •  13 .75

2oz Jose Cuervo Tradicional, Aperol, 
citrus, strawberry bitters, vegan foamer.

CLASSIC CAESAR   •  12 .75

1oz Choice of Vodka or Gin, Clamato, 
worcestershire, tabasco, olives, pepper.

APEROL SPRITZ   •  13 .75

2oz Aperol, Prosecco, Soda, orange.

MARGARITA   •  13 .75

2oz Jose Cuervo Tradicional Reposado, 
Triple Sec, fresh lime.

SPICY MARGARITA   •  14 .75

2oz Jose Cuervo Tradicional Reposado, 
Triple Sec, fresh lime, jalapeno, tajin.

OLD FASHIONED   •  14 .75

2oz Stillhead Whiskey, demerara 
syrup, orange.

THE BRINK  •  14 .75

2oz Akavit, Espolon Blanco, lime,  
cucumber bitters.

SANGRIA JUG FOR 4   •  25 .75

For 4 people - Red wine, brandy, lime,
lemon, Pepsi, pineapple, bitters.
SINGLE SERVING •  12 .75

LOLO'S FOR FOUR   •  25 .75

4 cans of LOLO. Choice of lime or 
mandarin. 
SINGLE SERVING •  8 .00

SERVICE STATION LAGER   •  25 .75

For 4 people - 4 cans of lager made for
Moby’s + Cassette
SINGLE SERVING •  6 .75


