
Chef ’s Tasting Menu  

At Stone Soup Inn, our five course menu changes 
daily based on the availability of seasonal local 
ingredients and the whim of the Chef. We do not 
have a printed menu, but offer some choices based 
on wishes of the guests.
 
Let us know about likes, dislikes, allergies, appetite 
and time constraints and taste the best Brock 
prepared today.  We can also offer shorter versions 
with choices.

5+ course menu         $65

Sample 5 Course Menu 

Mobetta greens and wild weeds, local cider vinaigrette, 
cucumber, stone soup radish, Hillary’s blue cheese and 

Wilberry Orchard hazelnuts

[\ 

Side striped shrimp and leek bisque, sooke manila clams

[\ 

Hot smoked black cod, crisp Uminami Farm 
vegetables, chef ’s baby mizuna

[\ 

followed by a choice of

Mellor Farm beef tenderloin, grainy mustard jus, 
Pastula Röesti, braised Cottage Farm cabbage, 

roasted Gamboa Farm peppers

or 

Cowichan Bay Farm chicken roasted with wild herbs, 
white beans, fresh morels, garlic scapes and 

Dragonfly Farm spinach

[\ 

Fresh Cream puffs dipped in molten sugar, 
Cowichan strawberry compote  
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