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start + share
tuna tataki – seared albacore tuna, green papaya slaw, 13¾
orange, avocado, pine nuts, yuzu vinaigrette

beef carpaccio – peppercorn-crusted tenderloin, grainy 13¾ 
dijon aioli, pickled shallots, capers, parmesan, crostini

ravioli + prawn trio – butternut squash ravioli with  12¾
sautéed jumbo prawns 

rob’s goat cheese + feta flatbread – grape tomatoes, pesto, 10½
caramelized onion, arugula, balsamic glaze, maldon sea salt

mini burgers – three miniature cheddar bacon burgers 11¾
with red pepper relish

westcoast pocket trio – wild smoked salmon, avocado, 12¼
seasoned rice, pea shoots, tofu, tobikko

edamame – warmed salted soybeans  7¼

spicy chicken – sweet chili glaze, scallions, crispy wontons 10¾

szechuan beans – green beans, onions, serrano peppers 8½

crispy yam fries – with garlic aioli 7½

crispy dry ribs – tossed with sea salt and cracked pepper  10

calamari – red pepper, jalapeno, fresh dill, 11¾
chipotle aioli and tzatziki

broccoli cheese soup – with freshly baked croutons 7¼

chicken wings – hot, thai or extra hot  10

add celery and blue cheese – 1¾

wing ding afternoons – 8½ per pound 
mon-fri 2pm-6pm  l  sat 11am-6pm  l  sun all day

fresh greens
rocket salad – panko and parmesan breaded chicken,  15¾
baby arugula, vine ripened tomatoes, cucumber, 
lemon caper dressing 

spinach salad – italian prosciutto, cabbage, arugula,  14½
pickled beets, goat cheese, pears, candied pecans,  
parmesan, sherry vinaigrette, balsamic glaze

raincoast greens – grilled chicken, avocado, 15¾
tomato, feta, egg, pecans, seasonal berries,  
lemon-thyme vinaigrette

bandara salad – cajun chicken, corn, dates, feta,  15¾
crispy chow mein, honey-lime vinaigrette

chargrilled chicken caesar – teriyaki or cajun chicken, 14¾
fresh croutons, grana padano

starter size salads  
 house caesar 7½
 seasonal greens 7¾

add to any salad  
 + sautéed shrimp 4½ 
 + grilled chicken 4½ 
 + grilled fresh salmon 4¾
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Cactus Club Cafe’s culinary vision is led by 
Canada’s only Iron Chef, Rob Feenie.

Working alongside Chef Feenie, our talented team of over 20 Red 
Seal Chefs and over 50 apprentices are passionate about creating, 
innovating and educating to enhance your every experience. 
Cactus Club Cafe proudly sponsors the largest number of chef 
apprentices in Western Canada for the nationally recognized Red 
Seal Certification program.

steaks
we serve grain-fed alberta beef. all steaks are served 
with mashed potatoes and seasonal vegetables

peppercorn sirloin – 7oz certified angus sirloin with  24¼
pernod peppercorn demi-glace   

creole steak + prawns – 9oz certified angus sirloin  32¼
rubbed with cajun spices, with spicy creole butter and  
white wine sautéed creole jumbo prawns   

four mushroom steak – 9oz certified angus sirloin with 28¼ 
shiitake, portabello, button and crimini mushroom demi   

peppercorn new york striploin – 12oz certified angus 34¼
striploin with pernod peppercorn demi-glace

millionaire’s cut – 7oz chargrilled filet mignon with  36¼
white wine sautéed creole jumbo prawns   

chargrilled options  
 7oz certified angus sirloin 21¼
 9oz certified angus sirloin 24¼
 12oz certified angus new york striploin 31¼
 7oz aaa filet mignon 29¼

customize your steak  
 + green peppercorn demi-glace 3 
 + sautéed creole jumbo prawns 7 
 + four mushroom demi-glace 4 
 + blackened with creole butter 1

mains
rob’s hunter chicken – button, portabello, shiitake and  22¾ 
crimini mushroom demi-glace, green beans,  
and herb fingerling potatoes 

cedar-roasted salmon – pine nut parmesan crust,  24½
roasted vegetables, herb and feta fingerling potatoes

prawn + scallop spaghettini – pan seared prawns and  19¾
scallops, roasted tomato sauce, parmesan crostini

pistachio-crusted halibut – thai red curry sauce, 24¾
mashed potatoes, seasonal vegetables

jack daniels’ ribs – slow-roasted with j.d. bbq sauce, 24¾
seasonal vegetables, mashed potatoes

blackened creole chicken – spicy creole butter, 20½
mashed potatoes, seasonal vegetables
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casual favourites
halibut soft tacos – seared cajun halibut, chipotle aioli, 13
shredded green cabbage, salsa fresca

butternut squash ravioli – truffle beurre blanc, amaretti, 17¼
pine nuts and crispy sage

teriyaki chicken rice bowl – chicken, mixed vegetables, 15¼
spicy yogurt, braised red cabbage

jambalaya rice bowl – shrimp, chicken, cured bacon, 15¾
sausage, vegetables, spicy tomato sauce, 
black bean salsa, crème fraiche

pesto chicken quesadilla – roasted chicken, mixed 10¼
cheeses, sundried cranberries

spinach + artichoke quesadilla – roasted tomatoes,  9¾
feta cheese and marinated peppers 

add caesar salad, seasonal greens or yam fries – 4

cajun chicken fajita – black beans, salsa fresca, 18¼
grilled cajun vegetables, sour cream, cheese, lettuce

portabello mushroom fajita – black beans, salsa fresca, 16½
grilled cajun vegetables, sour cream, cheese, lettuce

chicken tenders – sweet chili dip, sea-salted fries 11

wor wonton soup – bbq pork, asian noodles, 9½
baby corn, mixed vegetables

add prawns or grilled cajun chicken – 4½

sandwiches + burgers
served with sea-salted fries 
substitute caesar salad, seasonal greens or yam fries  +1½

bbq duck clubhouse – bbq duck, pan seared chicken  17½
and prosciutto on pecan fruit bread

short rib sandwich – with caramelized onions, beef jus 15½
and emmental cheese on toasted sourdough

the burger – aged cheddar cheese, cured bacon, 14½
sautéed mushrooms, red pepper relish

grilled salmon sandwich – fresh steelhead salmon 14¾
with caper-dijon tartar sauce 

cajun chicken sandwich – charbroiled cajun chicken  13¼
with melted aged cheddar cheese

j.d. bbq burger – seasoned angus chuck patty with 13¼
jack daniels’ bbq sauce

gardenburger – grilled veggie patty, sautéed 13¼
mushrooms, melted aged cheddar

please visit us at www.cactusclubcafe.com
we would love to hear from you
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bentall 5
588 burrard street, vancouver
604.682.0933

broadway & ash
575 west broadway, vancouver
604.714.6000

yaletown
357 davie street, vancouver
604.685.8070

broadway & granville
1530 west broadway, vancouver
604.733.0434

robson
1136 robson street, vancouver
604.687.3278

north vancouver
1598 pemberton avenue,
north vancouver
604.986.5776

kingsway
4653 kingsway, burnaby
604.431.8448

richmond
5500 no. 3 road, richmond
604.244.9969

delta
7907 120th street, delta
604.591.1707

southpoint
15079 32nd avenue, surrey
604.535.8799

byrne road
7320 market crossing, burnaby
604.430.5000

park royal (village)
855 main street, west vancouver
604.922.1707

coquitlam
110 101 schoolhouse street, 
coquitlam
604.777.0440

north burnaby
4219b lougheed highway, burnaby
604.291.6606

victoria
1125 douglas street, victoria
250.361.3233

nanaimo
801 5800 turner road, nanaimo
250.729.0011

kelowna
200 1575 banks road, kelowna
250.763.6752

barlow trail
2612 39th avenue ne, calgary
403.250.1120

macleod trail
7010 macleod trail se, calgary
403.255.1088

west edmonton mall
946-8882 170th street nw, edmonton
780.489.1002

CACTUS CLUB CAFE TAKE OUT
menu may vary between locations

please visit us at www.cactusclubcafe.com
we would love to hear from you

always looking for
great people
People are our competitive advantage. We employ 
the best of the best, and believe that our continued 
success can be attributed to our passionate and 
entrepreneurial team.

Cactus has been voted one of the Top 25 Employers 
in BC and is recognized as one of Canada’s 50 Best 
Managed Companies.

www.cactusclubcafe.com/careers

a delicious gift
Treat a friend, family member, coworker or even 
yourself to a globally inspired experience. Cactus 
gift cards can be loaded with any amount and are 
redeemable at any location. 

Available in three distinctive styles, purchases of  
$500 or more receive a 10% bonus! Contact us about 
bulk orders and custom co-branded corporate cards. 
Purchase cards and check your balance at: 
www.cactusclubcafe.com/giftcards

can’t get enough?
Your Cactus experience doesn’t have to end here. For 
all of the latest news, promotions and info on Cactus 
events, visit us on facebook, twitter or check out our 
online blog. 

www.facebook.com/cactusclubcafe
www.twitter.com/cactusclubcafe 
www.cactusclubcafe.com/blog 
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