
D I N N E R 
Q 	Papaya Salad 
	 Green papaya, mint, Thai basil & cilantro, peanuts, garlic, 		
	 lime  9

2 	Szechuan Green Beans 
	 Wok-seared green beans, garlic, shallots, sweet soy chili   8

3 	Sambal Drunken Prawns 
	 Baja Blue wild sea prawns, garlic, Shaoshing wine, 
	 sambal oelek  12

4	 Crispy Thai Squid 
	 Crispy panko-crusted squid, lime, sambal badjak, galangal, 			
	 cilantro  9½

5 	Roti Canai 
	 Malaysian fry bread, Malaysian yellow curry  7

6 	Filipino ‘Lumpia’ Spring Rolls 
	 Wild US shrimp & Sloping Hills pork spring rolls, 
	 cloud ear mushrooms, water chestnuts, sweet chili sauce   12

7 	Steamed Dumplings 
	 Hong Kong-style dim sum, with Chinese red 
	 vinegar-chili-soy 
	 	 •  Steamed shrimp dumplings (Har Gow)   6 for 7  
		  •  Steamed pork & shrimp dumplings (Siu Mai)   6 for 7

I 	Toro Tuna Sushi Tempura 
	 Fresh BC albacore tuna sushi roll, seaweed cavi-art, grilled 
	 shiitake mushrooms, tempura-style  14½

O 	Grilled Korean Kalbi Ribs  
	 48-hour marinated beef short ribs, Korean chili, 
	 sui-choy kimchee  16

P 	Malaysian Chicken Satay   
	 Free-range chicken marinated in Malaysian coconut curry, 
	 sambal kacang  12

{ 	Hawker Street Noodles 
	 Fresh egg noodles, shiitake mushrooms, free run chicken, 
	 wild sea prawns, squid, snap peas, gailan, nam prik pao, 			 
	 oyster sauce, crispy garlic  15

} 	Pulled Duck Conf it Crêpes  
	 Duck confit, Philippine lime, charred scallion, jicama & 			 
	 cucumber salad, Vietnamese coriander, mint, basil, sesame 		
	 oil crêpes 19

q 	Vietnamese ‘Nuoc Cham’  Sablef ish  
	 Pan-seared smoked BC sablefish, green papaya salad,  
	 mushroom & ginger wontons  18½

w 	Salt Spring Island Mussels, Chili Fry Bread 
	 Panang red curry, Thai basil, sweet bell peppers  15½

e 	Panang Curry 
	 Snap peas, fresh bamboo shoots, sweet bell peppers, 
	 jasmine rice 
		  •  Baja Blue wild sea prawns   16  
		  •  Organic local chicken   16 
		  •  Tofu and seasonal Asian vegetables   13½

r	 Mumbai Chaat Masala 
	 Stuff-your-own poori fry bread, toor dhal, raisin & hot 			 
	 mint chutney, curry masala seasonal vegetables, 
	 yogurt-dressed cucumber  15

t	 ‘Humba Style’ Braised Pork Belly 
	 Filipino style pork braised in sweet soy, garlic, bay leaf, lily 		
	 flowers, cane vinegar & star anise, garlic fried rice  17

The Flying Tiger is proud to offer natural, free-range meats, 
organic produce and wild, sustainable seafood 

- locally sourced when available.

A 17% gratuity will be added for parties of 8 or larger. 
Please advise your server of any allergies. Thank you.



S I D E S
•  Steamed gai lan  6  
•  Fry bread  4  
•  Crêpes  2

•  Tiger curry vegetables  6 
•  Tiger dhal  5 
•  Jasmine or garlic rice  3

Executive Chef Tina Fineza

B O T T L E S
Stella Artois, Belgium   6
Chimay Blue, Belgium   8
Tiger, Singapore   6
Tsingtao, China   6
Singha, Thailand   6
San Miguel, Phillipines   6
Kingfisher, India   6
Sapporo 650ml, Japan   9½
Kirin  650ml, Japan   9½

D RAught 
Okanagan Spring 1516 Lager   5½   
Whistler Classic Pale Ale   5½
R&B Raven Cream Ale   5½
Granville Island Hefeweizen   6
Orchard Hill Red Roof Cider   6

S ake
Take Sake   warm or cold   8
Osake Granville Island Junmai Nama 
carafe  16    bottle  48
Osake Granville Island Junmai Nama Nigori 
carafe  17    bottle  51
Osake Granville Island Junmai Nama Genshu 
carafe  18    bottle  54
Momokawa Moonstone   3oz.  6½    bottle  44 
Diamond, Pearl, Asian Pear or Raspberry

Moonstone Flight   4 sakes  22
Ume Plum Wine   3oz.  7    300ml bottle  24

C OC KTA I L S
Indian Summer 
Ginger of the Indies, cherry syrup,  
Granville Island Hefeweizen  8
Bangkok Sling 
Mekhong, passion fruit syrup, fresh lemon juice, 
ginger ale  8½
Hatori Hanzo 
Plum wine, whole lychee fruit, yuzu juice  8
Mumbai Rose 
Bombay Sapphire gin, rose syrup, fresh lime, 
aloe vera juice  8½
Norman Collins 
Sailor Jerry’s spiced rum, fig syrup, fresh apple & lemon 
juices, ginger beer  8½
Bengal Breeze 
Bacardi Superior rum, fresh mint, coconut syrup, 
fresh lime juice  8½
Makaseru Caesar 
Thai basil & wasabi-infused Finlandia vodka, sriracha, 
Worcestershire, clamato, lime  8½



W H I T E s
Lake Breeze Pinot Gris	 10/45 
Naramata, British Columbia 2008 
Soft & floral BC pinot from a great value producer.

Burrowing Owl Pinot Gris	 56 
Okanagan Valley, British Columbia 2008 
Fresh citrus, well rounded flavour. A perennial favourite.

CedarCreek Estate Ehrenfelser	 40 
Kelowna, British Columbia 2008 
Wonderfully fresh and slightly sweet. Brilliant with curry.

Blasted Church Hatf ield’s Fuse	 9/40 
Okanagan Falls, British Columbia 2008 
Off-dry with tropical undertones. Outstanding with the mussels.

Thornhaven Gewurztraminer	 9/40 
Summerland, British Columbia 2008 
BC’s best gewurz? Lychees abound. Classic stuff.

La Frenz Viognier	 46 
Naramata, British Columbia 2008 
Honeyed, orange blossoms and spice gem. Consistently BC’s best viognier.

Joie ‘A Noble Blend’	 48 
Naramata, British Columbia 2009 
Wonderful blend of varietals, perfect for this menu. Rose petals & lychee.

Caymus Conundrum	 58 
Napa, California 2007 
The legendary mystery white continues to delight.

Crios de Susana Balbo Torrontes	 44 
Cafayate, Argentina 2008 
Dry, floral, bright and creamy. Simply oneof the world’s great white wine values.

Ferrari-Carano Fume Blanc	 58 
Sonoma, California 2008 
Classic crispness with tropical & ginger notes that make it perfect for Asian spices.

Yalumba Viognier	 8/35 
Barossa Valley, Australia 2008 
Spicy, delicious and perfect for Thai dishes.

Peter Lehmann Semillon	 40 
Barossa Valley, Australia 2005 
Dry, rounded citrus on the palate - just perfect for sablefish & papaya.

Babich Sauvignon Blanc	 9/40 
Marlborough, New Zealand 2008 
Tropical & aromatic. Classic New Zealand Sauvignon Blanc.

Paradiesgarten Riesling Kabinett	 58 
Pfaiz, Germany 2008 
Ripe, honeyed, slightly petrol notes with perfect sweetness & acidity.

Loimer ‘Lois’ Gruner Veltliner	 44 
Kamptal, Austria 2008 
Beautiful, fresh floral and grapefruit notes on the nose and palate. Delicious. 

Pfaffenheim Gewurztraminer	 42 
Alsace, France 2008 
The Alsatian legend - a classic pair with Asian spices. 

Chateau Gaudrelle Vouvray	 60 
Loire, France 2005 
O luscious chenin! You are fat, spice-flecked, rich gorgeousness.

Miguel Torres ‘Esmeralda’	 8 /35 
Catalunya, Spain 2008 
Super aromatic gewurz-based gem, loaded with lychee & lime. A perfect curry pair.

Burgans Albarino	 50 
Riaxas, Spain 2007 
Floral, honeyed notes with elegant stone fruit layers. Beautiful food wine.



R E D s
Joie Rose			   9/40 
Naramata, British Columbia 2009 
Fresh, lively and an absolute party in your mouth.

Desert Hills Gamay Noir	 8/35 
Oliver, British Columbia 2008 
A pinot-like, light bodied gem laced with cherries and cloves.

Le Vieux Pin ‘Périgée’ Pinot Noir	 72 
Oliver, British Columbia 2006 
Elegant and feminine, with soft berry tones and a silky, nuanced, rose petal finish.

Twisted Tree Syrah	 58 
Okanagan Valley, British Columbia 2007 
A true syrah and one of BC’s best reds. Soft, velvety, and full of fruit. 

Osoyoos LaRose ‘Petales d’Osoyoos’	 58 
Osoyoos Valley, British Columbia 2006 
If this wine were a woman, it would be Juliette Binoche. Medium-bodied & sexy.

Black Hills ‘Nota Bene’	 80 
Black Sage, British Columbia 2007 
Deep stuff. White pepper and tobacco. BC Bordeaux gem.

Liberty School Cabernet Sauvignon	 48 
Paso Robles, California 2007 
Classic California crowd-pleasing cab. 

The Show Cabernet Sauvignon	 9/40 
Napa, California 2007 
Big, spicy, classic California cab. Seriously quaffable.

Seven Deadly Zins Zinfandel	 58 
Lodi,California 2007 
Jammy, never-ending fruit bomb. Wonderful winter wine.

Punto Final Malbec	 9/40 
Mendoza, Chile 2007 
Smooth, big & spicy. Shiraz lovers will not be disappointed.

Catena Malbec	 52 
Mendoza, Argentina 2007 
Silky, rich liquid brimming with dark berries and a hint of cocoa. Amazing.

Chapoutier ‘Meysonniers’ Crozes-Hermitage	 56 
Rhone, France 2005 
Peppery and long on the  palate with complex notes of ripe fruit and tobacco. A beauty.

Espelt ‘Saulo’ Garnacha-Carinena	 8/35 
Catalunya, Spain 2007 
Rounded, medium-bodied & well-balanced with soft, luscious fruit notes.

Carmen Reserve Carmenere-Cabernet	 48 
Maipo Valley, Chile 2005 
Complex and intense with a long, lovely blackberry, tobacco & chocolate finish.

Cooralook Pinot Noir	 55 
Mornington, New Zealand 2008 
Soft fruit notes and amazing balance. Unmatchable pinot value.

Pirramimma Petit Verdot	 60 
McLaren Vale, Australia 2005 
Uniquely Australian creation of massive black cherry & pepper tones.

D’Arenberg ‘The Custodian’ Grenache	 48 
McLaren Vale, Australia 2005 
A spicy fruit bomb of ridiculously good value. Order 2. 

Penfolds ‘Koonunga Hill’ Shiraz-Cab	 9/40 
South Eastern Australia 2006 
Consistent delivery of white pepper and berry smoothness. Great food wine.

Buller ‘Black Dog’ Shiraz	 10/45 
Victoria, Australia 2007 
Blackberry, pepper and cardamom notes with a warming, leathery finish.

Benjamin Glaetzer ‘Wallace’ Shiraz	 60 
Barossa Valley, Australia 2005 
Huge, ripe, black cherry, spice bomb. Quintessentially Australian.


