
Appendix A 

To Whom It May Concern 

I would like to apply for a change in hours to allow Christies Carriage House Pub to open one hour earlier 
seven days a week. Currently we are open and closed from 11am -llpm Sunday to Thursday and 11am 
Midnight Friday and Saturday's. We would like to propose that we would open at 10am Monday to 

Sunday. 

Christies Carriage House Pub has been around for 32 years and served this community proudly! Right 
now there is more of a demand than ever that we open up one hour earlier, particularly from Royal 
Jubilee Hospital and the neighborhood. In the last few years we have let patient's and visitor's park in 
our lot before we open. It is stressful enough going to the hospital, especially if it's a longer visit or stay. 

One other aspect is our costs are getting higher and higher. This includes wages, food, beverages and all 
the taxes that a business deals with. Our wage rates have keep rising, and with the new $500,000 payroll 
threshold it makes it hard to run a going concern business. A better cash flow would alleviate some of 

these costs. 

The pub is finding the demand for a breakfast is increasing and will be offering a full breakfast starting at 
10am if allowed. Victoria residents are outdoor people who get there day started early, and that is why 
we are considered the breakfast capital of Canada! On the west coast our climate enables the residents 
to be outside earlier year round. There are more and more sporting events are starting earlier whether 
it is outdoor sports or TV related sports particularly the NFL and NCAA football, we would be able to 
capture the weekend crowd. 

In the end we are just trying to provide a longer service to the community of Victoria! 

Yours Truly, tjJ tfAA. 
Gord Hahn 
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House Crafted Burgers 
• Made with Certified Angus Beef 
• Irene's bakery Brioche bun 
• Leaf lettuce, tomato & red onions 
• With sea salted Kennebec fries, soup or salad 
• Origin bakery gluten free bun add $3 

Heritage Burger 
Maple-bacon, blue cheese pate & roasted garlic mayo 
$18 

Christie's Burger 
Signature mayo, bacon, cheddar & crispy onion $17 .5 

Carriage House Burger 
Portobello mushroom, Havarti cheese, carmelized 
onions & roasted garlic mayo $17 

Sub > Chicken breast $1.5 • Vegetarian patty $1 

House Crafted Vegetarian Bur~er 
Red pepper relish, avocado-mayo, leaf lettuce, 
tomato & red onions $15 

Blackened Chicken Bur\!er 
Avocado-mayo, black bean-corn salsa, havarti cheese 
leaf lettuce & tomatoes $1 7 

Sub • Garlic fries S2 •Yam fries $2 <Onlon rin1?s S2 
• Pou tine those fries $3.S 

Sandwich Board 
Steak Sandwich 
Portobello mushrooms, crispy fried onions, garlic 
toasted house bread, peppercorn reduction $18 

Clubhouse 
House-smoked turkey breast. chipotle mayo. Havarti, 
bacon, lettuce, tomato on ciabatta $16 

House Pulled Pork Sandwich 
Chipotle mayo, house slaw, crispy fried onions 
on a Brioche bun $15 

Beef Dip au jus 
Smoked onion jam, roasted garlic mayo on toasted 
ciabatta $15.5 

The Lady Dufferin 
Portobello mushrooms, zucchini, avocado, red pepper 
relish, Havarti, tomato, lettuce, red onions on grilled 
multigrain $15 

Buttermilk fried Chicken Sandwich 
Christie's blue boy sauce, coleslaw, pickled 
vegetables on a brioche bun $16 

Gluten free options available 

Christie's Comf art Fare 
Roasted Chic~en and Bacon Linguini 
Cream, savory herbs, sweet peas, caramelized 
onions and Parmesan cheese $17 

Oah Bay Seafood Stew 
West coast clams, shrimp, mussels, cod, house broth, 
cream, baby potatoes, fresh herbs & garlic toasted 
house bread $19 

Pacific Coast Cod & Chips 
Crisp coleslaw & house tartar sauce. $16 
add a piece $6 

Buttermilk fried Chicken Tenders 
Buttermilk marinated, waffle crumb coated with 
honey mustard & fries $15.5 

Breakfast at 1739 Fort St. served until 2pm 
Two eggs, bacon, sausage patty, baby potato-hash 
browns, tomatoes, toasted house bread $14 

Mac and Cheese 
Cheddar cheese sauce, herb-bread crumbs with garlic 
toasted bread $14 
• chicken & sweet peas $4 
• pulled pork and spicy peppers $4 

Shepherd's Pie 
Ground beef, braised lamb shank, vegetables, sweet 
peas, baked with goat cheese·mashed potatoes, 
with mixed greens $15.5 

Join Us For Sunday Brunch 
available 11am to 2pm (Sunday's) 

Pulled Pork Hash 
Bell peppers, jalapenos, caramelized onions, scallions, 
baby potatoes, two poached eggs, mixed cheddar 
cheese & Carolina BBQ sauce $16 

Christie's Breakfast Sandwich 
House-pork sausage patty, bacon, fried egg, cheddar 
cheese, chipotle mayo, lettuce, tomato, red onions on 
a brioche bun & baby potato hashbrowns $15 

Certified Angus Beef Striploin and Eggs 
Two eggs, mushroom-caramelized onion & baby potato 
hash, toasted house bread $19 

Ve~etable frittata Grilled peppers, zucchini, 
caramelized onions, mixed cheddar cheese, black 
bean-corn salsa, avocado aioli & hashbrowns $15 

Breakfast at 1739 fort St. 
Two eggs, bacon, sausage patty, baby potato-hash 
browns, tomatoes, toasted house bread $14 



Salads Snacks and Sharables 
Add to any salad 
• Sauteed prawns $8 
• Grilled steak $8 
• Chicken breast or Blackened Chicken $6 
• 1 /2 Avocado $2 • Whole Avocado $3.5 

The Garden Salad 
Pickled golden beets, grape tomatoes, pumpkin 
seeds, cucumber, sun dried cranberries, caramelized 
honey vinaigrette, mixed greens $10/$7 

Carriage House Caesar Salad 
Roasted garlic dressing, hickory smoked bacon, 
Focaccia croutons, Romaine lettuce & Parmesan 
cheese $13/$8 

Cobb Salad 
Maple-balsamic vinaigrette, hickory smoked bacon, 
avocado, blue cheese, hard-boiled egg, baby tomatoes 
and mixed greens $16 

Ask about our house-made desserts 

The Week at Christie's 
Monday Think & Drink Triva 7pm • Pastas $14 

Tuesday Fish and Chips $13 (1 pc) 17 (2 pc) 

Wednesday Wings $8 per pound 

Thursday Music Bingo 7:30 • Mac n Cheese $12 

Friday Your neighbourhood social house 
Certified Angus Beef Striploin steak dinner $22 

Saturday Live music (no cover) 7:30pm to 10:30pm 
get here early and have a warm up pint 

Sunday Brunch and the Game 11 am to 2pm 
• Roast Certified Angus Beef Dinner $18 5pm to 8pm 
• Kitchen party jam night (no cover) 7pm to 10:30 pm 

Everyday 
All snacks & sharables $2 off 

between 3 to 5pm & 9pm to close 
with beverage purchase, dine in only 

Check for our daily beer special 

House Pulled Porh Tacos (2) 
Pickled vegetables pork rinds & house slaw $8 extra 
taco $3.5 

Crisp Battered Pacific Cod Tacos (2) 
Chipotle mayo, pineapple salsa & house slaw $13 
extra taco $4.5 

Calamari 
Tomato-caper aioli, grape tomatoes, crisped capers, 
cucumber & red onions $14.5 

Chicken Wings $14 
• Honey garlic • Carolina BBQ sauce • Louisiana hot 
• Christie's blue boys • Sea salt & cracked pepper 
• Ranch or blue cheese dip $1 
• Celery & carrot sticks $1.5 

Sweet Chili Chicken 
Crispy fried, Farkay noodles, sesame seeds, scallions 
& cilantro $13.5 

Sea Salt and Garlic Pretzel Twist 
Served warm with mustard spiced cheese sauce $11 

Hummus & feta 
Cumin flatbread, Kalamata olives, grilled vegetables & 
grape tomates $14 

Dry Garlic Ribs 
Coarse sea salt, pepper, pork rinds, scallions & sweet 
chili sauce $13 

Pan ho Breaded Onion Rings 
Chipotle mayo $8 

Classic Pou tine 
House crafted beef gravy & Quebec cheese curds $9 
add pulled pork $5 

Chicuen Pouune 
Roasted chicken gravy & Quebec cheese curds $14 

Ga r1ic f rtes 
Butter, roasted garlic, herbs & roasted garlic mayo $8 

House fried Potato Chips 
Buttermilk ranch dip $7 

Warm Crab and Shrimp Dip 
House crafted with aged Qualicum cheddar, herbs, 
house bread, celery sticks & corn tortilla chips $17 

Crispy Yam fries 
Chipotle mayo $8 

Nachos - single $14 double $19 
All the fixings, house salsa & sour cream 
• Spicy beef $5/$9 • Pulled pork $5/$9 
• Blackened chicken $6/$1 O • Guacamole $4 


