
Delivery Menu
352-5331

Food Delivery 
7 Days Per Week 
9am to 11pm

Prices May Be Subject to Change Without Notice.  
GST is Extra on All Items. $5 Delivery Charge Within City Limits. 

$25 Minimum Order.  Extra Delivery Charges May Apply. 

Pizza
SMALL = 10”    LARGE = 14”

The Angry Bee 
Spicy Capicolli | Roasted Red Peppers  
Chili Oil | Organic Honey | Fresh Basil 
sm  $19...... lg  $32

The Ultimate
Mushroom | Ham | Onions | Shrimp  
Green Pepper | Capicolli | Pineapple 
sm  $19...... lg  $32

The Tuscan 
Artichokes | Sundried Tomatoes  
Roasted Garlic | Spinach | Onions  
sm  $19...... lg  $32

Kootenay Herbivore
Mushrooms | Red Onions | Kalamatas  
Green Pepper | Tomato | Pesto Base
sm  $18...... lg  $31

Mediterranean Special
Chorizo Sausage | Green Pepper  
Olives | Tomato | Onions | Feta
sm  $19...... lg  $32

Chicken Fiesta
Chicken Breast | Pineapple 
Green Pepper | Onions | BBQ Sauce
sm  $18...... lg  $31

Popeye The Greek 
Spinach | Feta
sm  $18...... lg  $31

Big Pepperoni
Yup...Pepperoni 
sm  $18...... lg  $31

The Forest Floor 
Shimenji Mushrooms | Pine Nuts  
Pesto Base | Truffle Oil   
sm  $19...... lg  $32

*Thin Crust is also Available by Request*

Heritage Classic
Pepperoni | Mushroom  | Green Pepper
sm  $18...... lg  $31

‘55 Vette with  
BC Plates
A Serious Meat Lover’s Pizza
Capicolli | Chorizo | Pepperoni | Ham
sm  $19...... lg  $32

The Big Kahuna
Ham | Pineapple
sm  $18...... lg  $31

The House Special
Pepperoni | Ground Beef  
Onions | Feta Cheese
sm  $18...... lg  $31

Three Cheese
Mozzarella | Edam | Parmesan 
sm  $16	 lg  $27 

Liquor Delivery
7 Days Per Week

9am to 11pm 

The Hume Hotel & Spa  |  Antique - Chic - Boutique
422 Vernon Street  |  (250) 352-5331

Desserts
Full Menu Available Online  

Turtle Cheesecake $11 | Guinness Chocolate Cake $11 | Pie Special $10  
White Chocolate Cheesecake $10 | Layered Lemon Mousse$10

Pastas 
 

Add Starter Caesar or House Salad $7

Seafood Linguine  
Wild BC Salmon | Halibut | Prawns | PEI Mussels   
Crimini Mushrooms | Spicy Sambal Cream | Garlic Toast  $29  

Mushroom Ravioli 
Portobello & Crimini Mushroom Medallions   
Creamy Sundried Tomato Sauce | Garlic Toast $26   Add Chicken $4

Miso Carbonara  
Marinated Shiitake & King  Mushrooms | Linguine Noodles 
White Miso | Chives | Walnut Parmesan | Tofu ‘Bacon’  $24  

Spaghetti Bolognese 
Made Famous by our Italian Feasts | Meat Sauce | Garlic Toast $18½     
Add 2 Meatballs $4  Gluten-Free Penne $3   

Beverages
Beer
NBC Bent Pole (Tall Can)......... (4) $20.05
NBC Loki Lager (Tall Can) ....... (4) $18.05
Phillips Blue Buck (Can).......(12) $28.00
Pabst Blue Ribbon (Can)........ (6) $16.70
Kootenay (Can)....................... (6) $15.47.............(12) $30.95
Budweiser (Can)..................... (6) $17.82.............(15) $42.00

White Wine
Peller Pinot Grigio (750ml)......... $13.05 
Riondo Pinot Grigio (750ml)......$21.16
Saintly Sauv Blanc (750ml)........ $24.90
Avenue Rose (750ml)................. $24.35
Cono Sur Viognier .(750ml)......... $16.50
J Triggs Reserve Chard (750ml).. $21.16
Copper Moon P. Grigio.(1.5L)...... $23.58
Heron Bay Sauv Blanc (4L)........... $50.37

Liquor
Smirnoff Vodka..............(375ml) $17.20...... (750ml) $31.10...(1.14L) $45.89
Stoli Vodka.....................(750ml) $35.93.........(1.14L)$52.64
Royal Reserve Rye..........(375ml) $15.05..... (750ml)  $29.72
Bombay Gin..................(375ml)  $19.25..... (750ml)  $41.39...(1.14L) $52.53

Red Wine
Copper Moon Shiraz .......(750ml) $13.28
Org. Cono Sur Pinot Noir .(750m) $16.56
Los Primos Malbec..........(750ml) $15.81
Hester Creek Cab Merlot.(750ml) $23.92
Lobetia Org. Tempranillo (750m) $18.55
Cono Sur Cab Merlot..........(1.5L)  $22.85 
Peller Cab Sauv...................(1.5L) $21.10

- 2 Pieces of ID  
Requested Upon Delivery
- Prices Subject To Change
- More Selection Available

Dipping Sauce
Garlic Aioli | Ranch | Hot Sauce 
Blue Cheese | Marinara | Caesar  
Scallion & Jalapeño Aioli  $2 

Extra Veggie Toppings
Small  $2 each
Large  $3 each

Meat & Cheese Toppings
Small  $3 each
Large  $4 each

 Gluten-Free Crusts
Small Crusts Only $4 
 

 Sub Vegan Mozza 
$3 Small and $5 Large



Burgers & 
Sandwiches
Served with House Salad or Home-Cut Fries | Try Both $3 

Sub Caesar, Sweet Potato Fries or Potato Wedges $3 
Sub Poutine $5 | Gravy $2 | Garlic Aioli Dip $2 

Heritage Burger
100% Canadian Angus Beef | Local Organic Sesame Brioche Bun  $21
Try a Hume-mungous Burger loaded  $26 
Additional Toppings  $1½ each

The Seoulmate
Beef Patty | Gochujang Pork Belly | Local Organic Brioche Bun 
Fior Di Latte Charred Scallion & Jalapeño Aioli  $23

Dublin Burger
Caramelized Onions | Prosciutto | Garlic Aioli 
Guinness Infused Cheddar | Pretzel Bun  $23  

Kootenay Veggie Burger 
Brown Rice, Mushroom, Cheese, Flax Seed & Oat Patty   
Smashed Avocado  $23  + Mushrooms & Swiss Cheese $3

Salmon Filet Burger  
Wild BC Sockeye | Lemon Caper Tartar  $23

Chicken, Brie & Fig Sandwich 
Grilled Chicken Breast | Double Cream Brie | Fig Jam | Spring Mix 
Cinnamon Bourbon Apples | Roasted Garlic | Organic Brioch Bun $23

Crispy Artichoke Sandwich 
Smashed Avocado | Eggplant ‘Bacon’ | Seared Halloumi | Coleslaw  
Jalapeños | Chipotle Aioli | Ciabatta Bun $20

Falafel Wrap  
Falafel Balls | Grilled Halloumi Cheese | Banana Peppers | Tomato  
Cucumber | Carrots  Beets | Pickled Red Cabbage | Spring Mix  
Baba Ganoush | Garlic Toum Sauce  $21  
  Ask to hold Halloumi & Toum Sauce

Silver King Clubhouse
BC Free-Range Turkey | Bacon | Spring Mix   
Cheddar | Tomato | Triple Decker  $21

The Baron
Slow Roasted Beef | Au Jus | Ciabatta Bun $20
Try it Philly Cheese Steak Style with Bell Peppers, Onions & Swiss Cheese  $3

New York Steak Sandwich
8oz AAA Butcher Block Beef Striploin 
Garlic Toast | Onion Ring Garnish $27  Add Mushrooms  $2

  

Favourites
Chicken Strips
Lightly Breaded Chicken Tenders | Caesar Salad | Home-Cut Fries 
Choose from Honey Mustard, Plum or Tartar Sauce  $20

NBC Fish & Chips 
Nelson Brewing Company Ale Battered Halibut | Lemon Caper Tartar   
House Salad | Home-Cut Fries  1 Piece $24½   2 Pieces $30   Extra Piece $9

Ahi Tuna Poke Bowl  
Marinated Ahi Tuna | Kimchi Pickled Carrot | Mango | Green Onions  
Avocado | Pickled Ginger | Wonton Crisps | Edamame Beans | Quinoa $26 
Try it Vegan with Crispy Tofu 

The Stir-Fry  
Ginger & Soy Marinated Eggplant | Bokchoy | Green Beans | Mushrooms  
Carrots | Edamame | Peanuts | Thai Basil | Szechuan Sauce   
Sesame Seeds | Rice Noodles or Quinoa $23

         Kids 
Grilled Wild Salmon or Chicken Breast 
With Sautéed Vegetables $15  

Kids Chicken Strips 
With Home-Cut Fries $12  

Turkey Bunwich w/ Salad 
Lettuce, Tomato, Cheese, May & Ranch Dressing $12

Mac ‘n’ Cheese 
With Gluten Free Penne Noodles $11  

Kids Spaghetti Bolognese 
Made Famous by our Italian Feasts | Meat Sauce  $11   
Add 1 Meatball $2

Grilled Cheese 
With Home-Cut Fries $11

Personal Cheese Pizza  
With Home-Cut Fries   $11

Kids Fish & Chips
One Piece Halibut with Home-Cut Fries  $16

Plain Burger 
With Home-Cut Fries $15  Add Cheese $1 

 Vegetarian    Vegan    Gluten-Free    Oceanwise

Starters
Homemade Borscht  
Doukhobor Style Vegetarian Soup   
Cabbage | Beets | Potato | Carrots | Dill 
Bread  Bowl $12  Family Size 1L $28 

Chicken Wings 
Hot, Teriyaki, BBQ, Honey Garlic, Dry Cajun  
Korean Gochujang, Salt & Pepper  $19 

Add Blue Cheese or Ranch Dip $2 
Add Carrots & Celery Sticks $3

Chicken Finger Appy
Honey Mustard, BBQ, Plum or Tartar $19

Sweet Potato Fries  
With Creole Mayo Dip  $12½

Salads
Add Grilled Chicken Breast or Wild Salmon Filet  $10  

Cauliflower “Wings” 
Battered Cauliflower Florets 
Hot, Teriyaki, BBQ, Honey Garlic, Dry Cajun,  
Korean Gochujang, Salt & Pepper  $19
Add Carrot & Celery Sticks  $3 
Add Blue Cheese or Ranch Dip $2 

Poutine
Home-Cut Fries | Quebecois Curds  
Gravy  $14   Sub Sweet Potato Fries  $2 
With Vegan Shiitake Miso Gravy $1½   

Potato Wedges 
With Sour Cream  $13
 

Caesar Salad 
Crisp Romaine | Housemade Croutons  
Parmesan | Creamy Garlic Dressing $19

Halloumi Greek   
Seared Halloumi | Bell Peppers | Fennel 
Grape Tomatoes | Cucumber | Kalamatas 
Crumbled Feta | Red Onions   
Dijon Red Wine Vinaigrette  $21

Beet Salad  
Rosemary Marinated Beets | Mixed Greens 
Whipped Feta | Pistachio Dukkah  
Spiced Chickpeas | Apple Cider Gastrique  
 Lemon Oil  $21

Grilled Salmon Salad   
Marinated Wild BC Sockeye | Spring Mix  
Cucumber | Cranberries | Goat Cheese  
Pumpkin Seeds | Tomatoes  
Carrots | Sunflower Sprouts  
Blueberry Rosemary Vinaigrette  $24

New York Steak Salad 
8 oz AAA Butcher Block Striploin | Mixed Greens 
Roasted Cherry Tomatoes | Shredded Beets & 
Carrots | Toasted Sunflower Seeds | Sprouts  
Shaved Pecorino | Salsa Verde 
 Tahini Vinaigrette  $26½

  

Salad Dressings
Creamy:  Ranch | Caesar | Blue Cheese | Thousand Islands 

Vinaigrette: Blueberry Rosemary |  Tahini  |  Balsamic  | Italian | Poke Dressing 
 


