
Delivery
Menu

H U M E  H O T E L  ·  4 2 2  V E R N O N  S T  ·  N E L S O N ,  B C

250•352•5331

FOOD & LIQUOR
W

9 A M — 1 1 P M  •  D A I LY

PIZZAPASTA

$ 5  D E L I V E R Y  W I T H I N  N E L S O N  C I T Y  L I M I T S 
A D D I T I O N A L  F E E  O U T S I D E  L O C A L  A R E A

G S T  E X T R A  O N  A L L  I T E M S  ·  P R I C E S  S U B J E C T 
T O  C H A N G E  W I T H O U T  N O T I C E

GF  G L U T E N  F R E E    V  V E G E TA R I A NH U M E H OT E L .C O M / H U M E - 2 - G O

SEAFOOD FETTUCCINE															               27
Wild BC salmon halibut, tiger prawns, PEI mussels, crimini  
mushrooms, sambal cream sauce, garlic toast

MUSHROOM RAVIOLI																               24
Ricotta, portabello and crimini mushroom, medallions, creamy  
sundried tomato sauce, garlic toast

CHICKEN & PRAWN TORTELLINI 												           26
Grilled chicken breast, tiger prawns, creamy tomato and basil  
sauce, tri-colored cheese tortellWini, garlic toast

SPAGHETTI BOLOGNESE 														              17
Made famous by our Italian feasts, meat sauce, garlic toast
Add 2 meatballs 4 Gluten-free penne 3

THE ANGRY BEE			  19		 32 
Spicy capicolli, roasted red 
peppers, chili oil, organic honey, 
fresh basil

THE ULTIMATE			   19	 	 32 
Mushroom, ham, onions, shrimp, 
green peppers, capicolli, 
pineapple 

THE TUSCAN V			   19 		 32  
Artichokes, sundried tomatoes, 
roasted garlic, spinach, onions  

KOOTENAY 				    18		 31 
HERBIVORE V
Mushrooms, red onions, kalamata 
olives, green peppers, tomato, 
pesto base 

MEDITERRANEAN		  19		 32  
SPECIAL	  	
Chorizo sausage, green peppers, 
olives, tomato, onions, feta

CHICKEN FIESTA		  18 		 31
Chicken breast, pineapple, green 
peppers, onions, BBQ sauce

HERITAGE CLASSIC	 18	 	 31
Pepperoni, mushroom, green 
peppers

THE FOREST 				    19		 32 
FLOOR V
Shimenji mushrooms, pine nuts, 
pesto base, truffle oil 

‘55 VETTE WITH 			  19 		 32 
BC PLATES
A serious meat lover’s pizza. 
Capicolli, chorizo, pepperoni, ham

BIG PEPPERONI			  18		 31
Yup...pepperoni 

THE HOUSE SPECIAL	 18		 31
Pepperoni, ground beef, onions, 
feta cheese

POPEYE THE 				   18		 31 
GREEK V
Spinach, feta

THE BIG KAHUNA		  18		 31
Ham, pineapple

THREE CHEESE V		  16		 27 
Mozzarella, edam, parmesan

10″    14" 10″    14"

DIPPING SAUCE 				    2
Garlic aioli, ranch, blue cheese, 
BBQ, marinara, caesar, hot sauce

VEGGIE TOPPINGS
10" 	 2 each 
14"	 3 each

MEAT & CHEESE TOPPINGS
10" 	 3 each 
14"	 4 each

SUBSTITUTE VEGAN MOZZA
10" 	 3
14" 	 5

GLUTEN-FREE CRUST			  4
Due to the Capicolli, the 
Ultimate, ‘55 Vette and Angry Bee 
cannot be made gluten free

Your choice of classic or thin crustAdd starter Caesar or house salad 6

Dessert
TURTLE CHEESECAKE 			   11
PIE SPECIAL 							       10
LEMON MERINGUE PIE 			   10
GUINNESS CHOCOLATE			   11
WHITE CHOCOLATE				    10 
CHEESECAKE

More options on our website!

BEVERAGES
View our menu online for 
our wide selection of beer, 
wine and liquor for delivery.



GF  G L U T E N  F R E E    V  V E G E TA R I A N

HOMEMADE BORSCHT V
BREAD BOWL 					     12   
FAMILY SIZE 1L 					     28
Doukhobor-style vegetarian soup,  
cabbage, beets, potato, carrots, dill

CHICKEN WINGS 				    19
Hot, teriyaki, BBQ, honey garlic, 
dry Cajun, Korean gochujang, salt 
& pepper  
Add blue cheese or ranch dip 2 
Add carrots and celery sticks 3

CHICKEN FINGER APPY 		 19
Honey mustard, BBQ, plum or 
tartar

SWEET POTATO FRIES			  12½
With creole mayo dip

CAULIFLOWER “WINGS” 		 19
Battered cauliflower florets, 
hot, teriyaki, BBQ, honey garlic, 
dry Cajun, Korean gochujang, salt 
& pepper  
Add blue cheese or ranch dip 2 
Add carrots and celery sticks 3

POUTINE 							       14
House-cut fries,  Quebecois  
curds, gravy
Substitute sweet potato fries 2 
With vegan shiitake miso gravy 1½  

POTATO WEDGES  				    13
With sour cream
 

HERITAGE BURGER 				    21
100% Canadian Angus beef, local 
organic sesame brioche bun
Try a Hume-mungous burger  
loaded  26
Additional toppings  1½ each

THE SEOULMATE					     23
Beef patty, gochujang pork belly, 
local organic brioche bun, fior  
di latte charred scallion and jalapeño 
aioli

DUBLIN BURGER					     23
Caramelized onions, prosciutto, 
garlic aioli, Guinness infused 
cheddar, pretzel bun

KOOTENAY VEGGIE 				    23 
BURGER 
Brown rice, mushroom, cheese, 
flax seed and oat patty, smashed 
avocado
Add mushrooms and Swiss cheese 3

SALMON FILET BURGER			   23
Wild BC sockeye, lemon caper tartar

CHICKEN, BRIE & FIG				    23 
SANDWICH
Grilled chicken breast, double cream 
brie, fig jam, spring mix, cinnamon 
bourbon apples, roasted garlic, 
organic brioche bun

CRISPY ARTICHOKE 				    20 
SANDWICH 
Smashed avocado, eggplant ‘bacon’, 
seared halloumi, coleslaw, jalapeños, 
chipotle aioli, ciabatta bun

FALAFEL WRAP						      21
Falafel balls, grilled halloumi, cheese, 
banana peppers, tomato, cucumber, 
carrots, beets, pickled red cabbage, 
spring mix, baba ganoush, garlic 
toum sauce 
V Without halloumi and toum sauce

SILVER KING CLUBHOUSE		  21
BC free-range turkey, bacon, spring 
mix, cheddar, tomato, triple decker

THE BARON							       20
Slow roasted beef, au jus, ciabatta
Try it Philly cheesesteak style with 
bell peppers, onions and Swiss 
cheese 3

NEW YORK STEAK					     27  
SANDWICH
8oz AAA butcher block beef striploin 
garlic toast, onion ring garnish

Add mushrooms 2

Substitute Caesar salad, 	 2
sweet potato fries  
or potato wedges

Substitute poutine 	 4 
Gravy 			   2 
Garlic aioli dip 		  2

CHICKEN STRIPS				    20
Lightly breaded chicken tenders, 
Caesar salad, house-cut fries,
Choose from honey mustard, plum 
or tartar sauce

NBC FISH & CHIPS 
1 piece 24½   2 pieces 30
Nelson Brewing Company ale 
battered halibut, lemon caper 
tartar, house salad, house-cut fries 
Extra piece 9

AHI TUNA POKE BOWL  		  26
Marinated ahi tuna, kimchi pickled 
carrot, mango, green onions, 
avocado, pickled ginger, wonton 
crisps, edamame beans quinoa
V Substitute crispy tofu  

THE STIR-FRY			   23  
Ginger and soy marinated 
eggplant, bokchoy, green beans, 
mushrooms, carrots, edamame, 
peanuts, Thai basil, Szechuan 
sauce, sesame seeds, rice noodles 
or quinoa

GRILLED WILD SALMON 		 15 
OR CHICKEN BREAST
With sautéed vegetables

KIDS CHICKEN STRIPS		  12
With home-cut fries

TURKEY BUNWICH				   12 
AND SALAD
Lettuce, tomato, cheese, mayo and 
ranch dressing

MAC ‘N’ CHEESE				    11
With gluten-free penne noodles

KIDS SPAGHETTI 				    11 
BOLOGNESE
Made famous by our Italian feasts, 
meat sauce
Extra meatball 2 each

GRILLED CHEESE				    11
With house-cut fries

PERSONAL CHEESE PIZZA 	 11
With house-cut fries

KIDS FISH & CHIPS 			   16
One piece of halibut with house-
cut fries

PLAIN BURGER					     15
With house-cut fries  
Add cheese 1

CAESAR SALAD 					    19
Crisp romaine, housemade 
croutons, parmesan, creamy garlic 
dressing

HALLOUMI GREEK				    21
Seared halloumi, bell peppers, 
fennel grape tomatoes, cucumber, 
kalamata olives, crumbled feta, red 
onions, dijon red wine vinaigrette

BEET SALAD						      21
Rosemary marinated beets, mixed 
greens, whipped feta, pistachio 
dukkah spiced chickpeas, apple 
cider gastrique, lemon oil

GRILLED SALMON SALAD   	24
Marinated wild BC sockeye, spring 
mix, cucumber, cranberries, goat 
cheese, pumpkin seeds, tomatoes, 
carrots, sunflower sprouts, 
blueberry rosemary vinaigrette

NEW YORK STEAK SALAD 	 26½
8 oz AAA butcher block striploin, 
mixed greens, roasted cherry 
tomatoes, shredded beets and 
carrots, toasted sunflower seeds, 
sprouts, shaved pecorino, salsa 
verde, tahini binaigrette

STARTERS BURGERS &
SANDWICHES

SALADS

FAVOURITES

KIDS

Add grilled chicken breast or wild salmon filet 10 

SALAD DRESSING
Creamy:  Ranch, Caesar, blue cheese, thousand island 
Vinaigrette: Blueberry rosemary, tahini, balsamic, Italian, poke

All burgers are topped with spring mix, tomato, pickle and 
red onion and served with your choice of house-cut fries, 
daily soup or tossed salad. Try two sides for 3.


