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Starters
$9 Chicken Fingers .' L 2

Four Tender Chicken Strips with Your Choice of Plum or Franks Hot Sauce. Add Fries for 1.99 5
$12 Calamari "
80z of Lightly Breaded Calamari, Served with Homemade Tzatziki Sauce. -
$13 Chicken Wings
One Pound of Freshly Made Wings. Your Choice of Hot, Salt & Pepper, Honey Garlic, Teriyaki or BBQ.
$15 Nachos
Tri Color Corn Tortilla Topped with Marble Cheese, Tomato, Red Onion, Bell Pepper, Black Olives & Jalapefios with Sour Cream
& Salsa on the Side. 0.99 for Extra Sauce.
$11 Bison Sliders
Three Mini Bison Burgers Topped with Caramelized Onion Orange Marmalade, Swiss Cheese, Lettuce & Tomato.
$14 Chicken Quesadilla
Tender Strips of Chicken Breast, Cheddar Cheese, Bell Peppers & Onions All Melted Together in a Tortilla. Sour Cream & Salsa
on the Side.

Soups & Salads

All Salads Come with Garlic Toast
Add your choice of a 6oz Chicken Breast for an Additional 6.95 or Sliced 6oz NY Steak for an Additional 8.95

$7 Classic House Salad

Mixed Greens Topped with Sundried Cranberries, Sliced Almonds,

Sunflower Seeds, Granny Smith Apples & Tossed with Our Lemon Vinaigrette House Dressing.

Half Order 4.95
$7 Caesar Salad

Hearts of Romaine Blended with Parmesan, Bacon, Croutons & Caesar Dressing

Half Order 4.95
$10 Peach Melba Salad

Baby Spinach Topped with Peaches, Raspberries & Goat Cheese.
$15 Cobb Salad

Fresh Market Greens Topped with Ham, Turkey, Tomato, Red Onion, Hard Boiled Egg, Avocado & Cheddar Cheese.
$8 French Onion Soup

Caramelized Onions in a Cabernet Beef Broth with a Croustini & Finished with Baked Swiss Cheese.
$6 Soup of the Day

Ask your Server for the Chefs Hand Crafted Soup Using All Fresh Seasonal Ingredients.

Burgers

All 60z Burgers & Sandwiches are Accompanied by Your Choice of 2 sides:
Soup of the Day, Fries, Lemon Fries, Coleslaw, Chefs Vegetable or Baked Beans
Sub One Side with Side Caesar Salad or Side House Salad, French Onion Soup or Yam Fries 2.25
All Burgers are Ground & Blended with Ingredients In House

$15 Classic Canadian Burger
Alberta Beef Pattie Topped with Bacon, Sautéed Mushrooms, Cheddar Cheese, Lettuce, Tomato & Chipotle Mayo.
$17 Heart Healthy Burger
Turkey Mixed with Fresh Sage, Sundried Cranberries, Granny Smith Apple & Walnuts Topped with Melted Brie on a Ciabatta
Bun.
$17 Drunken Chicken Burger
Chicken Mixed with a Maple Jack Daniels Red Hot Sauce Marinade & Topped with Havarti Cheese, Lettuce,
Tomato & Red Onion on a Ciabatta Bun.
$16 Double Decker Burger
Two Alberta Beef 60z Patties Smothered with Mozza on a Burger Bun.
$15 Jalapeino Cheddar Burger
Our Beef Burger Topped with Cheddar Cheese Melted Over Jalapefio Peppers & Accompanied by Lettuce, Tomato & Red Onion.

Ask your Server for Today's Specials



Sandwiches
$16 Holiday Classic Club

Grilled Chicken Breast, Bacon, Swiss Cheese, Lettuce & Tomato Served on Focaccia Bread.
$14 Beef Dip

Thinly Sliced Alberta Beef on a Grilled Sub Bun Accompanied By Au Jus. Make it a Philly for an Extra 1.99.
$16 NY Steak Sandwich

60z NY Steak Prepared to Your Liking Topped with Sautéed Mushrooms & Served on Garlic Focaccia Bread.
$16 Hot Turkey Sandwich

White Texas Bread Filled with Layers of Sliced Turkey & Smothered with Gravy.
$14 Red Hot Chicken Caesar Wrap

Breaded Chicken Tossed in Franks Red Hot Sauce, Lettuce, Tomato, Red Onion, Caesar Dressing Wrapped in a Flour
Tortilla.

Mains
All Pasta Dishes are Served with Garlic Bread

$17 Chicken Alfredo
Grilled Chicken Breast & Penne Noodles Tossed in a Creamy Alfredo Sauce.
$16 Linguini Bolognese
Slow Cooked Alberta Ground Beef in a Cabernet Tomato Sauce Served on a Bed of Linguini Noodles.
$13 Veggie Stir Fry
Carrots, Celery, Bell Peppers, Zucchini, Cauliflower, Broccoli, Onion & Mushrooms Sautéed in Teriyaki
Sauce & Served Over a Bed of Linguini Noodles.
$15 English Fish & Chips
Two Pieces of Battered Haddock Served with Fries & Coleslaw. Half Order 9.95
$16 Butter Chicken

East Indian Style Butter Chicken Simmered & Served on Rice with Warm Naan.

Entrees

All entrees are Served with Chefs Seasonal Vegetables & Your Choice of:
Butter Herbed Linguini, Rice Pilaf or Garlic Mashed Potato

$17 Chicken Parmesan

Lightly Breaded Chicken Breast Topped with Tomato Sauce & Parmesan Cheese.
$16 Grilled Pork Chop

100z Grilled Pork Chops Topped with Homemade Dark Rum & Raisin Sauce.
$19 Grilled Salmon

Canadian Maple Butter Glazed Grilled to Perfection Atlantic Salmon.
$16 Blackened Basa

Blackened Fillet of Basa Topped with Sautéed Bell Peppers in a Tomato Sauce.

Al berta Beef

All Steaks are Served with Chefs Seasonal Vegetables & Your Choice of:
Butter Herbed Linguini, Rice Pilaf or Garlic Mashed Potato
& Topped with Sautéed Mushrooms.

Sirloin Steak

$20 80z Queen Size Add Your Choice of the Following For Your Steak:

$24 100z King Size $2 Aujus
New York Steak $3 Bleu Cheese
$22 80z Queen Size $2 Fried Onions

$26 100z King Size

$2 Peppercorn Sauce

Ask your Server for Today's Specials

An Automatic 17% Gratuity Will Be Added For Groups of 8 Guests or More



