
WONTON SOUP                                                                                                         8.00
House-made broth, poached pork won tons, scallions and sesame oil.

SANDWICHES, BURGERS & FLATBREADS

CRISPY CHICKEN ITALIAN BURGER                                    18.00
Panko crusted crispy chicken breast, Martin’s potato roll,
gremolata mayo, bruschetta, provolone, and arugula. Served with
your choice of side.

THE ALBERTA GRILL BURGER
House-made Alberta beef chuck patty, Martin’s potato roll,
crazy sauce, lettuce, tomato, red onion, and cheddar cheese.
Served with your choice of side.

6 oz. grill patty                                                                                           16.00
4 oz. Impossible veggie patty                                                                 16.00

Bacon                                                                                                             2.00
Half avocado                                                                                                3.00
Another Impossible veggie patty                                                            3.00

CHEF’S CRAZY CRUNCH BURGER                                        20.00
6 oz. grill patty, braised pork belly, fried egg, white cheddar,
arugula, dill pickle chips and crazy sauce. Served with your
choice of side.

BIGGER, BETTER BURGERS
CHOOSE 1 FROM OUR FABULOUS 3 CREATIONS!

WOK!
THIS WAY

FROM THE GARDEN!
FRESH VEGETABLES & GREENS

SIGNATURE DISHES,
CLASSICS & ENTREES

SOUP OF THE DAY                                                                                                    6.50
Fresh made in house, served with crackers.

SHARES & SMALL
PLATES

GRILLED SIRLOIN STEAK DINNER         22.00
6oz AAA sirloin steak grilled to your liking
served with vegetables of the day, and
roasted potatoes.

Add mushrooms                                                       2.50
Add garlic butter grilled shrimp skewer            4.00

SMOKED PORK RIBS
Slowly smoked pork side ribs glazed with
our house JD BBQ sauce served with
vegetables of the day and roasted potatoes.

Full rack             28.00              Half rack              21.00

YAM FRIES                                                    10.00
Golden fried yam fries, served with roasted
garlic parmesan dip.

CHICKEN WINGS                                          14.75
House marinated, fried crispy served with
ranch and veggie sticks.

Available in salt & pepper, teriyaki, honey garlic,
buffalo hot, or JD BBQ.

DRY RIBS                                                        13.25
Crispy fried riblets tossed in salt and
pepper, served with ranch sauce.

HOUSE TEMPURA                                       12.00
A mix of seasoned vegetables, fried golden
in our house beer tempura. Served with
ponzu and wasabi aioli.

FRIED WONTONS                                         12.00
Fried wontons served with a sweet chili soy
dipping sauce.

HOUSE BEEF PIE                                          18.00
Made in-house from slow-braised beef,
roasted carrots, parsnip, celery, and onion in
a rich merlot gravy, covered in a delicate puff
pastry and baked ‘til golden, with a side
house salad.

FISH N’ CHIPS                                                18.00
Golden fried cod filet served with french fries,
house coleslaw, tartar sauce, and lemon.

Add a piece of cod                                                     4.00

CAJUN SALMON FETTUCINE                  21.00
Seared cajun salmon, fettucine noodles,
mushrooms, grilled asparagus and lemon
pepper cream, tropical pico de gallo.

HOUSE FRIED RICE                                                                                                16.00
Wok-fried jasmine rice with five spices, shrimp, BBQ pork, peas, egg, with
sesame oil, oyster sauce, and scallions.

BBQ PORK BELLY RAMEN NOODLE BOWL                                                     18.00
Ramen noodles in a light broth topped with BBQ pork, bean sprouts, boiled
egg, scallions, carrots, and shiitake mushroom.

BEEF & BROCCOLI UDON BOWL                                                                         18.00
Marinated beef, wok-fried with broccoli, onion, and Chinese mushrooms.
Glazed with black bean sauce atop udon noodles, sesames and green onions.
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PARMESAN TRUFFLE FRIES                   12.00
Golden crisp fries tossed in truffle oil, with
fresh grated parmesan, Italian parsley and
cracked pepper.

DUMPLINGS                                                  12.00
Steamed ginger, scallion and chicken
dumplings, with sushi sauce, sriracha
mayo, and garlic chips.

STEAK BITES                                                15.25
Pepper crusted tender steak pieces, seared
in a cast pan, served with an addictive
brandy peppercorn dipping sauce.

WILD HORSE APPETIZER PLATTER     38.00
Onion rings, parmesan truffle fries,
chicken wings, dry ribs, spring rolls,
wontons, with carrot and celery sticks
served with a roasted parmesan dip, ranch,
and sweet chili soy.

CLASSIC NACHOS                                        14.25
House made tri-colour tortilla chips,
layered with cheese, olives, jalapeños,
tomatoes and green onions, served with
guacamole, salsa and sour cream.

Add extra cheese                                                    3.00
Add spicy ground beef                                            3.00

CAESAR SALAD
Crisp romaine tossed in a creamy garlic dressing with parmesan, croutons
and bacon. Half 8.50

Full 13.00
HOUSE SALAD
Garden greens, cucumber, tomato, red onion and grated cheese. Served
with your choice of dressing.                                                                       Half 7.50
                                                                                                                              Full 12.00

WEDGE SALAD                                                                                                          13.00
Classic steak house wedge of iceberg, topped with blue cheese, red onion,
chopped egg, parsley, cherry tomato, bacon and radish.

TONKATSU RICE BOWL                                                                                        18.00
Crispy fried togarashi pork cutlet, sticky rice, Japanese mayo, napa
cabbage, edamame, diced mango, daikon radish and scallion with
tonkatsu sauce.

BUTTER CHICKEN FLATBREAD                16.00
Marinated chicken pieces, with a rich Indian
spiced tomato sauce, onion, mozzarella
cheese, cool lime raita, white onion, tomato,
and cilantro.

BEEF DIP                                                            16.50
Thinly sliced AAA roast beef piled high atop a
grilled garlic roll. Au Jus for dipping.

Make it a Philly with onions, peppers,                   3.00
and Swiss cheese                             

STEAK SANDWICH                                         20.00
6 oz. sirloin steak, grilled to your liking, with
garlic toast and onion rings. Served with your
choice of side.

FISH TACOS                                                   16.00
Two heaping soft tacos in a grilled flour
tortilla, crisp fried battered cod, shaved
cabbage, avocado, tropical pico de gallo,
cilantro and cool lime chipotle crema.
Served with your choice of side.

Add a fish taco                                                          4.00

SMOKED MEAT & PROVOLONE PANINI 16.50
Ciabatta style bun smothered with dijon
aioli, piled high with smoked meat and red
onions, grilled golden. Served with your
choice of side and a pickle.

CLASSIC CLUB HOUSE SANDWICH        16.50
Made on your choice of bread, ham, turkey,
bacon, lettuce, tomato, red onion and
cheddar cheese. Made with three pieces of
bread, but this baby is too big to be cut into
quarters! Served with your choice of side.

- UPGRADE YOUR SALAD -
Grilled chicken breast
Grilled sirloin steak
Grilled salmon
Garlic butter grilled prawn skewer
Garlic toast
Garlic cheese toast

6.00
8.00
8.00
4.00
2.50
3.75




