
SANDWICHES, BURGERS & FLATBREADS

WOK!
THIS WAY

WONTON SOUP                                                                                                         9.00
House-made broth, poached pork wontons, scallions and sesame oil.

CRISPY CHICKEN CLUB BURGER                                          21.00
House made crispy chicken breast, swiss cheese, iceberg lettuce, 
tomatoes, red onion, bacon and special burger sauce.

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                                                                                           21.00
4 oz. Impossible veggie patty                                                                19.00

Bacon                                                                                                             3.00
Half avocado                                                                                                3.00
Another Impossible veggie patty                                                           4.00

CAJUN SALMON BURGER                                                       25.00
Salmon filet seared with a blend of spices and brown sugar,
lettuce, pickled cucumbers, red onions and mayo served on a
potato bun.

FROM THE GARDEN!
FRESH VEGETABLES & GREENS

SIGNATURE DISHES,
CLASSICS & ENTREES

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

GF: No Croutons

SHARES & SMALL
PLATES

GRILLED SIRLOIN STEAK DINNER         26.00
6oz AAA sirloin steak grilled to your liking.
Served with vegetables of the day, and
roasted potatoes.

Add mushrooms                                                       3.00
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            35.95               Half rack              27.95

PRETZEL BITES                                           12.00
Served with aged cheddar beer dip,
and yellow mustard.

CHICKEN WINGS                                          17.50
House marinated, fried crispy served with
ranch and veggie sticks.

Available in salt & pepper, teriyaki, honey garlic,
buffalo hot, honey hot, sweet chili, or JD BBQ.
GF: Oven roasted, or deepfried without coating.

DRY RIBS                                                        16.50
Crispy fried riblets tossed in salt and
pepper, served with ranch sauce.

POTATO CROQUETTES                              12.00
House made with scallions and bacon,
served with a roasted garlic parmesan dip.

FRIED WONTONS                                         13.50
Fried wontons served with a sweet chili soy
dipping sauce. 

CLASSIC LASAGNA                                      22.00
Layered noodles with meat sauce, ricotta,
spinach, and mozzarella cheese baked to
perfection, served with a small house salad
with your choice of dressing.

FISH N’ CHIPS                                               19.00
Golden fried cod filet served with french fries,
house coleslaw, tartar sauce, and lemon.

Add a piece of cod                                                    4.00

GARLIC PRAWN FETTUCINE                   24.00
Sauteed garlic prawns, onion, asparagus,
lemon pepper cream, and Reggiano cheese.

HOUSE FRIED RICE                                                                                                17.00
Wok-fried jasmine rice with five spice, shrimp, BBQ pork, peas, egg, ,
sesame oil, oyster sauce, and scallions.
GF: Substitute GF soy sauce

BBQ PORK RAMEN NOODLE BOWL                                                                  20.00
Ramen noodles in a light broth topped with BBQ pork, bean sprouts, boiled
egg, scallions, carrots, and shiitake mushroom.
GF: Served over rice

BEEF & BROCCOLI CHOW MEIN                                                                        20.00
Marinated beef, wok-fried with broccoli, onion, and Chinese mushrooms.
Glazed with a soy ginger sauce tossed with chow mein, sesame, and green
onions.
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PARMESAN TRUFFLE FRIES                   15.00
Golden crisp fries tossed in truffle oil, with
fresh grated parmesan, Italian parsley and
cracked pepper.

DUMPLINGS                                                  14.00
Steamed ginger, scallion and chicken
dumplings, with sushi sauce, sriracha
mayo, and garlic chips.

STEAK BITES                                               18.00
Pepper crusted tender steak pieces, seared
in a cast iron pan, served with an addictive
brandy peppercorn dipping sauce.

WILD HORSE APPETIZER PLATTER     44.00
Onion rings, parmesan truffle fries,
chicken wings, dry ribs, potato croquettes,
wontons, with carrot and celery sticks
served with a roasted parmesan dip, ranch,
and sweet chili soy.

CLASSIC NACHOS                                       19.00
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                                                     4.00
Add ground beef                                                      3.00

CAESAR SALAD
Crisp romaine tossed in a creamy garlic dressing with parmesan, croutons
and bacon.                                                                                                          Half 11.00
                                                                                                                                Full 17.00
HOUSE SALAD
Garden greens, cucumber, tomato, red onion and grated cheese. Served
with your choice of dressing.                                                                       Half 9.00
                                                                                                                              Full 14.50

SPINACH SALAD                                                                                                      18.00
Sliced strawberries, mushrooms, red onion, and egg
served with a poppy seed dressing

BUTTER CHICKEN  RICE BOWL                                                                         22.00
Marinated chicken thighs simmered in a delicate spiced tomato sauce,
served with basmati, yogurt, cilantro, lime and Naan.
GF: Served without Naan

BBQ CHICKEN FLATBREAD                        20.00
Pulled chicken, house JD BBQ sauce, roasted
garlic, cipollini onion, roasted peppers and
jalapeño jack cheese.
GF: Cauliflower Crust

BEEF DIP                                                            19.00
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                                         26.00
6 oz. sirloin steak, grilled to your liking,  with
garlic toast and onion rings. Served with your
choice of side.

ITALIAN PANINI                                           19.00
A classic Italian panini featuring capicola,
calabrese, bocconcini, vine tomatoes,
spinach and pesto.

BUFFALO CHICKEN CAESAR WRAP          19.00
Crispy chicken bites, hot sauce, romaine
lettuce, Caesar dressing, red onion and
topped with cheese.

CLASSIC CLUB HOUSE SANDWICH        19.00
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

8.00
10.00
10.00
4.00
2.50
3.75

Choice of Side -  Fries, Garden Salad, Steamed Rice, Roasted Potatoes or Soup (Excluding Flatbread)
Upgrade Your Side - Yam Fries $3, Caesar Salad $3, Truffle Fries $3, Poutine $4.5 or Onion Rings $3

Make it Gluten free - Bun or Bread $3

Gluten Free or Gluten Free Substitution



STRONGBOW                                            330 ML
SMIRNOFF ICE                                         330 ML
NUTRL VODKA SODA LIME                    355 ML
NUTRL VODKA SODA CRAN/LEMON     355 ML
VIZZY                                                                      355 ML

CIDERS/COOLERS      8.00

VODKA
GIN
RYE
WHITE & DARK RUM

1 OZ HIGHBALLS       7.25

KNOB CREEK
JIM BEAM
MAKER'S MARK

1 OZ BOURBON         8.00

WISER’S DELUXE    GIBSONS FINEST
CROWN ROYAL     JACK DANIEL’S 

JACK DANIEL’S HONEY    CANADIAN CLUB
FORTY CREEK    LOT #40

KNOB CREEK

1 OZ RYE/WHISKEY 8.00

GREY GOOSE
BELVEDERE
VAN GOGH ESPRESSO
ABSOLUT
      VANILLA
      RASPBERRI
BLUEBERRY STOLI
SMIRNOFF GREEN APPLE
TITOS

1 OZ VODKAS             8.00

BOMBAY
TANQUERAY
EMPRESS
HENDRICKS

1 OZ GIN                      8.00

BACARDI WHITE
LEMON HART
APPLETON ESTATE
CAPTAIN MORGANS SPICED RUM
SAILOR JERRY

1 OZ RUM                    8.00

PATRON SILVER                                      11.75
PATRON ANEJO                                       15.25                                        
CAZADORES                                                8.00
1800 COCONUT                                           9.00  

1 OZ TEQUILA

1 OZ $10.00 | 2 OZ $17.50
Feeling salty? Turn it up with tequila! Try
one of our delicious flavoured slushie
margaritas with tequila, lime slush, agave
syrup, and flavoured puree.

LIME MARGARITA

MARGARITAS

1 OZ $10.00 | 2 OZ $17.50
Tropical rum and FUN! You can’t go wrong
with a chilled taste of the tropics. Light
rum, slush, flavoured puree.

PEACH BELLINI
MANGO BELLINI

WHITE PEACH BELLINI | $14.00
6oz champagne, lime juice, peach slush,
topped with red wine.

BELLINIS

SIGNATURE CAESAR
 1 OZ $10.25 | 2 OZ $18.25
Spiced and savoury perfection topped
with a tasty garnish treat! Made with
vodka, Clamato juice, Tabasco,
Worcestershire, salt & pepper.

STRAWBERRY OR TRADITIONAL MOJITO
1 OZ $8.50 | 2 OZ $17.00
A berry twist on the traditional mojito. Made
with rum, mint, lime, strawberry puree, and
soda.

BLUE HAWAIIAN
1 OZ $8.50 | 2 OZ $17.00
Truly a vacation in a glass. Made with
light rum, blue curacao, pineapple juice,
coconut,  and syrup.

CUCUMBER GIN + TONIC
1 OZ $8.50 | 2 OZ $17.00
A cool and refreshing update on an old
favourite. Made with gin, tonic, sliced
cucumber, & lime float.

DARK & STORMY
1 OZ $8.50 | 2 OZ $17.00
This tangy rum cocktail has quite the
reputation, because it's just that good!
Made with dark rum, ginger beer, &
lime.

MOSCOW MULE
1 OZ $8.50 | 2 OZ $17.00
A little citrus-y, a little spicy, and so very
refreshing. Made with vodka, ginger beer,
& lime.

OLD FASHIONED
2 OZ $17.00
A bonafide classic that never stops being
cool. Made with spiced bitters, orange, a
hint of raw sugars, & bourbon.

SANGRIA
$15.50
Order your favourite sangria in Red, White or
Rose. Made with 4oz of wine, .5oz of liqour
topped with juice, and fresh fruit.

WHISKEY SOUR
1 OZ $8.50 | 2 OZ $17.00
This creation  has stood the test of time..
Made with bourbon, fresh lime juice, egg
whites and bitters.

PEACH FIZZ
1 OZ $8.50 | 2 OZ $17.00
A cocktail with vodka, peach schnapps,
soda, and peach slush, perfect to quench
your thirst.

MOCKTAILS $6.00

BEER
DRINK MENU

COOLERS

LIQUOR

COCKTAILS

CHILLED DRINKS

NON-ALCOHOLIC

COFFEE
TEA
HOT CHOCOLATE
MONTELLIER
HEINEKEN 0.0 
CORONA SUNBREW
FOUNTAIN POP
JUICE
ROCKSTAR

3.25
3.00
3.25
3.25
6.50
6.50
3.25
3.25
4.75

MGD
COORS ORIGINAL
HEINEKEN
RICKARDS RED
SOL
GUINNESS
CORONA
STELLA
KEITHS

PREMIUM/IMPORTED 8.50
355 ML
355 ML
330 ML
341 ML
330 ML
330 ML
330 ML
330 ML
341 ML

MICHELOB ULTRA                              330 ML            

BUDWEISER
CANADIAN
KOKANEE
COORS LIGHT
MOLSON ULTRA
PILSNER
BUD LIGHT

DOMESTIC                 8.00
341 ML
341 ML
341 ML
341 ML
341 ML
341 ML
341 ML

BIG ROCK TRADITIONAL
BANDED PEAK PLAINSBREAKER
ZERO ISSUE NEMESIS

8.50
9.00
9.00

CRAFT BEERS
330 ML
473 ML
473 ML

BOWMORE 12 YR
CHIVAS REGAL 12 YR
JOHNNY WALKER BLACK
GLENLIVET 12 YR
GLENLIVET 15 YR
GLENLIVET 18 YR
GLENFIDDICH 12 YR
GLENFIDDICH 15 YR
GLENFIDDICH 18 YR
BALVENI

1 OZ SCOTCH
8.75
8.75
8.75
8.75

10.75
16.00

8.75
10.75
16.00
16.00
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1 OZ $10.00 | 2 OZ $17.50
Try our all new classic Margaritas!

CLASSIC LIME

SPICY MANGO
Tequila, cointreau, mango juice, and
simple syrup topped with jalapeños and a
sriracha rim.

COCONUT
1800 Tequila, cointreau, coconut syrup
and lime.

MARGARITAS ON THE ROCKS

CITRUS DELIGHT
Orange juice, lime syrup and tonic served
with fresh fruit.

STRAWBERRY OR TRADITIONAL MOJITO
A berry twist on the traditional mojito. Made 
 with mint, lime, strawberry puree & soda.

PASSIONFRUIT TWIST
Made with passionfruit syrup, soda, fresh
lime and orange juice.

MARTINIS

CHOCOLATE ESPRESSO 2OZ | $16.00
Espresso vodka, SHFT coffee, cream and
chocolate shavings

HIGHROLLER 2OZ | $16.00
Grey goose, melon liqeur, creme de banana,
pineapple, and orange juice.

CLASSIC MARTINI 2OZ | $16.00
Your choice of premium vodka or gin, just the
way you like it.
.

SHFT SHOT $6.00
A Classic Canadian shot to kickstart the
party!

ASK YOUR SERVER ABOUT OUR SEASONAL BEER!


