
$6.50 DAILY DRINK SPECIALS

STARTERSCHICKEN WINGS

WOK! WAYTHIS

LIVE ENTERTAINMENT
EVERY FRI & SAT

PUB HOURS
9:30AM - LATE

AVAILABLE 11AM - 2PM

House marinated, fried crispy, served with ranch and 
veggie sticks. $18.50
Available in salt & pepper, teriyaki, honey garlic, hot,
honey hot, sweet chilli, or JD BBQ.
GF: Oven roasted, or deep fried without breading

MONTE CRISTO
Ham and swiss served on white bread dipped in 
egg and grilled until golden brown. $13.00

GRILLED CHEESE
Your choice of bread, swiss, and cheddar cheese 
grilled until golden brown. $13.00

B.L.T.
Your choice of bread toasted golden brown with 
bacon, lettuce, and tomato. $13.00

BUFFALO CHICKEN WRAP
Served golden brown with half a chicken breast, 
lettuce, onion, tomato and cheese. $13.00

FISH AND CHIPS
One piece of �sh fried until golden brown, 
served with coleslaw, lemon, and tartar. $13.00

INCLUDES YOUR CHOICE OF 
FRIES, SOUP, OR SALAD.

Available from 11AM – 7PM

CAESAR SUNDAY

MOJITO MONDAY

MARGARITA TUESDAY

 WINE WEDNESDAY

HIGHBALL THURSDAY

TRY OUR NEW SUNDAY BRUNCH!
Explore our new Sunday Brunch with classic favourites.
Try the Eggs Benedict, Steak and Eggs, or go for the Jumbo 
Pancakes, a stack of �u�y goodness. Join us every Sunday 
from 10am - 2pm for a signature brunch experience.

Food Allergy Caution - The safety and satisfaction of our guests is our highest priority. Although precaution is 
taken to manage the risk of allergen cross-contamination in our kitchen, please be advised that there is a 
possibility of cross contamination occurring  during preparation. Therefore, we cannot guarantee that a menu 
item is free of peanuts, tree nuts and/or other allergens. 

GLUTEN-FREE

CLASSIC NACHOS
House-made tri-colour tortilla chips, layered with cheese, 
olives, jalapeños, tomatoes and green onions, served with 
guacamole, salsa and sour cream. $19.50
Half order: $16.95

PRETZEL BITES
Served with aged cheddar beer dip, and yellow mustard. $12.50

DUMPLINGS
Steamed ginger, scallion and chicken dumplings, with sushi 
sauce, sriracha mayo, and garlic chips. $16.50

HOUSE FRIED RICE
Wok-fried jasmine rice with �ve spice, shrimp, BBQ pork, 
peas, egg, sesame oil, oyster sauce, and scallions. $18.00

WONTON SOUP
House-made broth, poached pork wontons, scallions 
and sesame oil. $11.00 Add noodles $4.00

WOR WONTON SOUP
Pork wontons in a rich aromatic broth with tender pieces of 
chicken, char siu pork, prawns and fresh vegetables. $21.00
Add noodles $4.00

DIM SUM BASKET
Freshly steamed assortment featuring mushroom and pork siu mai, 
Chicken teriyaki siu mai, beef ball, chicken ginger dumpling, vegetable 
spring roll and sesame balls. A delightful taste of classic dim sum. $24.00

GINGER BEEF STIR-FRY
Tender pieces of beef wok fried with fresh vegetables in soy 
ginger sauce served on a bed of jasmine rice. $22.00

DRY RIBS
Crispy fried riblets tossed in salt and pepper, served with 
ranch sauce. $17.50

SPICY CAULIFLOWER BITES
Crispy cauli�ower �orets tossed in a blend of spices, served with 
a cool ranch dip and vegetable sticks.  $14.00

OLD BAY FRIED SHRIMP
Crisp golden shrimp seasoned with zesty Old Bay seasoning 
served with tangy house made cocktail sauce. $18.00

SPICY EDAMAME
Steamed edamame tossed with chili garlic oil and sesame 
seeds. $14.00
VEGETABLE EMPANADAS
Assorted vegetables, spices and black beans wrapped in a
pastry of white corn tortilla fried golden brown. Served with a
chipotle sour cream dip. $15.50

PARMESAN TRUFFLE FRIES
Golden crisp fries tossed in tru�e oil, with freshly grated
parmesan, Italian parsley and cracked pepper. $15.00

SPINACH ARTICHOKE DIP
Perfect blend of roasted garlic, spinach, artichoke, and cheese 
baked until golden and bubbly. Served with grilled �at bread and 
tortilla chips. $17.50

STEAK BITES
Pepper crusted tender steak pieces, seared in a cast iron pan, served 
with an addictive brandy peppercorn dipping sauce. $19.00

WILD HORSE APPETIZER PLATTER
Onion rings, parmesan tru�e fries, chicken wings, dry ribs, 
vegetable spring rolls, and bu�alo cauli�ower bites. Served with 
carrot and celery sticks, roasted parmesan, ranch, and sweet chili 
soy dipping sauce. $46.00

Add extra cheese $4.50
Add ground beef $4.00

GF: Substitute for GF soy sauce

BUTTER CHICKEN RICE BOWL
Marinated chicken thighs simmered in a delicately spiced tomato 
sauce, served with basmati, yogurt, cilantro, lime and naan. $23.00

BEEF AND BROCCOLI CHOW MEIN
Marinated beef, wok-fried with broccoli, onion, and Chinese 
mushrooms. Glazed with a soy ginger sauce tossed with chow 
mein, sesame, and green onions. $22.00

GF: Served without naan

GF: Served on rice

LIGHTER LUNCH FARE

Ask About Our

Soup Of The Day!

Ask Your Server!



CHOICE OF SIDE :
Fries, Garden Salad, Steamed Rice, Roasted 
Potatoes, or Soup (Excluding Flatbread)

FROM THE GARDEN HAND-
HELDS

UPGRADE YOUR SALAD

UPGRADE YOUR SIDE 

SMOKED PORK RIBS
Slowly smoked pork side ribs, glazed with our house apple bourbon 
BBQ sauce. Served roasted potatoes and coleslaw.
Half Rack $29.95 | Full Rack $37.95

TERIYAKI GLAZED SALMON WITH GAI LAN
Grilled salmon glazed with house made teriyaki sauce, served with 
tender sauteed gai lan and fragrant jasmine rice. $28.00

FLATIRON STEAK DINNER
7oz �atiron steak grilled to your liking. Served with
vegetables of the day, and roasted potatoes. $28.00

FISH N’ CHIPS
Golden fried cod �llet served with French fries, house coleslaw, 
tartar sauce, and lemon. $19.00

LEMON PEPPER FETTUCCINE
Fettuccine tossed with onions, asparagus, lemon pepper cream 
and fresh parmesan.
Prawns $26.00
Chicken $25.00

ALBERTA GRILL BURGER
House-made Alberta beef chuck patty, brioche bun, crazy 
sauce, lettuce, tomato, red onion, and cheddar cheese.
6 oz. grill patty $23.00
4 oz. impossible veggie patty $23.00

CLASSIC CLUB HOUSE
Made on your choice of bread, ham, turkey, bacon, lettuce, 
tomato, red onion and cheddar cheese. Made with three 
pieces of bread. $20.00

BUFFALO CHICKEN WRAP
Crispy chicken bites, hot sauce, romaine lettuce, Caesar 
dressing, red onion and topped with cheese. $20.00

CHICKEN CLUB BURGER
House made crispy chicken breast, swiss cheese, iceberg 
lettuce, tomatoes, red onion, bacon and special burger 
sauce. $22.00

BBQ CHICKEN FLATBREAD
Pulled chicken, apple bourbon BBQ sauce, roasted garlic, cipollini 
onion, roasted peppers and jalapeño jack cheese. $22.00

SMOKED BRISKET SANDWICH
Piled high on a ciabatta bun with coleslaw, homemade pickles, 
fried onions and apple bourbon BBQ sauce. $27.00
GF: Served on a gluten free bun + $3

VEGGIE WRAP
Romaine, bell peppers, red onions, cucumber, tomatoes, 
grated cheese and wrapped in a �our tortilla. Served with your 
choice of side. $17.00

BEEF DIP
Thinly sliced AAA roast beef piled high on top of a grilled
garlic roll. Au Jus for dipping. $20.00
Make it a Philly! $3.00
Swiss cheese, onions, and grilled peppers.

STEAK SANDWICH
7 oz �atiron steak, grilled to your liking,  with garlic toast and 
onion rings. Served with your choice of side. $28.00

SOUP OF THE DAY
Made in-house with only fresh ingredients, served
with crackers. $6.75

SPINACH SALAD
Sliced strawberries, mushrooms, red onion, and egg
served with a poppy seed dressing. $18.50

CAESAR SALAD
Crisp romaine tossed in a creamy garlic dressing with 
parmesan, croutons and bacon. Half $11.50 Full $17.50

HOUSE SALAD
Cucumber, greens, tomato, red onion and grated cheese. 
Served with your choice of dressing. Half $9.50 Full $15.00                                        

CHICKEN BREAST $8.50

FLATIRON STEAK $13.00

SALMON $12.00

PRAWN SKEWER $6.00

GARLIC TOAST $3.50

CHEESE TOAST $4.50

YAM FRIES $3.00

TRUFFLE FRIES $4.00

ONION RINGS $4.00

CAESAR SALAD $3.00

POUTINE $5.00

BEEF

Add mushrooms $3.50
Add a garlic shrimp skewer $6.00

Add a piece of Cod $4.00

SIGNATURE
DISHES ENTREES

+ CLASSICS

GF: Served on cauli�ower crust + $3

GF: Served on a gluten free bun + $3

Your choice of bread: White, brown, multigrain, or sourdough
GF: Served on a gluten free bun + $3

GF: Served on a gluten free bun + $3

GF: Served on a gluten free bun + $3

GF: Served on a gluten free bun, without onion rings + $3


