
S H A R E A B L E S &
S M A L L  B I T E S

Designed/Printed October 2023

Sriracha aioli

Leek, wild rice & Potato Soup 

Chicken Wings

VDG Salumi Charcuterie Platter 

Fingerling potato, fried leeks, herbs oil 

Alberta Bel Heaven Brie, orange & toasted pistachio,
dried fruit, Fallentimber honey, bannock bread  

Selection of VDG cured meats, Fairwinds Farm
Pepper Jack goat gouda & Kootenay Alpindo
cheese, house pickles & Sudo Farm Anaheim
pepper jam, Bannock and bread sticks 
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Baked Brie
BBQ “Bridgeland Distillery Bourbon” sauce,
buffalo sauce, Yakima dry rub 

Toasted sesame, wasabi dressing, pickled carrot 

12Steamed Edamame

Lemon zest, rosemary, vinegar,
orange juice

12Marinated Olives

Smoked Alberta Brisket Sliders 20
5 Spiced Alberta beef brisket, pickled
ginger relish, Togarashi Kewpie mayo,
Napa cabbage slaw
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10House Made Kettle Chips 

Alberta beef, smoked Applewood cheddar, bacon, red
onions, "Greenland" beefsteak tomato, blond BBQ sauce,
European bakery brioche bun 

Open-faced herb focaccia, jalapeño, sautéed peppers, red
onion, sriracha mayo

Fried halloumi, Red Fox Fungi mushroom, avocado chutney, Bibb
lettuce, house sweet chili sauce

H A N D H E L D S
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Classic Burger

AAA Alberta "YAKIMA" Steak Sandwich

"RLV" Farm Black Bean Burger V

All handhelds come with your choice of fries or a green salad. 

BBQ “Bridgeland Distillery bourbon sauce, crispy onion, jack cheese  
“Greenland” beefsteak tomato, European bakery brioche bun
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Rangeland Bison Burger 

Asian mustard, pickled red onion, smoked cheddar, Bibb lettuce,
slow roast Alberta turkey

22Yakima Turkey Club

Creamy celeriac puree, charred onion, Gochujang glaze

Curried root vegetable stew, jeera basmati, coriander and
cumin crème fraiche 

Creamy mashed potato, charred baby “Sudo Farm” carrots,
broccolini, “Bridgeland Distillery” bourbon peppercorn cream,
smoke dome

Crispy Onion Crust, Potato Mash, Grilled Scallion, Sugar Snap
peas, Crispy Garlic

Crisp root vegetables baton, choice of bearnaise or peppercorn sauce 

M A I N S

F L A T B R E A D  P I Z Z A S
Weekly Special
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Miso Glazed Artic Char 

Alberta AAA Bone-In Ribeye 14oz

Alberta AAA 7oz Beef Fillet 

Tandoori Rubbed Chicken Supreme                     

Braised Alberta Beef Cheeks & Boneless Beef
Short Ribs 

Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness. Please inform
staff of any dietary restrictions or allergies. 

GF gluten free | DF dairy free | VG vegetarian | V vegan 

*Any split meal will incur a surcharge of $3. 
20% gratuity will be added to groups of 13 or more.

Chickpeas, mixed vegetable, crispy tofu, Indo-Chinese
manchurian curry, grilled naan bread  

Mixed Vegetable Manchurian Curry 28

See server for weekly special

S A L A D S

Kale & Brussels Sprout Caesar Salad

Roasted Cauliflower Salad 

Tuna Poke

Crispy Skin Chicken Salad 
Red onion, coriander, toasted peanut, scallion, sesame seed,
pickle carrot, snow peas 

Toasted chickpea, red quinoa, radish, arugula, roasted rainbow carrots,
pickle red onion, sunflower seeds with creamy honey fallen timber &
tahini mustard vinaigrette

Ahi tuna, sesame soy dressing, sushi rice, avocado, mango,
edamame, pickled carrots, sriracha mayo

Kale salad, shaved Brussel sprout, double smoked bacon, focaccia
croutons, shaved parmesan, caesar dressing
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Add on to your salad: 
Chicken Breast 13 | Shrimp (5) 13 | Salmon (4oz) 13 | Crispy Tofu 8 

Sweet & spicy hoisin sauce, toasted
cashew, cilantro, scallions, crispy wontons,
sriracha mayo

19Chicken Lettuce Wraps


