
Alberta beef, smoked Applewood cheddar, bacon, red onions, 
"Greenland" beefsteak tomato, white BBQ aioli, “European Bakery” 
brioche bun. 

Open-faced herb focaccia, garlic spread, jalapeño, fried peppers, red
onion, sriracha aioli

Asian mustard, pickled onion, arugula, smoked cheddar, slow roasted
Alberta turkey

Fried halloumi, Portobello mushroom, avocado chutney, arugula, house
sweet chili sauce

Basmati rice, chickpea curry, cauliflower, cilantro, crispy
tofu, with Naan bread 

Miso glazed duck, buckwheat soba noodle, slivered zucchini,
orange, sesame & soy vinaigrette

Cucumber mango slaw, curry scented jeera basmati, coriander,
and cumin raita

Roasted garlic mashed potatoes, charred baby carrots, broccolini,
“Alberta Premium Bridgeland Bourbon” cream & green peppercorn
sauce, smoke dome 

Creamy sweet potato mash, grilled scallion, sugar snap peas, crispy
garlic, hoisin glaze

Shrimp, scallion, vegetable stir fry, baby bok choy, with sweet soy
glaze. Substitute Tofu |22

“Alberta AAA beef striploin, confit “BusyBea Farm” new potatoes,
greenland oven dried vine tomato, charred asparagus, bearnaise sauce 

Crispy coconut and nori rice cake, farm summer squash, Tobiko,
bonito, lime, ginger & cilantro coconut Cream sauce

Heirloom Tomato Gazpacho Smoked Alberta Brisket Sliders

Salami Charcuterie Platter Chicken Wings

Beef Jerky

Golden vine tomato, chili oil
organic man farm summer vegetables, 

puffed wild rice, smoked paprika
 

“Albert’s Leap Bel Haven” Brie, macerated white
balsamic apricot & fig preserve, candied spicy

pecan, naan bites

Horseradish mayo, "Railyard" beer caramelized onions, 
“Albert’s Leap Bel Haven” Brie cheese, arugula

Smoked rosemary salami, grass-fed beef bresaola, “VGD” 
headcheese, pepper jack goat cheese, “Kootenay Alpine 
Cheese" gouda, , house made pickles and “Sudo Farm” 

Anaheim pepper jam, accompanied with crostini 

Alberta beef jerky, tōgarashi popcorn,
house made pickles
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S H A R E A B L E S &
S M A L L  B I T E S

Baked Brie

Choose one sauce: Maple soy sauce, 
“Bridgeland Distillery” BBQ bourbon sauce and 

buffalo sauce 

S A L A D S

H A N D H E L D S

M A I N S

F L A T B R E A D  P I Z Z A S

Onion & Wild Red Fox Fungi Mushroom

Banh Mi

Red fox Fungi wild mushroom mix, Caramelized onion, arugula “Rafferty
Farm” basil, mozzarella, Fairwinds Farm goat cheese balsamic reduction

Spiced pull pork, pickled carrot, pickled cucumber, cilantro, 
spicy mayo, chili flake, mozzarella
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Tuna Poke

Maple Smoke Salmon Salad

Chicken Lettuce Wraps

Chickpea Hummus Salad

Kale & Brussels Sprout Caesar Salad
Kale leaves, shaved Brussel sprouts, double smoked bacon,
focaccia croutons, shaved parmesan with Caesar dressing

House Maple Smoke Salmon, Avocado, Hard Boiled Egg, shaved fennel,
charred Ruby Red Grapefruit, toasted Highwood crossing sunflower
seed, locally Farm green been Citrus & tarragon Vinaigrette

Cherry Tomato, Kalamata Olives, Cucumber, Feta, Micro acres
micro green, Sundried Tomato Vinaigrette, mini pita 

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

Ahi tuna, sushi rice, avocado, mango, edamame beans, pickled carrots,
sriracha mayo soya & sesame dressing. Substitute Tofu | 22
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Classic Burger

Yakima Turkey Club

AAA Alberta "YAKIMA" Steak
Sandwich

"RLV" Farm Black Bean Burger VF

Alberta Braised Asian Beef Short Ribs Bone In

14OZ Alberta Beef Striploin 

Alberta AAA 7OZ Beef Fillet

Tandoori Rubbed Half Roast Chicken                                       

Pan Seared Halibut

Chickpea & Sweet Potato Curry

Sous Vide Crispy Duck Breast a l’Orange

Shrimp Stir-Fry & Egg Noodle

Summer Garden Veggie Cavatappi
Roasted squash, toasted fresh corn, cherry tomato, arugula, fire
roasted red pepper basil pesto, grana padano

Add on to your salad: 
Chicken breast 9 | Shrimp (5) 11 | Salmon (4oz) 13 | Tofu 6

Sriracha aioli

9

Homemade Kettle Chips
Lemon zest, rosemary,vinegar, orange juice

12

Marinated Olives

All handhelds come with your choice of fries or a green salad. 
Or upgrade to a Caesar salad or yam fries for + 3
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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 friendly | VG vegetarian friendly | VF vegan friendly 
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Pancetta, Apple & Arugula
Aged Applewood cheddar
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*Any split meal will incur a surcharge of $3

https://www.yakimayyc.ca/menu

