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Trail Bites
three bean dips with sorvel pesto and grilled chill flatbrend 9
roasteol Alberta Lamb vibs with braised apple and cajun spices 11
chill dusted tiger prawns on a corn andl cilantro salaol with grilleo stonefrult velish 13
fire vonsted bell pepper and smoked tomato bisque with goat yogurt and cold press canola oil €
corn and vonsted jalapeno fritters with tomatillo buckwheat honey dip 9
escargot and wild mushrooms sauteed with voasted garlic, chives and plnenuts 11
BC mussels with chorizo, wine braised tomntoes and fresh oregano 12
organic beef steak tomato carpacelo with balsamic honey, shaved manchego and opal basil pesto 10
handwmade organic Urban Baker breads with vosemary butter or cold press canola ol =

Pasture Plekings
organic fleld greens with poached pears, crumbled blue cheese and spiced pecans 10
baby romaine with chipotle pepper and roasted garlic dressing, corn bread croutons and parmesan 10
baby spinach and herb salad with grilled stonefruit, grainy dijon dressing and goat cheese 10

Rangeland Plates
baby back vibs with house made chill rub and fireweed honey rosemary glaze 24
grilled bisow burger with double smoleed bacon, smoked paprika mayo and jalapens jacke 14
Alberta Llamb shank braiseo with chorizo, Local ale, fresh thyme and grainy dijon mustard 21
butfalo short vibs braised with ancho chill bbg sauce and Spanish onlon 24

The Grill and Flsh
blackened New York strip with rocky mowntain chimichuryl sauce 20
rack of wild boar with arispg pOrR beLLg, cipollini onions, apple puree and red cuwawtjug 25
rtbeye with a molasses 4 peppercorn crust and truffle gravy =1
Alberta Lamb vack with Local grainy dijon and fresh mint leaves 36
sirloin stuffed with sweet bell pepper, fresh horseradish and jalapeno jack cheese sauce 26
venison chop with green peppercorn cream and sage sweet potato hash 26
beef tewderloin on a blue cheese, pearl onlon and wild mushroom ragu =1
duck breast with rviesling braised apples and havd cider glaze 27
corn fed organic chicken breast with cranberry chipotle glaze 26
oat crusted arctic char with creamed corn, chanterelle mushrooms and a crispy quinon cake 25

cedar planked steelhend trout 24
(with cholce of saskatoon ginger Line bbg sauce or dlill oijon butter)

Stoe Dlshes
20z buttered enst coast lobster tail 12 sylvan star gowda scallop potatoes 9

Jalapeno jack mac § cheese € asparagus with shaved manchego €
frieo tomatoes with herbed romano & white corn grits with sage 5



