
Non-Alcoholic Beverages  

Bottomless Soft Drink 
Coke, Diet Coke, Sprite, ginger ale, iced tea 

3.45 

Juice 
oj, apple, cranberry, pineapple, & grapefruit 

3.50 

2% milk 3.35 

Virgin Cocktail 
Caesar, Shirley Temple & Roy Rogers 

3.75 

Monster Energy Drink 3.50 

Glaceau Vitamin Water 2.85 

Mineral Water (Evian or San Pellegrino) 3.35 

Coffee or Herbal Tea 2.95 

Hot Apple Cider 2.95 

Hot Chocolate with whipped cream 2.95 

Glass 355 ml. Bottle 
Coke, Diet Coke, Sprite 

3.00 

Gluhwein 
mulled red wine with cinnamon 

6.45 

Hot Apple Pie 
Appleton’s Estate V/X rum 
hot apple cider with cinnamon 

6.45 

Jumper Cables 
Sangster’s, Malibu, Amaretto 
hot chocolate, whipped cream 

6.45 

Elephant Nuts 
Amarula, Frangelico 
coffee, whipped cream 

6.45 

Peppermint Patty 
peppermint schnapps 
hot chocolate & whipped cream 

6.45 

LOCAL FAVOURITES  

SINGLE SERVE BEER  

Kokanee Glacier Lager 5.50 

Budweiser Lager 5.50 

Bud Light Lager (regular or with lime) 5.50 

Alexander Keith’s India Pale Ale 5.60 

Alexander Keith’s Amber 5.60 

Brahma 5.60 

Stella Artois 5.95 

Boddington’s  5.95 

Beck’s 5.60 

Big Rock McNally’s Winter Spice 5.60 

Big Rock Traditional 5.60 

DRAUGHT BEER 14 oz. 20 oz. 60 oz. 

Stella Artois Pilsner 4.75 7.65 ~ 

Alexander Keith’s IPA 4.65 6.45 17.85 

Alexander Keith’s Red 4.65 6.45 17.85 

Bud Light Lager 4.30 5.70 16.70 

Kokanee Glacier Lager 4.30 5.70 16.70 

Kokanee Gold Amber Ale 4.30 5.70 16.70 

Frank’s Bloody Caesar 
Skyy vodka, clamato, worcestershire 
Frank’s Red Hot Sauce 

6.45 

Purple Bowl 
Skyy vodka, Blue Curaçao  
cranberry & lemon juice 

6.45 

Easy Street 
Grand Marnier, Skyy vodka 
cranberry & lime juice 

6.45 

Apple Jack 
Jack Daniel’s, apple juice 

6.45 

ER Encounter 
Appleton’s Estate V/X rum 
Triple Sec, lime & cranberry juice 

6.45 

COCKTAILS  

Legal Drinking Age is 18 yrs. old in Alberta 
 

Alberta Gaming & Liquor Regulations require that all persons  
under age 25 must present government photo ID 

 

White 
Glass 

6 oz. 

Bottle 
750 ml 

Barefoot Pinot Grigio 6.70 20.95 

GFV Sauvignon Blanc 6.70 20.95 

McWilliam’s Hanwood Estate Chardonnay 7.15 22.85 

   

Blush   

Barefoot White Zinfandel 6.70 20.95 

   

Red   

Barefoot Merlot 6.70 20.95 

Barefoot Shiraz 6.70 20.95 

GFV Cabernet 6.70 20.95 

McWilliam’s Hanwood Estate Shiraz 7.15 22.85 

McWilliam’s Hanwood Estate Cabernet 7.15 22.85 

WINE   

Rock Creek Cider 5.70 

Smirnoff Ice 5.70 

Bartyles & James Wine Cooler 5.70 

CIDER & SUCH  

HOUSE SPIRITS (1 oz.) 
5.60 

Gibson’s Sterling  
Silver Whiskey 

Appleton Estate  
V/X Rum 

Appleton’s  
White Rum 

Skyy Vodka Tanqueray Gin Sauza Silver Tequila 

SPIRITS & LIQUERS (1 oz.) 
5.95 

Amaretto Amarula Bailey’s Irish Cream 

Blue Curacao Butter Ripple 
Schnapps 

Drambuie 

Cointreau Crème de Banane Crème de Cacao 

Dubonnet Frangelico Goldschlager 

Jack Daniel’s Jagermeister Jameson’s 

Jim Beam Kahlua Malibu 

Melon Liqueur Peach Schnapps Peppermint Schnapps 

Sourpuss  Southern Comfort 

PREMIUM SPIRITS (1 oz.) 
7.95 

Appleton’s Estate Rum Bombay Sapphire Gin Courvoisier 

Chivas Regal 12 yr. Crown Royal Grand Marnier 

Grey Goose Hennessy V.S. Remy Martin  

 Sauza Gold Tequila  

EXTRA 
OUNCE 
3.00 

EXTRA 
OUNCE 
3.00 



Dry Ribs 
rubbed with coarse salt & cracked pepper 

 12.25 

Chicken Wings 
choice of sauce: 
salt & pepper, BBQ, blue cheese, honey garlic, teriyaki &  Frank’s hot sauce 

 14.85 

Nacho Platter 
red, green & jalapeño peppers, red onions, black olives, salsa, sour cream  
cheddar & Monterey jack cheese 

 15.75 
 

Bagel Skins 
garlic butter, bacon bits, green onions, melted cheddar, tomato salsa & sour cream 
 
add beef or chicken strips to your starter or salad 
 

 

 14.25 

 
3.35 

STARTERS   

Stuffed Baby Yorkies  
Yorkshire pudding stuffed with Alberta beef served with horseradish & jus on the side 

  
13.95 

Extreme Cheese 
cheddar, Monterey jack, mozzarella, feta & parmesan cheese 

19.95 

Grilled Chicken 
grilled  chicken strips, bacon, red & green peppers, mushrooms & mozzarella 

19.95 

Canadian 
Spolumbo’s bison whiskey fennel crumble, portabella mushrooms, bacon & mozzarella 

19.95 

Grizzly 
pepperoni, mushrooms, red & green peppers & mozzarella 

19.95 

Western  
Alberta beef strips, red & green peppers, cheddar & Monterey jack 

19.95 

Big Kahuna 
ham, bacon, onions,  pineapple & mozzarella 

19.95 

Spicy Spolumbo 
Spolumbo’s chorizo crumble, garlic, roasted peppers, red onion, mushroom & mozzarella 

19.95 

Vegetarian 
sun-dried tomato basil sauce, black olives, artichokes, sun-dried tomato 
red onions, spinach, feta & mozzarella  

19.95 

Double Pepperoni 
cheddar, Monterey jack, mozzarella & 2 layers of pepperoni 

19.95 

12” FLATBREAD PIZZA  

additional toppings 
2.40 

pepperoni bacon ham pineapple 

extra cheese chicken strips feta cheese spinach 

green pepper red pepper tomato mushrooms 

 beef strips  jalapeno peppers 

spicy chorizo crumble 

black olives 

bison whiskey fennel crumble 

 

please inform server of any food allergies 

Greek Salad 
cucumber, tomatoes, red & green peppers, red onion, Kalamata olives, feta cheese served on a bed of spring 
mix with a house made traditional Greek dressing 

9.75 

Thai Noodle Salad 
steamed noodles, spring mix, peanuts, shredded carrot, red & green peppers 
mandarin oranges & spicy Thai dressing 

9.75 

Traditional Caesar  
crisp romaine, seasoned croutons, maple smoked bacon bits & parmesan cheese 

9.75 

Soup of the Day 
prepared daily with fresh baked roll 

5.75 

French Onion Soup 
seasoned croutons & Emmental cheese 

7.50 

Chili 
hearty beef & vegetables topped with sour cream & cheddar cheese, served with pita slivers 

7.50 

Chef’s Daily Feature 
ask your server for today’s feature 

12.50 

SOUP & SALAD  

add this! 


