
Powderkeg Lounge 

Sorry!  Prices do not include applicable taxes or gratuities. 

Soup of the Day                                                              
Ask your server about our soup of the day!   
Served with a fresh baked roll. 

6.00 

French Onion Soup                                                         
Clear beef broth and sautéed onions topped with  
seasonal house-made croutons & Emmental cheese. 

8.00 

Bison Chili   
Hearty bison & vegetables topped with sour cream  
& cheddar.  Served with crisp tortilla chips. 

9.95 

Chef’s Daily Feature                                                     
Ask your server about our special of the day. 
upgrade your side to French Onion Soup or Bison Chili      

12.75 

 
2.75 

Greek Salad                                                                      
A combination of cucumber, tomato, red & green  
peppers, red onion, Kalamata olives and feta cheese.   
Served on spring mix with house-made Greek dressing. 

10.95 

Thai Noodle Salad                                                           
Steamed noodles, spring mix, peanuts, shredded  
carrot, red & green peppers, Mandarin oranges  
and our signature spicy Thai dressing. 
 

add chicken strips or ground beef      

10.75 
 
 

 
 

4.50 

Traditional Caesar                                                          
Fresh romaine lettuce tossed with seasoned croutons,  
maple smoked bacon & parmesan cheese. 
 

add chicken strips or ground beef  
 

 
 

 
 

 

10.75 
 

 
4.50 

SOUP & SALAD  

Pound ‘O’ Wings 
We’ve got the best wing selection going in the Rockies!  
Oven baked and then tossed with your choice of the 
following: 
Sweet  
Apple Butter BBQ, Maple BBQ, Sweet Chili & Honey Garlic 
Spicy  
Frank’s Hot Sauce, Jamaican Jerk & Pineapple Curry 
Different! 
Honey Garlic Hot Sauce & Creamy Garlic Parmesan  
Dry Rub 
Dill Pickle, Cajun & Salt & Pepper 

15.50 
 
 

Powderkeg’s Nacho Platter 
Oven-baked corn tortilla chips topped with cheddar & 
Monterey Jack, red, green & jalepeno peppers, red 
onions & Kalamata olives.   
Served with salsa & sour cream. 
 

add guacamole 
add chicken strips, ground beef or extra cheese  

16.00 
 
 
 

 
2.50 
4.50 

Lake Louise Mac & Cheese 
Made in house with authentic macaroni noodles,  
pancetta bacon, parmesan, cheddar & Monterey Jack 
creamy cheese sauce.  Served with Caesar salad and 
garlic toast. 

12.75 

Stuffed Baby Yorkies 
Yorkshire Puddings stuffed with Alberta Beef & served 
with horseradish & au jus on the side. 

14.75 

Famous Bagel Skins 
Bagels lightly toasted with garlic butter, bacon bits, 
green onions & melted cheddar.  Served with salsa & 
sour cream or sweet chili sauce & sour cream 
 

add chicken strips or ground beef  

14.75 
 
 

 
4.50 

Salt & Pepper Dry Ribs 
Served with fresh veggies & Ranch sauce.  

12.75 

CHICKEN WINGS & OTHER THINGS  

Extreme Cheese 
A cheese lover’s delight!  Cheddar, Monterey Jack,  

mozzarella, feta & parmesan cheese. 

Big Kahuna 
A little piece of the tropics here in the snow!   
Ham, bacon bits, pineapple & mozzarella. 

Double Pepperoni 
The ultimate classic!  Two layers of pepperoni with  

cheddar, Monteray Jack & mozzarella. 

Spicy Spolumbo 
Spolumbo’s chorizo crumble, garlic, roasted peppers,  

red onions, mushrooms & mozzarella. 

The Canadian 
Spolumbo’s bison whisky fennel crumble, portobello  

mushrooms, bacon bits & mozzarella. 

Vegetarian Extraordinaire 
Sun-dried tomato basil sauce, black olives, artichokes,  

sun-dried tomatoes, red onions, spinach, feta & mozzarella. 

Tickety Chicken 
Grilled chicken strips, bacon  bits,  

red & green peppers, mushrooms & mozzarella. 

Taco Pizza 
Salsa base, taco-seasoned ground beef, onions, banana  
peppers, tomatoes, Monterey Jack & cheddar cheese. 

Additional Toppings 2.75 
 

Pepperoni, bacon bits, ham, chicken strips, ground beef, spicy chorizo crumble, bison whisky fennel crumble,  
spinach, banana peppers, green peppers, red peppers, pineapple, tomato, green onions, red onions,  

mushrooms, jalapeño peppers, sun-dried tomatoes, artichokes, black olives, feta & extra cheese 

12” STONE BAKED PIZZA 

21.00 

Operations Overload 
For all the meat lovers!  Ground beef, pepperoni,  
bacon bits, Spolumbo chorizo crumble & ham. 

Cajun Kegger 
Creamy alfredo sauce topped with Cajun shrimp, crumbled  

feta, tomato and a blend of Monterey Jack & cheddar. 

Old Dutch Chips 1.85 Olympic Mix 4.75 

Toasted Cashews 4.75  Pistachios  4.75 

A Little Bit of Trivia 
 

Completed in 1998, The Lodge of the Ten Peaks is about 31,000 square feet in size.   
Approximately 6,000 log sections were used in construction.    The logs themselves  

are “recycled,” coming primarily from the ski area from such places as Ptarmigan Glades.   
In addition, some of the biggest logs were provided when a freak windstorm  

toppled numerous old Ponderosa pines at Wasa Lake, BC.   
The non-slip floor covering is made from 2,000 old rubber tires.   

Lastly, did you know that the Powderkeg was almost named “The Foggy Goggles”? 



Gluhwein Mulled red wine served with cinnamon 

Hot Apple Pie Appleton Estate V/X Rum & hot apple cider 

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

Elephant Nuts Amarula & Frangelico, coffee & whipped cream 

Peppermint Patty  Peppermint Schnapps, hot chocolate & whipped 
cream 

Monte Cristo Grand Marnier, Kahlua, coffee & whipped cream 

Spanish Coffee E&J Brandy, Kahlua, coffee & whipped cream 

Irish Coffee Jameson’s, Irish Mist, coffee & whipped cream 

Blueberry Tea Grand Marnier & Amaretto with Earl Grey tea 

Hot Rum Toddy Appleton Estate V/X, hot water & honey 

WARM UP AFTER A DAY ON THE SLOPES! 
Hot Specialty Drinks (1 oz.) 

6.45  

Hot Buttered Rum Appleton Estate V/X, brown sugar & cinnamon mix 

 
The Legal Drinking age in Alberta is 18 years old. 

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

 

DRAUGHT BEER  14oz 20oz. 60oz. 

Stella Artois Pilsner 5.00 7.75 — 

Alexander Keith’s IPA 4.85 6.75 18.75 

Alexander Keith’s Red Amber 4.85 6.75 18.75 

Bud Light Lager 4.50 5.95 17.50 

Kokanee Glacier Lager 4.50 5.95 17.50 

SINGLE SERVE BEER 

Kokanee Glacier Lager 5.65 

Budweiser Lager 5.65 

Bud Light Lager  5.65 

Bud Light Lime Lager  5.65 

Alexander Keith’s India Pale Ale 5.75 

Alexander Keith’s Red Amber Ale 5.75 

Alexander Keith’s Premium White 5.75 

Moosehead Lager 5.75 

Heineken 5.75 

Big Rock Scottish Heavy Ale 5.95 

Stella Artois Bottle 5.95 

CIDERS & COOLERS 

Rock Creek Cider Can 5.65 

Smirnoff Ice Can 5.65 

Boddington’s Ale 5.95 

WHITE WINES Glass  
6oz. 

Bottle  
750ml 

Barefoot Pinot Grigio 
California, USA 

7.05 22.00 

GFV Gallo Sauvignon Blanc 
California, USA 

7.05 22.00 

McWilliam’s Hanwood Estate Chardonnay 
South Eastern Australia 

7.50 24.00 

BLUSH WINES Glass  
6oz. 

Bottle  
750ml 

Barefoot White Zinfandel 
California, USA 

7.05 22.00 

RED WINES Glass  
6oz. 

Bottle  
750ml 

Barefoot Merlot 
California, USA 

7.05 22.00 

Barefoot Shiraz 
California, USA 

7.05 22.00 

GFV Gallo Cabernet Sauvignon 
California, USA 

7.05 22.00 

McWilliam’s Hanwood Estate Shiraz 
South Eastern Australia 

7.50 24.00 

McWilliam’s Hanwood Estate Cabernet 
South Eastern Australia 

7.50 24.00 

POWDERKEG COCKTAILS (1 oz.) 
6.45 

Make it mountain size and add an extra ounce 3.75 

Powderkeg’s Famous Caesar    
Skyy Vodka, clamato, Worcestershire & Frank’s Hot Sauce garnished    
with pepperconcini, olives, picked asparagus & a lime. 

Purple Bowl    
Skyy Vodka, Blue Curacao, cranberry & lemon juice. 

Easy Street    
Grand Marnier, Skyy Vodka, cranberry & lime juice. 

Powderlyzer    
Kahlua, Skyy Vodka, coke & milk. 

Long Island Iced Tea    
The legendary mixture of lemon, lime & coke. 

PK Slammer    
Southern Comfort, Amaretto, OJ & grenadine. 

Moscow Mule    
Skyy Vodka, ginger beer & lime juice with fresh lime. 

Après Ski    
Peppermint Schnapps, Kahlua, Crème de Cacao & milk. 

HOUSE SPIRITS (1 oz.) 5.85 

Appleton Estate V/X Rum, Appleton White Rum, E&J Brandy,  
Gibson’s Sterling Canadian Silver Whisky, Grant’s Blended Scotch,  

Milagro Silver Tequila, Skyy Vodka & Tanqueray Gin. 

SPIRITS & LIQUEURS (1 oz.) 5.95 

Amaretto, Amarula, Bailey’s Irish Cream, Blue Curacao,  
Butter Ripple Schnapps, Cointreau, Crème de Banane, Crème  

de Cacao, Crown Royal, Drambuie, Dubonnet, Frangelico, Galliano, 
Goldschlager, Jack Daniel’s, Jagermeister, Jameson’s, Jim Beam,  
Kahlua, Lemon Hart, Malibu, Melon Liqueur,  Peach Schnapps,  
Peppermint Schnapps, Sailor Jerry Spiced Rum, White or Black  
Sambucca, Apple & Raspberry Sourpuss & Southern Comfort. 

PREMIUM SPIRITS (1 oz.) 
7.60 

Chivas Regal 12yr, Bombay Sapphire Gin, Courvoisier, Grand Marnier,  
Crown Royal, Grey Goose, Hennessey V.S.O.P.,  

Remy Martin & Milagro Gold Tequila 

Celebrate the Slopes with a Shot!  
(1oz.) 5.50 

Pirate, Sicilian Kiss, Rockstar, Polar Bear, Apple Pie, Black Forest Cake, 
China White, B52, Lemon Drop, Jagerschlager or Crispy Crunch 

Icewine Brandy Chocolate Shot 2.75  

Monster Bomb  7.95 

NON-ALCOHOLIC BEVERAGES  

Bottomless Soft Drink    
Coke, Diet Coke, Sprite, Ginger Ale & Iced Tea 

3.65 

“Retro” Glass Soda Bottle    
Coke, Sprite, Coke Zero & Diet Coke 

3.00 

Juice    
Orange, Apple, Cranberry, Grapefruit & Tomato 

3.65 

2% Milk 3.65 

Monster Energy Drink 3.95 

Glaceau Vitamin Water 3.95 

Smart Water 3.95 

Bottomless Coffee    3.25 

Tea    
Red Rose, Chamomile, Earl Grey, Green,  
Peppermint, Chamomile & English Breakfast 

3.25 

Hot Apple Cider 3.25 

Hot Chocolate with whipped cream & cherry 3.50 


