SEAFOOD CHOWDER

Canadian Clams, Kuterra Salmon, BC Prawns,
Tobiko, Bacon

NF OW

CAESAR v

Mixed Kale, Shaved Parmesan, Crispy Capers,
Focaccia Crostini, Cashew Lemon Dressing

BEEF BRISKET BURGER wnF

Boz Certified Angus Beef, Butter Lettuce, Apple
Butter and Bacon Jam, Smoked Cheddar, Onion
Ring, Roasted Garlic Aioli, House Cut Fries

SMOKED SALMON wr

Potato Pancake, Dill Cream Cheese, Watercress,
Pickled Red Onion and Capers

BANGERS AND MASH wnr

LUNCOCH

SOU

21

l'.‘r

SQUASH varF

Roasted Squash and Apple, Toasted Caraway,
Garlic Chips

SALAD

19

MAI

32

30

31

Ernest Meats British Bangers, Brown Butter Mash

Potato, Caramelised Onion Gravy, Garden Peas,
Parsnip Chips

ENHANCE

GRILLED CHICKEN BREAST
GF DF NF

SAUTEED BLACK TIGER PRAWNS
GF NF OW

vV Vegetartan VE Vegan GF Glu

DINNER

13

ten Free

DF Datry Free

DESSERTS

BEET v GF

Roasted Beetroot, Orange and Pickled Cabbage
Purée, Couscous Salad, Goat Feta, Pickled Red
Onions, Lemon and Thyme Vinaigrette

N

CASSOULET wNF GFVE

Baked Bean Cassoulet, Squash, Caramelized
Onions, House Kraut

PAPPARDELLE wr

Canmore Pasta, Wild Mushroom and Bison
Ragout, Hunter Gravy

BAKED TROUT GF NF Ow

Smoked Tomato and Fennel Broth, Potato
and Sunchoke Ragout, Radish

CHICKEN

Alpine Stew, Wild Spruce Tips and Cheddar
Biscuits, Green Salad, Maple-Bourbon Dressing

NF

MENTS

BAKED OCEAN WISE TROUT
DF NF OW

ALBERTA PULLED BISON
GF NF

MF Nut Free OW Ocean Wise

KIDS MENU

17

17

26

28

29

28

12

12



DINNER

s 0O UP

SEAFOOD CHOWDER

Canadian Clams, Kuterra Salmon, BC Prawns,
Tobiko, Bacon

NF OW

SQUASH v arF

Roasted Squash and Apple, Toasted Caraway,
Lemon Cashew Crema, Garlic Chips

HOUSE BREAD v nrE
Herb Burtter

TARTELETTE ve

Smoked Onion Balsamic Tart, Whipped
Herb Vegan Ricotta, Parsley Oil

DUCK WINGS NF DF GF

Confit Duck Wings, Saskatoon
Berry Reduction

GOAT CHEESE wnrF v

Fried Goat Cheese, Cranberry and
Pine Coulis, Arugula

V' Vegetarian VE Vegan

DINNER

GF Gluten Free

21

17

11

START

19

22

21

DF Datry Free

DESSERTS

SALAD

CAESAR v

Mixed Kale, Shaved Parmesan, Crispy Capers,
Focaccia Crostini, Cashew Lemon Dressing

CARROTS veE GF

Fire Roasted Carrots, Cashew-Dill Pesto, Bitter

Greens, Carrot-Maple Purée, Roasted Garlic Aioli,

Dukkah Spice

BEET v GF

Roasted Beetroot, Orange and Pickled Cabbage
Purée, Couscous Salad, Goat Feta, Pickled Red
Onions, Lemon and Thyme Vinaigrette

ERS

SKY BISTRO TARTARE wr DF

Noble Farm Bison, Black Garlic Aioli, Pickled
Red Fox Fungi Mushroom, Grainy Mustard,
Grilled Brioche, Fried Capers

SALMON ow

Coho Salmon Gravlax, Stinging Nettle, Lemon
Black Pepper Mascarpone, Pickled Red Onions,
Red Fife Crostinis

FOIE GRAS nF

Duck Foie Gras and Black Truffle Mousse,
Tart Cherry Coulis, House Made Brioche

MF Nut Free OW Ocean Wise

KIDS MENU

19

18

17

28

28

21



MAIN

CABBAGE ve 29 DUCK WNF GF DF 41
Miso Braised Cabbage, Chestnut and Celeriac Smoked King Cole Duck, Rhubarb Apple Glaze,
Purée, Miso Mayonnaise, Mushroom and Herb Warm Wild Rice and Cherry Salad, Pistachios
Broth, Parsley Oil, Smoked Candied Walnuts

PORK NF GF 49
SABLEFISH oF neow 16 130z Brined Pork Chop, House Made Caraway
Smoked Tomato and Fennel Broth, Potato and Sauerkraut, Pickled Apples, Parsnip Smoked Yogurt
Sunchoke Ragout, Radish Purée, Crispy Sunchoke
CERTIFIED ANGUS BEEF SHORT RIB wr 51 CASSOULET NF GF VE 33
Pomme Purée, Creamed Spinach, Chanterelle Baked Bean Cassoulet, Squash, Caramelized
Mushrooms, Red Wine Demi Onions, House Kraut
BISON NF GF 68

Boz California Cut Noble Farm Bison Striploin,
Potato Gratin, Blueberry Demi, Roasted Carrots,
Smoked Onion Dust

ENHANCEMENTS

GRILLED CHICKEN BREAST 9 TRUFFLE PARMESAN POTATOES 12
GF DF NF NF GF

SAUTEED BLACK TIGER PRAWNS 13 FIRE ROASTED CARROTS 12
GF NF OW VE GF

ROASTED BROCCOLINI 11 BAKED SEASONAL VEGETABLES 12
VE GF VE GF NF

vV Vegetartan VE Vegan GF Gluten Free DF Datry Free NF Nut Free OW Ocean Wise

DINNER DESSERTS KIDS MENU




sTRU
sKY B2

DESSERT

DESSERT

ROYAL CHOCOLATE cGrv 15

Biscuit, Ganache, Mousse

APPLE TART ve 14

Artisan Cinnamon Gelato

FONDANT AU CHOCOLATE v nF 15

White Chocolate Montée, Apricot, Orange

Vo Vegetarian VE Vegan GF Gluten Free DF Dairy Free NF Nut Free

DINNER DESSERTS KIDS MENU
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