
G R A Z E R S   

Field Dip GFP V 15
Spinach and Asiago, Roasted Truffle Mushroom, 
Warm Flatbread, Gaufrette 

Beef Carpaccio GFP 18
Certified Angus Beef Tenderloin, Arugula, Sweet Onion 
Relish and Pickled Shallots, Puffed Wild Rice, Parmesan, 
White Truffle Oil, Flatbread

Hunter’s Board (serves 2) GFP 39
Bresaola, Prosciutto, Salami, Pork Rillette, Roasted Garlic, 
Whipped Goat Cheese and Marinated Feta, Brie, Fruit, 
Pickled Egg, Warm Flat Bread, Gaufrette

M O U N T A I N  I N S P I R E D   

Bison Short Rib GF DF 33
Marinated Bison, Canadian Wild Rice, Miso Roasted Onion, 
Pickled Vegetable

Trailside Crispy Chicken 27
Crispy Chicken, Jalapeño Honey, Grilled Lettuce, 
Roasted Carrots, Buttermilk Avocado Ranch Dressing

Nature’s Selection VE GF 21
White Bean Purée, Grilled Eggplant, Salsa Verde, 
Roasted Carrots, Asparagus, Mushrooms

Alberta Beef Burger 23
Alberta Chuck Beef, Smoked Mushroom, Maple Bacon, 
Alberta Gouda, Arugula, Horseradish Aioli, Tri-Fries

V VEGETARIAN VE VEGAN GF GLUTEN FREE GFP GLUTEN FREE POSSIBLE

NF NUT FREE DF DAIRY FREE OW OCEAN WISE



GF GLUTEN FREE NF NUT FREE DF DAIRY FREE

D E S S E R T S   

Chocolate Loaded Donut  11
Whipped Peanut Butter, Raspberry Gelée, Chocolate Mousse, 
White Chocolate Bark

Vanilla Brulée Cheesecake GF 12
Field Berries, Crispy Caramel, Mint Syrup

S I P P E R S   

Campfire Smores Hot Chocolate 10
1.5 oz Rupert’s Whisky, Honey Syrup, Hot Chocolate, 
Graham Cracker with a Toasted Marshmallow

Espresso Martini 14
1 oz Park Espresso Vodka, .5 oz Kahlua, .5 oz Baileys, 
Chilled Espresso



Kids  
Menu

M O U N T A I N E E R S  M E N U   

Small Pop or Juice Included

Chicken Fingers  12
Served with Fries and Veggie Sticks

Pulled Pork Slider 12
Served with Fries

Bowl of Beef or Veg Chili GFP 12
Served with a Bread Roll

Grilled Cheese 12
Served with Fries and Veggie Sticks

V VEGETARIAN VE VEGAN GF GLUTEN FREE GFP GLUTEN FREE POSSIBLE NF NUT FREE DF DAIRY FREE



C O C K T A I L S   

Jala Caesar 15
1.5 oz Trailblazer Vodka, Clamato Juice, Worcestershire, Tabasco, 
Jalapeño Syrup, Garnished with Maple Bacon and Celery

Lavender Lemonade 15
1.5 oz Wild Life Gin, Lemon Juice, Lavender Syrup, Topped with Soda

Excelsior 15
1.5 oz Don Julio Tequila, Pomegranate Juice, Hibiscus Syrup 
and Lime Juice

W I N E S   

R E D  6 oz 9 oz Btl

Rocky Mountain Cabernet 15 20 55 
Beamsville Bench, ON 

Hester Creek Merlot 15 20 55
Oliver, BC 

Quails Gate Pinot Noir 16 21 70
West Kelowna, BC

Moon Curser Border Vines 18 23 80
Osoyoos, BC

W H I T E   6oz 9oz Btl

Rocky Mountain Pinot Gris 15 20 55
Beamsville Bench, ON

Red Rooster Riesling 15 20 55
Naramata Bench, BC

Calliope Sauvignon Blanc 15 20 55
Oliver, BC

Burrowing Owl Chardonnay 16 21 70
Oliver, BC

R O S É  &  B U B B L E S  6oz 9oz Btl

Rocky Mountain Rosé 15 20 55
Beamsville Bench, ON

Steller’s Jay Brut 16  70
Summerland, BC



B E E R   

D R A F T

Folding Mountain Lager 16 oz 9.25

C A N

Folding Mountain Day Away XPA 5% 473 ml 10

Jasper Brewing Co. Jasper the Bear / Blonde Ale 5% 355 ml 9

Banff Ave Ride or Die / Pilsner 4.8% 355 ml 9

Campio Premium Lager 5.2% 355 ml 9

Babe Tangerine Dream Lager 5.2% 355 ml 9

Fernie What the Huck / Huckleberry Ale 5% 355 ml 9

Fernie Hit the Deck / Hazy IPA 6.4% 355 ml 9

C I D E R S   

Lonetree Dry Apple Cider 355 ml 9

Lonetree Pear Cider 355 ml 9

Lonetree Rhubarb Cider 355 ml 9

M O C K T A I L S   

Peach Lavender Spritz 9
Muddled Peach, Lavender Syrup, Lemon topped with Soda

Field Berry Mojito 9
Field Berries, Mint, Lime, Simple Syrup topped with Soda
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