Stone Oven Pizzas

Asrparacus anp Goar CHEESE
Girilled asparagus, roasted red peppers, mushrooms, mozearella and mild goat cheese
with house-made marinare. $13%

Sprorumen’'s CHickEN & APPLE
Spolumbo’s chicken & apple sausage, fresh cilantro, sliced apple, caramelized onions,
sundried cranberries, brie & mozzarella cheese with house-made marinara. $15%

MarGHERITA
Muozzarella cheese, fresh roma tomatoes and basil, house-made sauce and parmigiano -
regianno, 512%

SWEET CHILI CHICKEN
Fresh, sliced chicken breast, moeearella and goat cheese, julienned onions, peppers and

carrods over a base of sweel & spicy Thai chili sauce. $15

PHiLy CHEESBE STEAK
shaved Sterling Silver sirloin, mushrooms, mixed peppers & onions, mozzarella and
Swiss cheese over au jus sauce. Served with horseradish aioli. $14%

Marioso
Pepperoni, satami, ham, prosciutto, Spolumbo’s spicy Dalian sausage and sundried
tomato pesto topped with mozzarella cheese, 5154

Hawaiiam
Sliced pineapple, Black Forest ham, mozzarella cheese and house-made sauce topped
with fresh parmesan and herbs, £13%

Perreron Fore-TEE
Marinara sauce topped with moszarella cheese and 40 slices of pepperoni,  153%

Barsecue CHICKEN
House-made bourbon glaze, mixed cheese, roasted chicken, sliced red onion, mixed
peppers and cilantro. $15%

“B.Y.0.P."
Build vour own pizea. Add the following toppings to our whaole wheat pizea base and
your choice of sauce, $7%

Mairi Spolumbo’s chicken & apple sausage, Spolumbo’s ltalian sausage, Black
Forest ham, pepperoni, roast chicken, applewood smoke bacon, Sterling Silver
sirloin, chipotle cream marinated shrimp, prosciutto, sulami:  $3% each

VEeie: Grilled asparagus, roasted red peppers, mushrooms, artichoke hearts,
roma tomato, red onion, cammot, red peppers, green peppers, mixed olives, jalapenos,
banana peppers, sautéed onions, sweet corn, pincapple: 52 each

CHeese: Mozearella, goat, jalapeno jack, feta, brie, marble: 3% cach
Sauce: House-made marinar, bourban glage, chipotle cream, basil pesto,

sundried tomato pesto, sweet & spicy Thai, roasted red pepper pesto.

Please inform your server of any food allergies before ordering.
GST is not included in prices.
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* Breakfast = Lunch * Dinner
Served in-house daily, 9am - 9pm,
k rain or shine
Games Room for the kids!
TAKE-OUT 1lam -9pm
403.202.4040




APPETIZERS

SpivacH & ArRTicHOKE Dhp

A blend of brie, Monterey Jack and parmesan cheese with anichoke hearts, spinach,
roasted red peppers, garlic and spices, baked golden brown. Served with grilled pita
wedges and fresh, house-made potato chips. $14%

Mouito Prawns

Twenty-four tequila, lime and cilantro marinated prawns, pan seaned and deglaeed
with a mixture of dark rum, lime juice and mint. Served over a bed of mixed greens
and garnished with fresh mint and cilantro, $12%

QuUEsADILLA
Marbled cheddar, mixed peppers and red onions folded in a whole wheat wortilla.
Served with fresh salsa. 59

Reo PerrFErR HummMmus

A blend of chick peas, roasted red peppers, sriracha hot sauce, garlic, onion and
cilantro, Served with pita wedges, grilled whale wheat tortilla and fresh potato
chips. $11%

Sweer Porato Fries
Crispy sweet potato Tries with chipotle aioli. $8

Min Tacos

Five, mini spicy beel tacos topped with mixed cheese, red & green peppers, onions,
tomatoes, olives and jalapenos, Served over a bed of mixed greens with salsa and
sour eream, 5124

Opa FRIES
Greek-style fries tossed with lemon juice and Greek herbs. Served with tentziki
sauce. $615

AmMSTERDAM FRIES
Cripsy frics with mayvonnaise. 554

VeEGETARIAN SPrING RoLLs
Cnisp, golden brown spring rolls filled with vegetables and glass noodles garmished
with fresh cilantro and lime coulis, Served sweet & spicy Thai sauce, 510

BrLack & Tanm Onion RiNGS
A stack of beer battered onion rings drizeled with stout beer and fried golden brown.
Served with Rickards White Ale mustard, $8%

CHicken Wines

One pound of chicken wings with erisp carrot & celery sticks and blew ranch. Your
choice of: Franks Red Hot, honey garlic, salt & pepper, sweet & spicy Thai, golden
barbecue or Chinese five spice, 511%

PortoseLLo FLaTBREAD
Multigrain Ratbread wpped with garlic and herb goat cheese, roasted red peppers,
sliced portobello and drizzled with balsamic glaze, 510

SaLaps
Served with a wedge of grilled garlic foccrcia bread.

Orcanic Linkeg GREENS
Orrganic mixed greens, tomatoes, cucumber shices, julienned red onion and carrots
with your ehoice of “all natural™ dressing. $10

Caesar SaLap
Crisp romaing lettuce, roasted garlic, anchovies, croutons and chopped bacon
drizzled with Caesar dressing and topped with fresh parmesan cheese, S11%

Bagay SrinacH SaLaop

Fresh baby spinach wopped with raspberry vinaigreite, sundried cranberries, toasted
walnuts, fresh apple slices, hard boiled egg and mild, crumbled goat

cheese. $13%%:

MeDiTERRANEAN SaLanp

A fresh, chilled salad of cucumbers, red onion, fresh tomato and olives tossed with
erisp romaine leaves and Dijon vinaigrette. Served on a bed of red pepper hummus
and topped with crumbled feta cheese, sundried tomatoes and Gateiki sauce, 514

Add grilled chicken or garlic shrimp skewers for: 54

BurRGERS
Your choice of; fresh 100% Alberta beet 8 o, burger, 6 oz, Alberia bison burger or

5 oz, fresh chicken breast. Served on a grilled ciabatta roll with leaf lettuce, tomato,

omion and a pickle spear.

Served with a choice of French fries, black & tan onion rings or house salad,
Substitute Caesar salad or sweet potato (ries: $1%:

Links BuRGER
Links-style barbecue sauce and spicy mavonnaise, 5114

BoursonzoLa Burcer
House-made bourbon glaze, applewood smoked bacon topped with a black & tan
onion ring, sautded mushrooms and mild cambozala chegse. S14%

CaviFormia BurRcer
A blend of mushrooms, rolled oats and brown rice topped with house-made avocado
salsa and citrus aioli. $11

Add cheddar, Swiss or jalapeno: 514
Add bacon: 2
Add gravy: $1%:

Please inform vour server of any food allergies before ordering.
GST is not ineluded in prices.

Onr take-oul boxes are 100 biodegradable, recyclable or l.l;:mpmtahls,
For our many enviro-friendly practices, please visit www spri
and ¢lick on “Green Thinking™,

SanNnpDwicHES & Maore
Served with vour choice of French fries, black & tan onion rings or house salad.
Substitute Caesar salad or sweet potato fries: 513

Greek CHiCKENM WRaAP

Grrilled chicken, red & green peppers, feta cheese, tomatoes and cucumbers tossed
with a white balsamic vinaigrette and wrapped in a grilled pita with tzatziki savce.
Served with Opa fries, 513

GuLr Coast QUESADILLA

Your choice of chipotle cream marnated shrimp or blackened Sterling Silver sirloin
in o salsa tortilla filled with jalapeno jack cheese, sweet com, banana peppers, green
& red peppers, applewood smoked bacon and caramelized onions. Served with
chipotle crema. $14%

CHicken CLuBs
Girilled chicken breast, applewood smoked bacon, cheddar cheese, lettuee, tomato
and mayonnaise on whole wheat or white Texas toast. %13

BurrFaLo CHickeEN WRaP

Crispy chicken tenders tossed in golden barbecue sauee and wrapped in a salsa
tortilla with jalapeno jack cheese, lettuce, fresh tomato, shredded carrot and hlue
ranch dressing. $10%

CHickeEn TENDERS

Five erispy golden brown chicken tenders served with your choice of Links-stvle
barbecue sauce, Rickards White Ale mustard or plum sauce, 512

“Buffalo Stvle” for $12%

ENTREES

CripoTLE CHiCkEN FARFALLE

Sautéed chicken, peppers, onions and sundried tomatoes tossed with bowtie noodles
in a chipotle cream sauce, topped with fresh parmesan cheese, Served with grilled
garlic foccacia, %16

MeEDITERRAMEAN DAPELLINI
Grape tomaoes, olives, onions and feta cheese tossed with roasted red pepper pesto
and capellini noodles. Served with a wedge of grilled garlic foccacia. S14%

STERLING SILWER STEAK SanDwiCH

A well seasoned, 6 oz, Sterling Silver Alberta sirloin, charbroiled 1o perfection and
served on grilled garlic foccacia bread with sautéed mughrooms and topped with a
black & tan onion ring, $14%

CHicken SaLTiMmeocca

Fresh chicken breast, lightly foured and pan seared, finished with sage, proseiutto
and provolone cheese ina mushroom marsala sauce, Served with seasonal
vegetables and capelling in sundried tomato pesto, 5184

Boureon RiBs
Slow roasted 51 Louis-stvle ribs slathered in our house-made bourbon glaze. Served
with white cheddar mashed potatoes and seasonnl vegetables, %21
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