
STARTERS

SOUP CUP 6 | BOWL 9 made with love.

CHICKEN WINGS      	  19
1 pound. House recipes from scratch: buffalo hot, chipotle 
honey-hot, salt & pepper, honey garlic, teriyaki. Served with 
carrots, celery, ranch.

CRISPY BRUSSEL SPROUTS           
House-smoked bacon, maple balsamic glaze, whipped goat 
cheese crema, hazelnut pecorino crumble.

“EL HEFE” WAFFLE FRIES      	  18
Spicy waffle fries, house-smoked BBQ pulled pork, 
house-made nacho cheese sauce, pico de gallo, 
sour cream, scallions.

BANG BANG LETTUCE WRAPS 	  18
Thai marinated chicken thighs, vegetables, sweet and spicy 
glaze, roasted cashews, fried rice noodles, lettuce.

BAKED BRIE & PROSCIUTTO      	  19
Phyllo pastry wrapped brie cheese, fig jam, prosciutto, 
candied walnuts, balsamic glaze, served with apples and 
pretzel crostini.

MULLIGAN MEATBALLS	  19
House-made three meatballs, Pomodoro sauce, freshly 
grated Grana Padano, herbs, boursin garlic toast.

GUACAMOLE & TINGA SALSA         	  10
REAL and FRESH guac & salsa made from scratch, served 
with house-cut corn tortilla chips.

SALADS
VERTICAL GARDEN GREENS         	  Starter 12 | Entrée 18
Fresh grown, 100% pesticide-free Winterbor kale  from 
our Vertical Garden Farm with mixed house greens, cherry 
tomatoes, cucumber, radish, spiced pepitas, sundried 
cranberries, goat cheese & house vinaigrette.

Add: Blackened chicken 6 | Blackened prawns 6
Add: Salmon fillet 10

VERTICAL CAESAR                                Starter 12 | Entrée 18
Vertical Farm kale & crispy Romaine hearts with 
house-smoked bacon, baked garlic croutons. Tossed in a 
creamy garlic Parmesan dressing.

Add: Blackened chicken 6 | Blackened prawns 6
Add: Salmon fillet 10

LA SCALA COBB SALAD                                                   24
Blackened chicken breast, house-smoked bacon, avocado, 
feta cheese, cherry tomato, egg, pepperoncini, pecorino & 
shallot vinaigrette.

HANDHELDS

MAINS
COCONUT SHRIMP TACOS      	  20
Two flour tortillas, smoky green goddess coleslaw, coconut 
shrimp, mango salsa, pickled red onion, cilantro, lime. Served 
with fresh tortilla chips & fresh house guacamole.

Add: Extra taco $6 extra

BRODY’S DOUBLE BOGEY BURRITO BOWL           	  20
Mexican rice, roasted corn salsa, lettuce, black beans, pico de 
gallo, avocado lime crema, crispy tortilla strips, cilantro. Choice 
of shredded spicy chicken or house-smoked BBQ pulled pork.

BRAISED SHORT RIB PAPPARDELLE      	  23
Red wine braised Alberta beef short rib, wild mushroom ragu, 
pappardelle pasta, ricotta cheese, parmesan, fresh herbs. 
Served with garlic toast.

PAN FRIED ATLANTIC SALMON 	  25
Salmon fillet, topped with a caper beurre blanc sauce and 
served with wild rice, grilled asparagus and crispy 
salmon skin.

GALLERY BURGER (All-Beef, Chicken or Veggie)            	  19
Choice of: 1/2 lb all beef, 6 oz grilled chicken breast or Know 
Meat veggie patty. Served on a local potato bun with lettuce, 
tomato, pickle, onion and house-burger sauce.

Add: American cheddar, swiss or Smoked Gruyere 1.50 each
Add: Bacon 1.50

“AAA” ALBERTA BEEF DIP      	  20
House-roasted “AAA” Alberta beef, charred scallion aioli, 
sauteed wild mushrooms, smoked gruyere, locally baked 
Italian Filone bun, au jus.

AVOCADO CHICKEN CLUB     	  20
Marinated chicken thighs, bacon, arugula, tomato, avocado, 
swiss cheese, maple chipotle aioli, “Everything” 
ciabatta bread.

NASHVILLE FILET O’ FISH 	  19
Fried cod filet, spicy Nashville seasoning, coleslaw, American 
cheddar, pickles, Kewpie gribiche, scallions, potato bun.

THE SICILIAN     	  19
Oven roasted turkey breast, spicy Capicolla, Genoa salami, 
whipped Boursin spread, arugula, roasted tomato jam, 
“Everything” ciabatta bread.

HANDHELDS have choice of: 
fries | side vertical greens salad | side vertical Caesar salad. 

Sub: Sweet potato fries 2 | waffle fries 2
Sub: Gluten-frendly bun or bread 2

 WIFI: @Springbank Free Guest Wifi
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WE CAN NOT GUARANTEE 100% GLUTEN FREE AS WE DO USE FLOUR 
IN OUR KITCHEN AND FRYERS. PLEASE ADVISE OF ANY ALLERGIES.



PIZZA
Pizza starts at 4:00pm daily, as we make the dough fresh every day!

L - New York Crust   (14” round)
   
M - New York Crust    (12” round)

M - Gluten-Free Cauliflower Crust (10” round)
*add $4 to the ‘M’ priced pizzas.

                                                                                                                 

CLASSIC CHEESE 	  19/23        
House tomato sauce & our blend of REAL mozzarella, 
pecorino & parmesan cheese.

PEPPERONI 	  22/26
Dry cured pepperoni on our Classic pie. 

MEDITERRANEAN VEG 	  22/26
Red peppers, onion, roasted garlic, Kalamata olives, feta 
cheese, Springbank Farm basil pesto (contains walnuts).

CARNIVORE 	  24/28
Italian sausage, cured pepperoni, house-smoked bacon           
& ham.

HAWAII FIVE-OH 	  22/26
Ham, pineapple, house-smoked bacon.

ROASTED BBQ CHICKEN 	  23/27
Pulled roasted chicken, onions, banana peppers, smoked 
bacon.

DIAVOLA 	  23/27
Genoa salami, roasted peppers, roasted garlic, onion, arugula, 
goat cheese, honey sriracha.

MANHATTAN EXTRA TOPPINGS 	  3 EACH
Dry cured pepperoni, Italian sausage, smoked bacon, smoked 
ham, Genoa salami, anchovies, extra REAL mozzarella house 
cheese, feta cheese, goat cheese, Daya dairy-free cheese.

BRONX EXTRA TOPPINGS 	  2 EACH
Red peppers, banana peppers, jalapenos, mushrooms, onions, 
tomatoes, black olives, pineapple, arugula, Springbank Farm 
basil-pesto, roasted garlic, artichokes.

True NY pizza pie. 100% REAL mozzarella blend, 
home sauce & dough made the NY way 

“You grab it, you fold it, you like it, you walk” 
-Sal, Joe’s Pizzeria, NYC   

We have our very own Vertical Garden Farm located behind the 
clubhouse. In it, we grow 100% pesticide-free and non-GMO 

ingredients for our menu and fancy cocktails. 

Crazy fresh and healthy. Enjoy!

M / L  

SIDES

DESSERT

KID’S

SMALL FRIES / CONE OF FRIES        	  6 | 10

GRAVY 	  2  

SWEET POTATO FRIES 
With sriracha aioli (small or cone)        	 8 | 12
WAFFLE FRIES 
With garlic parmesan aioli        	  10

VERTICAL GARDEN GREENS	  5

VERTICAL CAESAR SALAD	  5

CHOCOLATE LAVA CAKE 	  10
Hot lava center, vanilla ice cream, chocolate drizzle, served in 
a skillet.

BOURBON CARAMEL APPLE CRUMBLE 	  10
Home-made. Served warm with vanilla ice cream.

CHURRO POUTINE 	  10
Cinnamon sugar-dusted Churro with chocolate sauce, 
caramel sauce & toasted marshmallows.

D’SERVED ICE CREAM SANDWICHES 	  6
Two fresh baked cookies, hand-scooped Foothills ice cream. 
Made local & six sandos to choose from:
• Cinna-Bun	     • Bday Cake	       • Chocolate Mint-Chip
• Dunk-a-Roo	     • Cookies ‘n’ Cream     • Today’s Feature! 

JR. GALLERY BURGER      	  10
¼ pound of pure all beef burger, good ol’ ketchup & none of 
that green stuff. Served on a soft bun with french fries.

PASTA OF THE DAY 	  10
Chef’s pasta surprise with choice of: alfredo sauce, red 
tomato-basil sauce, or rosé sauce.

CHICKEN FINGERS 	  14
Three pure white chicken breast fingers fried golden brown. 
Served with french fries & plum sauce.
Add: Extra finger(s) 3 per

CHICKEN & CHEESE QUESADILLA      	  10
Shredded chicken & mixed cheese grilled between two flour 
tortilla shells. Served with french fries.

GRILLED CHEESE 	     10
Classic!!! Served with fries. 

THANK YOU!
Your support & kindness is only exceeded by your  

good looks. Have an amazing day!


