
 

 

W E LC O M E T O  OU R V I R T U AL  MEN U 
 
 
 
 
 

 
P L E A S E  S C R O L L  F O R :  

 
B E E R  O N  T A P  

 
W I N E  B Y  T H E  G L A S S  

 
W I N E  B Y  T H E  B O T T L E  

 
P I Z Z A  

 
A P P E T I Z E R S  

 
S O U P  &  S A L A D  

 
M A I N S  

 
P A S T A  

 
T O D A Y ’ S  F E A T U R E  

 
D E S S E R T  

 
K I D ’ S  M E N U  

 
M A R K E T P L A C E   

 

 

T H A N K  Y O U !  



 

   

T HE  T APS !  
K E G S  B Y  T H E  P I N T  

All 16 oz pints, except Guinness at 20 oz 
 

Mill Street Organic, Lager, 7.5 
Blindman, Long Shadows, IPA, 7.5 

Shock Top, Belgian White, 7.5 
Alexander Keith’s, Pale Ale, 7.5 
Bud Light, Crisp Light Lager, 7  
Village Blonde, Golden Ale, 7 

Barking Squirrel, Amber Lager, 7.5 
Fernie First Trax, Brown Ale, 7.5 

Cracked Canoe, Premium Light, 3.5%, 90 calories, 7 
Guinness (20 oz), 9.25 

 

 

 

GROWLERS TO GO 
Take-out only. 

It is like an environmentally-friendly grocery bag, but way more fun. 
Bring in your own Growler or purchase one from us.  

 
$25 Choice of Growler & the maiden fill 

$20 Refills | $25 Guinness refill 
 

RINSE. REFILL. REPEAT. 

         
 

 



 

W IN E B Y  T HE  GL AS S  
6 oz, 9 oz or half litre to share 

 

      WHITE  
Pinot Grigio, La Vite 

Vento, Italy. Sustainably Farmed.   
$9, 12, 21 

 
Sauvignon Blanc, Kotuko 

New Zealand.  Sustainably Farmed  
$12, 15.5, 28 

 
 

                                                                                          RED 
Red Blend, La Muse Rouge  

Merlot-Cabernet Sauvignon Red Blend 
 South France. Sustainably Farmed. 

  $11.5, 14.5, 26 
 

Pinot Noir, Les Amis 
Languedoc, France.   

$12.5, 15.5, 28 
 

Malbec, La Corrupcion 
Maipu Argentina. Organic,  

$11.5, 14.5, 26 
 

Cabernet Sauvignon, Aldenwood  
Sonoma, California.  

$13, 16, 29 
(sorry, currently out of stock) 

 
 Sustainably Farmed: Ecological & socially responsible practices with focus on energy & 
water conservation to produce organic / biodynamic wine. It means they really care! 

 
 

 



 

  B Y  T H E  B OT T L E  
 

       WHITE  
Tinhorn Creek, Gewurztraminer 
South Okanagan Valley, B.C. $28 

 
Tawse, Riesling VQA 

Niagara Peninsula, Canada. $32 
 

Sur Lie, Muscadet Sevre et Maine  
Loire Valley, France. $32 

 
Toccata, Malvasia Bianca 

Santa Barbara County. $42 
 

Montes Alpha, Chardonnay 
Casablanca Valley, Chili. $58 

 
La Doncella, Chardonnay (Organic) 

Spain. $34 

 

                                                                                         RED 
Villa Girasole, Montepulciano 

Italy. $24 
 

La Sabina, Merlot 
Encina Milenaria, Spain. $48 

 
La Sabina, Cabernet Sauvignon  

Encina Milenaria, Spain. $48 
 

Heliodoro, “Gift of the Sun” Pinot Noir  
California. $44 

 
La Doncella, Tempranillo, (Organic) 

Spain. $34 
 
 



 

PIZZA MENU 
 

   XL - Neapolitan New York Crust   (16” round) 
   M - Neapolitan New York Crust   (12” round) 

 
    M - Gluten-Free/Dairy-Free Crust (12” round)   
          *add $3 to the lower price ‘M’ pizzas below 

 
      M - Gluten-Free Cauliflower Crust (10” round) 

                                      *add $4 to the lower price ‘M’ pizzas below. 
    
                                                                                                                                M / XL                                                   
  CLASSIC CHEESE                                                                       $16 /21             

House tomato sauce & our blend of REAL mozzarella, 
pecorino & parmesan cheese. 
 
PEPPERONI                   $19/24 
Dry cured pepperoni on our Classic pie. 
 
VEG-OUT                                                   $19/24 
Red peppers, onions, tomatoes, artichokes, mushrooms,  
roasted garlic, farm basil-pesto (contains walnuts). 
 
CARNIVORE                                 $23/28 
Italian sausage, dry cured pepperoni, house-smoked bacon,  
smoked ham. 
 
HAWAII FIVE-OH                  $20/25 
Ham, pineapple, house-smoked bacon. 
 
ROASTED BBQ CHICKEN                               $21/26 
Pulled roasted chicken, onions, banana peppers, house-smoked 
bacon. 
 
WEEKLY SPECIAL                  $20/25 
The ‘Pie of the Week’. Server will advise. 
 
MANHATTAN EXTRA TOPPINGS                                                         $3 EACH 
Dry cured pepperoni, Italian sausage, house-smoked bacon, 
smoked ham, anchovies, REAL mozzarella house cheese blend. 
 
BRONX EXTRA TOPPINGS                                                    $2 EACH 
Red peppers, jalapeno peppers, banana peppers, onions,  
mushrooms, tomatoes, black olives, artichokes, pineapple,  
fresh garden basil, roasted garlic, Daya dairy-free cheese. 

 
              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     



                                                                                             
                                   

                                     APPIES 
 

 WINGS ( G FR)  
A pound of chicken wings, herb-brined & fried crispy. Choice of:  

Salt ‘n Pepper, Honey G (garlic), Teriyaki or Traditional Buffalo Hot 
15  

 
TWO-DIP KETTLE CHIPS  (G FR/V )  

House-made Yukon Gold potato chips tossed in Sumac seasoning and served with a creamy dill dip & 
a carmalized onion cream cheese dip.  Double-dipping allowed. 

12 
 

STICKY RIBS  
Southeast Asian spice glazed pork rib ends with pickled carrots & cucumber 

17 
 

EAST COAST CHEESEY-GARLIC FINGERS (V )  
Forno-baked flatbread with REAL mozzarella, parmesan & pecorino cheese blend & garlic.  

Served with authentic East Coast sweet sauce. 
16 

 

    S O UP  
 SOUP OF THE  DAY 

Healthy & hearty. Good for the soul! Also available to ‘take-home’ from our Marketplace.   
                                           C U P  5.5 |  B O WL  8       
   

          S AL AD 
VERTICAL GARDEN GREENS ( GF R/V O)  

Fresh grown, 100% pesticide-free greens from our on-site Vertical Garden Farm. Rainbow Chard & Winterbok Kale  
with cherry tomatoes, cucumber, radish, spiced pepitas, sundried cranberries, goat cheese & house vinaigrette. 

S T A R TE R  8  |  E NT R ÉE  15 
 

VERTICAL CAESAR  
Vertical Farm Kale & crispy Romaine hearts with house-smoked bacon, baked garlic croutons.  

Tossed in a creamy garlic parmesan dressing 
S T A R TE R  10 |  E NTR É E  18 

ADD  TO E ITHER  ABOVE S AL ADS: F IVE  BL ACKENED S HRIMP $6 | GRILL ED 6 OZ CHICKEN BREAS T $6 
 

CAPRESE SALAD (G F)  
Bocconcini, cherry tomato, balsamic reduction, Vertical Farm Genovese Basil pesto.  

*pesto contains walnuts 
S T A R TE R  12           

 

 



M A I NS  
 THE  BELOW H AN D-HELDS COME  WITH CH OI CE OF: 

F R I E S  |  S I D E VE R T IC A L GR E E NS  SA LA D  | S I D E  VE R T IC A L C A E SA R SA LA D ;  O R    

 A D D $2  F O R: SW E E T P O TA T O F R I E S | C A P R E SE  S I D E SA LA D  | CUP  O F SO UP  | S I D E  OF  RO A ST E D W I NT E R  VE GE T AB LE S 

 

GALLERY BURGER (G F O/V O)  
½ pound of pure AB beef, THE sauce and all the groceries on a potato bun. 

16 | ADD: Bacon 1.5 | Cheese 1.5 | Sub in a Beyond Meat patty - 2 

 
  JUNIOR BURGER  ( GF O) 

1/4 pounder of AB beef, good ol’ ketchup & none of that green stuff. Served on a potato bun. 
9 |  ADD: Bacon 1.5 | Cheese - 1.5         

 
ALBERTA BRISKET MELT ( GF O)  

House-smoked Albert beef brisket, caramelized onions, banana peppers, roasted pepper sauce & melted mozzarella 
17 

CHICKEN FINGERS & FRIES 
Three pure white chicken breast fingers fried golden brown, French fries & plum sauce (unless you prefer a different side) 

12 | A DD:  E X T RA  F ING ER( S)  3  P ER 
 

P AS T A  
     PENNE PAISANO ( G FO/V O)  

Penne pasta, smoked ham, sweet peas, creamy house four-cheese sauce 
17 

 
                                                        LINGUINE & MAMA MIA MEATBALLS 

Linguine, Pomodoro sauce, 3 home-made Italian meatballs (custom pork & beef blend), Vertical Garden basil 
16 

 
BEEF RAVIOLI 

Tender pasta pillows filled with slow-cooked beef & cheese in our Pomodoro sauce  
17 

 
   GARLIC BREAD (V)  

         Baked Italian Ciabatta loaf to share. 
7 
 
 

  CHEF’S FEATURE 
    From our Kitchen Team, with love. Your server is happy to provide details 

M AR K ET 
 
 

  



 

                     S I D ES  
F R IE S  ( G FR/V )  8 

S WE E T  P O T AT O  FR IE S  WITH  CH IPO T L E  MA Y O  ( V)  10 
M E A T B A LL  3 

R O A S T E D WINTE R  VE G E TA B LE S  (G F R/V)  6 
 
 

DESSERT 
 

NEW YORK CHEESECAKE ( V)  
Made from scratch. Served with seasonal berry compote 

7 P E R  SL IC E 

DESSERT DU JOUR  
What is the Dessert du jour?... “Why it is the ‘Dessert of the Day’” 

             -Inspector Clouseau  

Market 

 

                
 

 KID’S MENU 
 

 

 

 

K I D S  1 2  &  U N D E R ,   
B U T  W E ’ R E  N O T  C H E C K I N G  I D  

 
  JR . GALLERY BURGER   

( G FO) 
9 

¼ pound of pure AB beef burger, 
good ol’ ketchup & none of that 
green stuff. Served on a soft bun 
with French fries. 
 

ADD: BACON 1½ | CHEESE 1 ½ 

 

 

      

PASTA OF THE DAY 
  9 
 
Chef’s pasta surprise with choice of: 

• Alfredo sauce 
• Red tomato-basil sauce 

• or… a mix! Half & half  rose 
sauce!  

ADD:  MEATBALL(S) 3 PER 
 

 

 

CHICKEN FINGERS 
12 

 

Three pure white chicken breast 
fingers fried golden brown.  

Served with French fries & plum 
sauce. 

ADD: EXTRA FINGER(S) 3 PER  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

                 
 

        

     MARKETPLACE 
                 
                    NO ORDER NEEDED.  HEALTHY GRAB ‘N’ GO MEALS. 
                  A QUICK STOP FOR THE FAMILY… JUST ADD THE HEAT! 

 

D R I N K S  

2 ½ | 2% MILK 
3    | CHOCOLATE MILK 

3 ½ | GATORADE 
3 ½ | G2 

 2 ½ | HOT CHOCOLATE (SMALL)  
3 ½ | HOT CHOCOLATE (LARGE) 

JUNIOR PALMER 
½ iced tea, ½ lemonade 
with a splash of goodness. 
2.75 |  BO T TO M L E SS 

FOUNTAIN POP & JUICE 
Pepsi, Diet-Pepsi, Ginger Ale,  
7-Up, Orange Juice, Cranberry, 
Brisk Iced Tea & Lemonade 
2.75 |  BO T TO M L E SS 

                    BUBLY 
(SPARKLING WATER)  

Fresh fizzy goodness in a cool can. 
Please ask for today’s flavors 
                    3  P E R  C A N 

D E S S E R T  
( A L L  A G E S ! )  

 

THE MONSTER 
Vanilla ice cream smashed 
between two tasty cookies 

6 

                                                                                     (GFR) DENOTES GLUTEN-FRIENDLY. 
                          WE CANNOT GUARANTEE 100% GLUTEN FREE AS WE DO USE FLOUR IN OUR FRYERS AND KITCHEN. 
                                                   PLEASE ADVISE OF ANY FOOD ALLERGIES.  GST IN ADDITION. 

 
 

BIG SCOOP (GFR) 
Vanilla ice cream & 

chocolate sauce 
5 

   

 



WINTERBOR KALE (GF/V)               $3/BAG 
100% pesticide-free, non-GMO and fresh-cut from our on-site Vertical 
Garden Farm (container located between clubhouse & hole #18). Feeds 1. 
 
RAINBOW CHARD (GF/V)               $3/BAG 
Also from our Vertical Garden. Uber-healthy! Feeds 1. 
 
GENOVESE BASIL (GF/V)                 $3/BAG 
You got it… grown and harvested here.  Makes everything better.  
 

SICILIAN MEAT LASAGNE (COMES FROZEN)       $18 
Old World. Ground Italian sausage, beef Bolognese, fresh Ricotta & 
mozzarella. Feeds 3-4. 
 
VEGETARIAN LASAGNE (V) (COMES FROZEN)        $15 
Sicilian recipe, but swap the meat with: onion, peppers, mushrooms & some 
fresh Vertical Garden greens.  Feeds 3-4. 
 

NY PIZZA DOUGH (V)            $5 
NY Style pizza dough in a bag and ready to throw. Good for an 18” pie. 
 
NY PIZZA KIT (V)              $12 
The dough, plus home-made pizza sauce & REAL mozzarella cheese blend.  
 

_____________________________________________________________________________________________________________________  

(V)  DENOTES VEGETARIAN        (VO)  VEGETARIAN OPTION       (GFR) GLUTEN-FRIENDLY        (GFO) GLUTEN FRIENDLY OPTIONS 
             WE CANNOT GUARANTEE 100% GLUTEN FREE AS WE DO USE FLOUR IN OUR FRYERS & KITCHEN.  PLEASE ADVISE OF ANY FOOD ALLERGIES 
 

 
VERTICAL FARM???  

THAT ’S  R IGHT,  WE HAVE OUR  VER Y OWN VER TIC AL  C ONTAINER  GAR DEN F ARM LOC ATED B ETWEEN THE CLUB HOUSE AND 

HOLE #18.  WE GR OW FR ESH PR ODUC E & INGR EDIENTS F OR OUR  M ENU AND C OC KTA ILS.  THE B EST PAR T… 100% 

PES TIC IDE-F R EE!  ALSO, NON-GM O & CR AZY F R ESH. HAR VESTED AS  NEEDED.   

 

 

 

FOR TAKE-OUT OR RESERVATIONS, PLEASE CALL: 
P:  403.202.2000 X 2 

                                     HOURS:  THURS - SAT, 4-8:30 PM 
   

WWW.SPRINGBANKLINKS.COM 
 

                               THANK YOU!  

http://www.springbanklinks.com/

