
APPETIZERS

CALAMARI...................................................$22
Crispy calamari served with tzatziki.

CHICKEN WINGS...........................................$18
1lb of chicken wings tossed in your choice of BBQ, honey 
garlic, or hot sauce.

FRIED CHEESE CURDS....................................$18
Deep fried cheese curds served with marinara dipping sauce.

JALAPENO POPPERS......................................$16
Fried jalapeno poppers served with ranch.

POUTINE.....................................................$13
Golden fries topped with Quebec cheese curds & gravy. 
Upgrade to pulled bison for $7 extra.

ENTRÉES

BISON STEW................................................$20
Slow cooked bison and root vegetables in a rich demi 
glace served with garlic toast.

BBQ RIBS....................................................$26
Half rack of pork baby back ribs served with fries  
and coleslaw.

BACON CHEESE BURGER.................................$23
6 oz beef patty served with fries and topped with lettuce, 
tomato, onions and pickles on a brioche bun.

FISH & CHIPS...............................................$20
Crispy haddock filet served with fries, coleslaw and  
tartar sauce.

SMOKED MOZZARELLA RAVIOLI.......................$24
Served with marinara and garlic toast. 
Add meatballs for $5 extra.

NASHVILLE CHICKEN SANDWICH.....................$20
Spicy fried chicken topped with coleslaw and pickles and 
served with fries.

SMOKED MEAT SANDWICH.............................$21
Smoked beef brisket sliced thin and piled on marble rye 
with mustard and pickles, served with fries.
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Prices do not include GST or gratuity. 
Please inform your server of any allergies or food concerns.



HOUSE COCKTAILS

POWDER HOUND SOUR........................................ $15
Earl grey infused Canadian whiskey, triple sec, lemon juice,  
egg white, angostura bitters.

MILK RUN MARGARITA........................................ $15
Tequila, triple sec, fresh lime, dried lime wheel garnish.

LONG ISLAND ICED TEA........................................ $15
Rum, gin, vodka, tequila, triple sec with lemon & topped  
with coke.

GIN SMASH........................................................ $15
Gin, lime, mint, cranberry, soda. Garnished with a mint  
leaf & a dried lime wheel.

AMARETTO SOUR................................................ $15
Amaretto, lemon juice, egg white, brandied cherries.

MARMOT CAESAR............................................... $15
Your choice of vodka or gin, clamato juice & house spice mix.

WINE

ROSE WINE	 GLASS	 BOTTLE
J Bouchou Reserva Rose	 $14	 $52

WHITE WINE
Delle Venezie Pinot Grigio	 $14	 $52
Wente Chardonnay	 $14	 $52

RED WINE
Wente Cabernet Sauvignon	 $14	 $52
Saveur Du Temps Pinot Noir	 $14	 $52
SPARKLING
La Marca Prosecco		  $14
Lola Sparkling Rose		  $14

DRINK MENU
CANS

JASPER THE BEAR.......................................... $8
MICHELOB ULTRA........................................... $8
CORONA EXTRA.............................................. $8
BUD............................................................. $8
BUD LIGHT.................................................... $8
ALEXANDER KEITH’S....................................... $8
NUTRL.......................................................... $9
Grapefruit, Grape, Lime, Pineapple
OKANAGAN CIDER.......................................... $9
BANDED PEAK IPA.......................................... $11.50
BANDED PEAK AMBER.................................... $11.50
BANDED PEAK MOUNT CRUSHMORE................. $11.50
FOLDING MOUNTAIN CRANBERRY SOUR........... $11.50
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Prices do not include GST or gratuity. 
Last call for alcohol is 3:00pm.


