what's on tap?

RASPBISCUS / 5.1% IBU 10 FRUIT ALE

WINTER AMBER / 4.5% IBU 10 AMBER ALE

Flavoured with raspberry and a hint of hibiscus,
this is the perfect summer patio beer.

Low on hop bitterness with mild malt characteristics, this
toasty amber ale has a hint of winter spices.

KICKIN' BACK / 4% IBU 17 PILSNER

BARMAID'S BURDEN / 4.5% IBU 8 FRUIT ALE

Easy drinking, this crisp German-style pilsner is
light with almost no hop bitterness.

CROSS THREAD / 5% IBU 17 RED ALE
This toasty red ale is malt-forward with a light hop flavour,
hints of caramel sweetness, and a slight drying finish.

SMOKE STACK / 6.5% IBU 71 BLACK IPA
A smooth balance between hop and malt flavours, Smoke
Stack leaves a roasty aftertaste mixed with hoppy bitterness.

The great taste of a classic blonde with a subtle hint
of blueberry will leave you wanting more.

RUSTY RADLER / 3% IBU 2 RADLER
With a burst of cranberry lemonade and a slight hint of beer,
this radler is the perfect introduction to our craft beers.

LOWBOY / 4.3 % IBU 5 CANADIAN LAGER
This golden, refreshing Canadian lager is high in
carbonation and low in bitterness.

BRANDING BEER / 5.2% 10 IBU BLONDE

BLUE RASPBERRY CIDER / 6.5%

Moderate in carbonation, this light refreshing blonde ale
is smooth and a great outside summer beer.

A blend of blue raspberry gummies & classic apple cider
come together to create a light, candy-infused flavor that
you just can't get enough of! From Sunny Cider in Calgary

ROAD WARRIOR / 6.3% IBU 48 IPA

With aromas of passionfruit and peach, galaxy hops add
a pleasant flavour without adding too much bitterness.
Slight sweetness is well balanced with moderate
bitterness.

BEER COCKTAILS
RASPBISCUS MOJITO / 10.25
our signature beer cocktail: white rum, mint,
raspberries, limeade, lots of ice, and Raspbiscus
SUMMER BERRY MOJITO / 10.25
white rum, mint, a blend of mixed berries,
limeade, lots of ice, and Barmaid's Burden
BEERGARITA / 10.25
a shot of tequila, limeade, lots of ice, and beer
MANGO BEERGARITA / 10.25
a shot of tequila, mango puree, lots of ice, and beer

OTHER THAN BEER

PIVOT SPIRITS VODKA / 9.50
caesar or a vodka slime with Plain Jane vodka.
PIVOT SPIRITS GIN / 9.50
Farmacy gin & tonic with a slice of lime
WHITE WINE / 8.00 RED WINE / 8.00
Jacob's Creek - moscato Kim Crawford - pinot noir
Wolf Blass - pinot grigio Wolf Blass - merlot

BEER PRICES

20 oz 8.00 / 16 oz 7.00 / 4 oz 2.50
flight of four 4 oz 8.00

NON-ALCOHOLIC
VIRGIN MOJITO / 8.50
mint, raspberries, limeade, lots of ice, and ginger ale
VIRGIN CAESAR / 8.50
clamato with tobasco, worchestershire, ice, and
spice; garnished with a pickle and slice of lime
POP / 3.00
coke, pepsi, iced tea, diet pepsi, orange crush,
7-Up, root beer, ginger ale, club soda, & tonic
water
NON-ALCOHOLIC BEER / 7.00
ask your server what's available
COFFEE & TEA / 2.50
4 OZ OF CLAM / 2.50

SANDWICHES & WRAPS

TURKEY BRIE MELT

15.50

turkey on sourdough bread with brie,
cranberry sauce, swiss, bacon
CHICKEN CAESAR WRAP

PRIME RIB BURGERS

LOADED

13.50

beef patty, cheese, bacon, lettuce, tomato,
grilled onion, garlic aioli, pickles, mustard
13.50

13.75

COWGIRL CANDY

red flour tortilla, iceberg lettuce, cheese,
caesar dressing, crispy or grilled chicken

loaded burger with candied jalepeños

BUFFALO CHICKEN CAESAR WRAP

BREAKFAST

13.50

chicken caesar wrap with our homemade
hot sauce, ask for crispy or grilled

14.75
loaded burger with a fried egg in a fried
onion ring

VEGGIE WRAP

MUSHROOM SWISS

8.00

14.25

cream cheese, mixed greens, cucumber,
carrots, cheddar, green onion, drizzled with
lemon herb vinaigrette; add chicken $5

beef patty, swiss, mushrooms, bacon, lettuce,
tomato, grilled onion, garlic aioli, pickles, mustard

BLT WITH AVOCADO

BBQ BRIE

13.00

14.25

bacon, mixed greens, tomato, avocado, mayo on
sourdough bread, add cheese for $2

beef patty, brie, bacon, lettuce, tomato,
grilled onion, garlic aioli, pickles, bbq sauce

CHICKEN SANDWICH

JALAPENO POPPER

14.00

in-house battered chicken breast, tossed in
sweet Thai chilli, swiss, bacon, fried onion
rings, tomato, mixed greens, aioli

SALADS

TACO

SANTA FE

16.50

iceberg lettuce, cheese, tomato, boiled egg,
bacon, chipotle aioli, breaded or grilled
chicken
CAESAR

beef patty, avocado mash, jalapeño, bacon,
lettuce, grilled onion, aioli

16.50

iceberg lettuce, cheese, jalapenos, olives,
tomato, beef, tortilla chips, sides of
catalina, pico de gallo & sour cream

11.00

14.25

ADD A SIDE
CRINKLE CUT FRIES
POUTINE
SWEET POTATO FRIES
CAESAR SALAD
GARDEN SALAD
VEGGIES & DIP
ONION RINGS

3.50
6.25
5.00
5.00
5.00
5.00
5.50

iceberg lettuce, bacon, parmesan cheeses,
croutons, caesar dressing
add breaded or grilled chicken for $5
AVOCADO-MANGO POKE

17.00

smoked salmon, pickled cucumber,
avocado, mango, mixed greens, green
onion, rice, spicy mayo

DESSERT

6.00

deep fried pretzel dusted in cinnamon &
sugar, side of whipped cream

PUB FOODS
CHICKEN WINGS

9.75

SWEET POTATO FRIES BASKET

9.50

in-house breaded & deep fried tossed in
your choice of flavor

basket of sweet potato fries with a side of
chipotle aioli

CHICKEN TENDERS

CRINKLE CUT FRIES BASKET

9.75

6.50

in-house breaded & deep fried chicken breast slices,
side of plum sauce or tossed in your choice of flavour

basket of crinkle cut fries topped with a
dash of seasoning salt

BONELESS PORK RIBS
12.75
breaded, boneless pork ribs tossed in your
choice of flavour, side of ranch

JALAPENO POPPERS

YUCATAN CHICKEN TACOS
15.50
citrus-marinated chicken, pickled onions,
jalapeño crema, cabbage, cilantro, flour tortillas
5.75

SOFT PRETZEL

buttery, salted pretzel from Prairie Cottage
Bakery with a side of garlic aioli

10.50

breaded & deep fried jalapenos stuffed
with cream cheese, side of santa fe dip
REGULAR POUTINE

13.00

crinkle cut fries, cheese curds, & gravy
DUMPLINGS

8.75

pork & veggie dumplings, side of soy sauce
MAC & CHEESE BITES

9.75

DEEP FRIED PICKLES
9.75
breaded, deep fried dill pickle spears with
a side of santa fe dip

triangular, breaded, & deep fried mac & cheese
bites with a side of ketchup (or hot sauce)

NACHOS

PLATTER FOR SHARING

18.75
tortilla chips, cheese, olives, jalapeños,
tomato Add beef or chicken for $2.50
INDIVIDUAL PIZZA
Cheese
13.00
Hawaiian 14.75
All Meat 15.00

48.00

wings, ribs, mac & cheese bites, onion rings,
jalapeno poppers, side of ranch
Recommended for 3-4 people.

Extra toppings $2 each

SPECIALTY POUTINES
BAKED POTATO POUTINE

FLAVOURS
COWGIRL CANDY
HOMEMADE HOT
PINEAPPLE SRIRACHA
PINEAPPLE CURRY
SWEET THAI CHILI
GARLIC PARMESAN
HONEY GARLIC
HONEY HOT
SALT & VINEGAR
BARBEQUE
MAPLE BACON
LEMON PEPPER
SALT & PEPPER
PLAIN

15.75

crinkle cut fries topped with cheese curds,
gravy, bacon, and green onion with a side
of sour cream
STREET TACO POUTINE

15.75

crinkle cut fries topped with cheese curds,
gravy, ground beef, jalapeño, onion, and
tomato
MAC & CHEESE POUTINE

17.75

crinkle cut fries topped with cheese curds,
gravy, and in-house made mac & cheese

