
 
 
 

FIRST 
 

Rocky Mountain Game Platter, Serves Two                                                             
Smoked Dried Buffalo, Venison Ham, Duck Breast, Elk Salami, Game Pâté, Mustard Melon & Cranberry Relish  26        
  

Lobster & Sweet Corn Soup 
     Warm Lobster Cake, Chive Oil 13 

   Lodge Soup                                                                                                          
    Daily Crafted Soup 10                

  
Grilled Heart of Romaine Salad 
Parmesan Vinaigrette, Crisp Wild Boar Bacon, Almond Focaccia                                                                                          13                         
 

Pan Seared Golden Trout 
Saffron & Pea Risotto, Gremolata Butter                                                                                                           15                   
 

Elk Carpaccio 
Pickled Mushroom Salad, Smoked Cheddar Tuile, Saskatoon & White Balsamic Reduction                                                16 
 

Duck Confit 
Farro, Asparagus, Roasted Red Pepper & Cherry Relish                                                                                                      15              
    

Artisan Lettuce 
Red Onion Vinaigrette, Warm Goat Cheese Baked Nectarine      14 
                            

Duo of Yellow Fin Tuna 
Tartar, Miso Vinaigrette, Pink Grapefruit & Avocado and House Smoked Loin on Cucumber Sesame Salad                    17 
 

Warm Heirloom Tomato Tart 
Champfluery Brie, Tomato & Micro Green Salad, Basil Jelly                                                                                                 15 
 

SECOND 
 

Pan Seared Halibut 
Morel Mushroom, Asparagus & Baby Potato Sauté, Spring Pea Emulsion                                                               31 
 

Grilled Buffalo Flank Steak 
Chipotle Lime Aioli, Sweet Potato Fries, Rosemary Salt                                                                     33     

 

Brome Lake Duck Trio 
Crisp Breast, Confit Leg & Sundried Apricot Couscous, Foie Gras & Choke Cherry Sauce                                         32    
 

Alberta Lamb 
Double Chop & Merguez Sausage, Peperonata, Olive Crusted Baby Potatoes                                                                    39                            
 

Prairie Heritage Natural Beef  

 

Feature of Naturally Raised Alberta Beef                                                                                                                    
 

Wild Northern Caribou Medallions 
 Morel & Goat Cheese Strata, Grilled Peach, Shiraz Game Glaze                                                           39                    
 

Veal Ribeye 
Black Garlic & Bitter Chocolate Reduction, Spinach & Potato Gratin,                                                                             38    
 

Oven Roasted Pheasant Breast 
Slow Braised Pork Belly, Asian Pesto, Coconut Brown Basmati Rice, Baby Bok Choy                                             35 
 

Duo of Elk  
Grilled Tenderloin & Smoked Short Rib, Chèvre Noir Potato Croquette, Rose Petal Port Glaze                                        40                            
 

Arctic Char 
Smoked Salmon Ravioli, Dill, White Wine & Cream, Baby Fennel, Roasted Red Pepper Butter                                      29                             
 

Summer Vegetable Terrine      
Grilled Summer Vegetables, Black Bean & Tomato Quinoa, Pumpkin Seed Pesto           26                              

                                                                    Chef- Linda Calabrese 
 
 


