
PICKLED GIN CAESAR 										          12
Classic Style Caesar made with Premium Gin and a kick of Pickle Juice
A BITTER MULE 										          12
Vodka, Lime, Ginger Beer, Angostura Bitters
VANILLA CINNAMON SOUR 									         12
Rye or Bourbon, Vanilla Cinnamon Syrup, Fresh Lime Juice, Angostura Bitters
SPECIALTY COFFEE 										          12
Add 1.5 ounce of one of the following liqueurs : Baileys, Kahlua, or Crème De Menthe

HOUSE COCKTAILS – 1.5oz 

MT. BEGBIE Tall Timber Ale				   9
DRAUGHT BEER – 16oz

MAYHEM Pinot Gris, Oliver, Okanagan Valley, Canada 				    13
UPPER BENCH Chardonnay, Naramata, Okanagan Valley, Canada				    14
MEYER FAMILY Pinot Noir, Okanagan Valley, Canada 					     14
MAVERICK RUBEUS Red Blend, Osoyoos, Okanagan Valley, Canada				    14

WINES BY GLASS - 5 oz. 

WHITETOOTH Blower Pow I.P.A						      12.75
WHITETOOTH Session Ale							       12.75
WHITETOOTH Thread The Needle Witbier 							       12.75

B.C. CRAFTED TALL BOYS – 473ml

COORS LIGHT						      8.5
KOKANEE							       8.5
PHILLIPS BLUE BUCK ALE 							       8.5
RED TRUCK AMBER ALE 							       8.5
STEAMWORKS I.P.A					     8.5
WHISTLER FORAGER (gf)							       9
CORONA 						      9
STELLA ARTOIS							       9

POPULAR POURS - 341ml-355ml

CILANTRO CAFÉ
COCKTAILS, BEERS & WINES



ARTISAN GREENS (v, gf)						                 				                      14 
Toasted Pepitas, Apple, Cranberries, Crumbled Feta, Honey Chive Vinaigrette
 
WHITE BEAN MINESTRONE (vg)								                           14 
Warm Bread Roll
 
CILANTRO POUTINE (v) 										                            15  
Cheese Curds, Gravy
Add Brisket  6

VEGGIE SANDWICH (vg)  									                            15 
Beet Hummus, Avocado, Sunflower Seeds, Pickled Onions, Microgreens
Served with Fries, Soup or Salad

BAKED BRIE								               18
Cranberries, Caramelized Onions, Toasted Pecans, Warm Baguette

ALBERTA BEEF BURGER								               23
Banana Pepper Relish, Provolone Cheese, Lettuce, Tomato, Mayonnaise
Served with Fries, Soup or Salad

TURKEY BLT												                    17 
Roasted Turkey, White Cheddar, Crisp Bacon, Tomato, Arugula, Pesto Aioli
Served with Fries, Soup or Salad

VEGGIE LOVERS PIZZA (v) 										                 18
Tomato Sauce, Artichokes, Spinach, Red Peppers, Caramelized Onions, 
Mozzarella, Feta, Balsamic Glaze

BRAISED BRISKET PIZZA										                 19
BBQ Sauce, Red Onions, Cherry Tomatoes, Mushrooms, Cheddar & Mozzarella
 
CHICKEN WINGS BY THE POUND (gf)  								               18
Choice of Lemon Pepper, BBQ, or Sweet & Spicy, Vegetable Crudité, Ranch Dip

EMERALD LAKE LODGE
CILANTRO CAFÉ

Gluten free bread & pizza crust available for an extra $2   |   gf= gluten free, v= vegetarian, vg= vegan

An 18% gratuity will be added to parties of six or more.



GRILLED CHEESE 											                  12
Sourdough Bread, Cheddar, Fries, Pickles, Ketchup
 
BEEF BURGER  											                   14
Bun, Cheddar, Pickles, Fries, Ketchup
 
CHEESE PIZZA 											                   12
Tomato Sauce, Mozzarella
 
CHICKEN FINGERS & FRIES 										                 14
Plum Sauce, Ketchup

KIDS’ MENU

CRMR.COM

STICKY APPLE CAKE								               13
Warm Spiced Apple Cake, Pecan Caramel, Vanilla Ice Cream
 
CHOCOLATE PEANUT BUTTER TART (vg, gf)					           		         13
Strawberry Compote, Strawberry Sorbet

VANILLA CHEESECAKE 										                 	        13
Saskatoon Berry Compote, Orange Chantilly

ASSORTED ICE CREAM & SORBET 								               	        13
Please inquire about today’s selection

DESSERT MENU

gf= gluten free, v= vegetarian, vg= vegan
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