
DEER LODGE  
DINNER MENU

SOUP DU JOUR                     14
Daily Made Soup, Fresh Baked Bread Roll

VEGGIE BOARD (v)                    28
Marinated & Pickled Vegetable Selection, White Bean Hummus, 
Roasted Zucchini Tapenade, Toasted Sourdough Bread

ROCKY MOUNTAIN CHARCUTERIE BOARD                 32
A Selection of Regionally & House Made Charcuteries,                                                                                                
House Made Accompaniments & Rye Bread

CAESAR SALAD                15
Romaine Lettuce, Bacon Bits, Shaved Parmesan, Creamy Citrus Dressing, 
Everything Spiced Croutons 

APPETIZERS 

GAME BURGER                 24
Sesame Bun, Black Garlic Mayo, Back Bacon, Havarti, Lettuce, Tomato, Pickles
Served with French Fries, Soup or Romaine Salad

GREEN PEA & KING OYSTER MUSHROOM RISOTTO (vg)              30
Pumpkin Seed Crema, Grilled Zucchini, Blistered Cherry Tomato, Puffed Wild Rice

SICHUAN PEPPER CRUSTED SALMON                 41
Warm Buckwheat & Vegetable Salad, Citrus Ginger Dressing, Bok Choy, Micro Greens

GRILLED ALBERTA BISON RIBEYE                48
Juniper & Herb Fingerling Potatoes, Roasted Asparagus & Red Onion Salad,                                               
Sweet Corn Nage, Maple Rye Demi

TURKEY DINNER                40
Roasted Turkey Breast, Confit Turkey Leg, Savoury Bread Stuffing,
Sour Cream Mash Potato, Roasted Carrots, Brussels Sprouts, 
Cranberry Sauces, Turkey Gravy

v=Vegetarian, gf=Gluten Free, vg=Vegan | An 18% gratuity will be added to parties of six or more. 
Please refer to the back of the menu for information regarding common allergens.

MAINS 



CRMR.COM

Curated by CRMR, enjoy our Rocky Mountain Cuisine that pairs game meats,

sustainable seafood, and local vegetables.

 

Each of our restaurants offer a unique experience, but are unified in the

promise of a sublime dining experience complete with excellent service, and

carefully chosen boutique wines. 

We are proud to source our game meat from our own Canadian Rocky Mountain Ranch            

located on 540 acres in the rolling foothills near Calgary.

Please note that our restaurant kitchen contains common allergens, including but not limited to: 
dairy, wheat, soy, sesame, fish, shellfish, mollusks, mustards, tree nuts, peanuts, eggs, and egg products.

If you have any food allergies or special dietary requirements, we kindly request that you inform a member of our service
staff at the time of ordering. Our team is committed to providing a safe and enjoyable dining experience, and we are happy to provide 

additional information and accommodations upon request.


