
2PM - 5PM DAILY 2PM - 5PM DAILY

in between peaks in between peaks

WARM MARINATED OLIVES  (VG/GF)	 11
orange & lemon zest, rosemary, thyme,   
garlic marinated olives

CHICKPEA FRITTERS (GF/V)  	 14
burnt lemon aioli, pomegranate molasses 

SMOKED DUCK WINGS	 20
lightly smoked confit duck wings,                        
gochujang glaze, sesame, scallions

ROCKY MOUNTAIN      4 Item 25 | 7 Item 42
CHARCUTERIE      
selection of locally produced cured meats 
& cheeses, mustard melons, house made 
pickled vegetables, warm ciabatta

BRAISED BISON POUTINE	 21
6hour braised bison rib, hand cut fries, 
charred herb gravy, cheese curds

ALBERTA BISON & BEEF BURGER	 25
8oz bison & beef patty, sharp cheddar,         
local lettuce, tomato, black garlic aioli,
grilled onion, dill pickle, prairie fire mustard, 
soft potato bun,
choice of hand cut fries or organic greens

add double smoked bacon – 3
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50% OFF ALL WINE GLASS POURS              

50% OFF ALL DRAUGHT BEER                               
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happy hour happy hour
DAILY FROM 4PM - 5PM DAILY FROM 4PM - 5PM




