C”SF}Y L”?d'bi‘jéns with handmade 80z Alberta beef STRAWBERRY RHUBARB COLLINS ¥ SPICED VANILLA PEAR SANGRIA ¥
maple hoisin dip 15 cheddar, monterey jack burger, cheddar, tomato,

i onion, garlic aioli 21
black olives, salsa, Y

Ve O, FEIERL, st VANILLA BROWN SUGAR OLD FASHIONED 150z
house-made served with sour cream 24 FESTIVE WHITE SANGRIA ¥
garlic parmigiano aioli for
dipping 10 BLACKBERRY CANADIAN MULE ¥
Z;dz'w r:ﬁ:’g:r;kl gl‘;::rzogom' FESTIVE RED SANGRIA ¥
JILIEE I BLOOD ORANGE PALOMA ¥
bacon, tomato, avocado, onion, tomato, jalapefio,
hardboiled egg, cajun cheddar 21
prawn, ricotta, blue cheese boneless 17
dressing 22 BLACKBERRY MOJITO ¥

salt & pepper, honey garlic,
honey hot, lemon pepper,

with lettuce, green onion, thai chili, hot, maple hoisin 20 WINTER SEA BREEZE ¥ GRAPEFRUIT MARTINI
sour cream and salsa 19
o Lemon pepper cod, avocado,
fresh tomatoes s A 2
. WHISKEY SOUR 150z CREME BRULEE MARTINI
) Chicken with salsa verde, tempura battered, fries,
JSpSIOlaR e s house-made tartar sauce 24

RIG HAND CAESAR FLIGHT 150z

RHUBARB RASPTINI

2PM-6 PM DAILY SPECIALS START AT 6PM ONLY
EVERYDAY

12PM - 6 PM SAT & SUN
BULLDOG MARGARITA

1 5 % [] FI: (Rf[?plie:izr’\sﬁ,EP'\:;ta, Pizza) C‘“ﬂ“’ C(“Q/ C\“m ?

DOMESTIC PINTS 160z 6.50 CIAO BELLA MARGARITA
HIGHBALLS 10z 5.50
FEATURED WINES 50z / 8 0z 8.50 | 12.50

COCKTAILS THAT CAN BE
ENJOYED AS MOCKTAILS 7






