WATERTON PARK, ALBERTA

starters

tiger prawn PoPsiclc

a skewer of tiger prawns served with honeg wasabi aioli

warm sPinacI') and artichoke dip

ar’cicho‘(es, sPinach, cream cheese and feta served with tortilla chips

calamari

crispg calamari, red onion and tzaziki

bruschctta

vine riPcncd tomatoes on crostini, toPPecl with our own balsamic reduction

baked brie

oven baked brie cheese with cranberr9 compote and fresh herb crostini

tandoori chicken flatbread
tandoori chicken with mango chu’meg, bell peppers, red onion and cilantro on flat bread

soups

$i14

$9

$12.50

$9.50

$11.50

$11.50

baked french onion

toPPed with a crouton & swiss cheese au gratin

the chef's soup

Prepared fresh daily, P]ease check with your server for todag’s creation

salads

$8.50

57

market greens

fresh, gatl‘wered greens served with your choice of dressing

5Pinach salad

tender baby sPinach, goat cheese and pecans ina pomegranate vinaigrette

cacsar sa]acl

heart of romaine, asiago cheese, gar]ic and parmesan crostini

salmon PFOVCﬂCaI 5alac!

baked filet of salmon, artichoke hearts, tomatoes, marinated peppers and goat cheese with mixed

lettuces in a lemon dgon vinaigret’cc toPPecl with toasted almonds and crispy onions

add chicken or bafy s/m}n/) to your salad 4.50 doflars

a C/]a/g@ O[é G/O//EN‘S W////?C 80/0/60/f0 SP/If OFG’@/‘S

for 5P//i' bills /D/ease advise server IDr/br to orc/cr/ng (maximum 4 sp//ts bills per table)

/4// 5uggcstec/ wines are available /,[n/ the bottle

$7.50

$12.50

$10

$18



entrees

tenderloin
grain fed 60z AAA filet mignon, toPPecl with sPiC9 creole butter and served with roasted garlic
mashed Potato and fresh seasonal vegetable $52

}‘!ess “SCICC{:” Cabernct Sauvignon

peppercorn new 3or‘<
8oz A”Jerta striP loin, green peppercorn demi glace over roasted garlic mashed and

seasonal vegetable $3%0

[Heartland Shiraz

rib eye
0oz Prime boneless Alberta rib eye, marbled for tenderness and flavor, served with roasted garlic

Mashed Potato and seasonal vegetaHe $%6
Liberty School Cabernet Sauvignon

bison striploin
8oz local, Frcc~rangc bison striploin drizzled with port winejus & served with roasted garlic mashed potato and

seasonal vegetable $%6
Chame!eon /-3 infandel

Pcsto crusted rack of Iamb

gri“eé Pesto crusted New Zealand Iamb with roast Potato and seasonal vegetab]e $38
Chateau Maucai”ou

chicken cordon bleu
breast of chicken, breaded and stuffed with ham and swiss cheese toPPecI with a mushroom

demi~glace with garlic mashed Potato and seasonal vegetable $26
\/ineland Estates C;abemet Y:ranc

stuffed mediterranean chicken
breast of chicken filled with goat cheese, sun-dried tomato, roasted gar]ic and fresh sage
toPPed with a herb garlic cream sauce with roast Potatoes and market vegetables $26

\ina Bisquer’ct 1 a Joya’ (armenere

trout almondine
whole rainbow trout Iightb breaded in lemon pepper, toPPec‘I with toasted almonds and

served on seasoned rice $26

Banrock ‘UIwwoerd’ Station Clﬁaréonnag

gri“ccl salmon filet

salmon filet with a dill and lemon butter sauce $27
Jo}'xann T‘laart Fiespor‘cer Ries!ing

gri”cd tilaPia

filet of gri”ec{ tilapia with mango and red onion salsa over seasoned rice $26

(Cono Sur \/iognier

sPiCH thaigrccn curry
coconut cream curry with zucchini, served with choice of gri”ecl chicken or sautéed
shrimP ovcrjasmine rice, toPPecl with roasted Pineapp]e and crushed Pistachios $26

Felee |sland (Gewurtztraminer

5Paghctti with sPicy [amb meatballs

tossed in a tomato garlic and cream sauce and toPPed with herb ricotta $28

Wo!]c Blass ‘Yc”ow Labcl’ Cabemet Sauvignon

risotto
mec”eg of fresh vegetab]es and hand Pickecl herbs cooked along side wild mushrooms
served with flatbread $20

Metzer ‘\/31163 Oaks’ Finot Grigio



...add a skewer of prawns to any entrée 9 dollars



