starters

tigcr prawns

WATERTON PARK, ALBERTA

red curry brushed prawns lightlg gri”ed & Pairec] with a iig}wt citrus honeﬂ yogurt for diPPing i2

crab calccs

on abed of sPringgreens with gri”ecl mango and cilantro salsa i1

calamari

crispg calamari, red onion and tzaziki i2
bruschetta

vine ripened tomatoes on crostini, topped with our own balsamic reduction 9
samosas

filled with vegetab]e or beef and served with chef’s own mango chutneg 1o
baked french onion

toPPed with a crouton & swiss cheese au gratin 8

the chef's soup

Prepared fresh daily, P]easc check with your server for today’s creation 7
markctgrccns

fresh, gatl—zered greens served with your choice of dressing 7

5Pinacl1 salad

tender babg sPinach, seasonal fruit and spring onion tossed in our own pomegranate vinaigrette i1.5

thai noodle salad
crisP romaine, sweet red onion, red peppers, cucumbers, tomatoes, noodles and Pear\uts ina sPiCH

thai lime clressing; toPPed with fresh cilantro 1.5

cacsar salacl

heart of romaine, asiago cheese, gar]ic and parmesan crostini 9.5

add chicken or Z)a/)ﬂ 5/7r/}np to ﬂoursa/ac/ + dollars
entrees

tenderloin
tender 60z AAA beef tenderloin, toPPec{ with truffle butter and served with roasted garlic

mashed Potato and fresh seasonal vegetable 30

PCPPCI"COI’TI new yOl"‘(.

8oz Alberta striP loin, green peppercorn demi glace over roasted garlic mashed and seasonal vegetable 28

gri“cd chicken cordon bleu
breast of chicken, breaded and stuffed with ham and swiss cheese toPPed with a mushroom
clemi~glace with garlic mashed Potato and seasonal vegetch 25

stuffed mediterranean chicken
breast of chicken filled with goat cheese, sun-dried tomato, roasted garlic and fresh sage
toPPecl with a herb garlic cream sauce, with roast potatoes and market vegetables 26

trout almondine

whole rainbow trout ligl'xﬂg breaded & topped with toasted almonds and served on seasoned rice 25

gri”ccl salmon filet

salmon fillet with thai basil cream sauce over seasoned rice 26

rigatoni marsala

mushrooms, onions and house-made marsala finished with asiago and parmesan cheeses 21
add gri”ecl chicken breast 5

risotto

mec”ey of fresh vegetab]es and hand Picked herbs cooked a]ong side Pearl barleg served with foccacciatoast 19

..add a skcwerozf prawns to any entrée 8 o/o//ars



