
COLLAZZI I BASTIONI                                          27    
CHIANTI CLASSICO  
Lisboa, Portugal
1000 STORIES ZINFANDEL 2021	         24 
Sonoma County, California
MORAINE CLIFFHANGER MERLOT VQA         18 
Okanagan Valley, BC
KIONA BLUE LABEL                                              20            
CABERNET SAUVIGNON 
Red Mountain, Washington
BLACK STALLION                                                   23            
CABERNET SAUVIGNON 
Napa Valley, California
GREENWING CABERNET SAUVIGNON	 27
Columbia Valley, Washington
POPLAR GROVE SYRAH 2019	 30
Okanagan Valley, BC
DIRTY LAUNDRY HUSH RED 2020 VQA	 22
Okanagan Valley, BC	
BURROWING OWL MERITAGE VQA	 33
Okanagan Valley, BC
BORSAO BEROLA CAMPO DE BORJA              19 
GRENACHE BLEND  
Vallée de l’Ebre, Spain
CASA SANTOS LIMA COLOSSAL                       19 
RESERVA RED BLEND  
Lisboa, Portugal
CHÂTEAU DE MONTFAUCON LIRAC                19 
ROUGE GRENACHE BLEND  
Côtes du Rhône, France

     

S H A R E

GRH CHARCUTERIE BOARD  42
Assorted cured meats, Alberta cheddar cheese, pickled vegetables, grainy mustard, crostini

FORK-SMASHED GUACAMOLE  G Ve  15
Pico de gallo, charred lime, tortilla chips

SHRIMP PO’ BOY SLIDERS  28  3 pieces
Blue crab “slaw”, lemon-garlic aioli, shoestring potatoes

SMOKED BEEF BRISKET NACHOS G  42
Monterey Jack + cheddar cheese, peppers, pickled onions, cilantro, crema, salsa, guacamole 

CHORIZO POTATO CAKES  20  6 pieces
Spolumbo’s sausage, chipotle aioli, pickled red onion, micro basil

BBQ PORK BAO BUNS D  20  3 pieces
Lightly smoked pork belly, hoisin glaze, pickled onions

CRISPY CHICKEN WINGS  20 
Crudités, creamy ranch dip 
CHOICE: Buffalo, salt + pepper, honey-garlic, whisky BBQ

E A T

GRILLED AAA ALBERTA BEEF STRIPLOIN SANDWICH 8 OZ  34  
Garlic butter, grainy mustard aioli, herb ciabatta, wild mushroom jus

TLS BEEF BURGER  23
Stampede signature horseradish burger sauce, caramelized onions, Sylvan Star Gouda cheese,                  
double-smoked bacon, brioche bun

FIELD BURGER V  19
Beyond Meat plant-based patty, Stampede signature horseradish burger sauce, caramelized onions,       
cheddar cheese, brioche bun  

NASHVILLE HOT-FRIED CHICKEN BURGER  23  
Butter infused hot sauce, bread + butter pickles, coleslaw, brioche bun     

CHOICE ABOVE: French fries or mixed greens + creamy ranch dressing or citrus vinaigrette

LOBSTER PENNE PASTA  34
Baby spinach, roasted garlic, chili, cherry tomato, EVOO, grilled focaccia 

MIXED GREENS G V  19
Local baby greens, confit Red Hat tomatoes, creamy ranch dressing or citrus vinaigrette
ADD: Grilled chicken breast, garlic prawns or Atlantic salmon  8

S W E E T

CANUCK DONUTS V  12  3 pieces
Coffee maple, vanilla biscrunch, vanilla cream + dulce de leche dip

G-Gluten-friendly  D-Dairy-friendly  V-vegetarian                                         
Ve-Vegan  N-Contains nuts

Grown right. Here.
The Calgary Stampede proudly embraces our agricultural roots and social 
responsibility by featuring ingredients from local producers and farmers.
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              CHAMPION WINE SERIES	 	           	

DR. LOOSEN WINERY ÜRZIGER WÜRZGARTEN RIESLING 2020  Mosel, Germany 		  160
Riesling Class Champion | Top White Wine

ST. SUPERY DOLLARHIDE SAUVIGNON BLANC 2022  Napa Valley, California		  190
Super Premium Sauvignon Blanc Class Champion

PENFOLDS BIN 23 PINOT NOIR 2019  Adelaide Hills, Australia				    170
Super Premium Pinot Noir Class Champion

FONTODI CHIANTI CLASSICO DOCG  Tuscany, Italy				    150
Super Premium Sangiovese + Blends Reserve Class Champion

FAMIGLIA COTARELLA MONTIANO MERLOT 2019  Lazio, Italy		  225
Luxury Merlot Class Champion

AUSTIN HOPE CABERNET SAUVIGNON 2020  Paso Robles, California			   195
Luxury Premium Cabernet Sauvignon Reserve Class Champion

BLACK STALLION TRANSCENDANT CABERNET SAUVIGNON 2021  Napa Valley, California	 550
Luxury Premium Cabernet Sauvignon Class Champion

POPLAR GROVE SYRAH 2019  Okanagan Valley, BC				   120
Super Premium Syrah Class Champion/Canadian Class Champion

OSOYOOS LAROSE LE GRAND VIN RED 2019  Okanagan Valley, BC				    180
Super Premium Merlot Canadian Class Champion | Top Red Wine

TENUTA IL POGGIONE BRUNELLO DI MONTALCINO  Tuscany, Italy			   190
Brunello di Montalcino Class Champion

POGGIO LANDI ROSSO DI MONTALCINO 2021  Tuscany, Italy	 	 85
Stampede Cellar Showdown Grand Champion 

TENUTA DI ARCENO IL FAUNO DI ARCANUM RED BLEND 2020  Tuscany, Italy	 	 85
Luxury Super Tuscan Class Champion

BUBBLES 
CORVEZZO PROSECCO EXTRA DRY        20 
FAMILY COLLECTION
Veneto, Italy 

ROSÉ
PLANETA ROSÉ	 20
Sicily, Italy

WHITE
SEVEN TERRACES SAUVIGNON BLANC 17
Marlborough, New Zealand
CLARENDELLE BORDEAUX BLEND 	 21 
Bordeaux, France
KRIS PINOT GRIGIO 2022  	 18
Friuli-Venezia Giulia, Italy
RODNEY STRONG CHALK HILL                  23 
CHARDONNAY 2019  
Sonoma County, California
BURROWING OWL CHARDONNAY VQA	 24
Okanagan Valley, BC
TORRE ZAMBRA POGGIO SALAIA             23 
PECORINO 2022  
Abruzzo, Italy
VIBERTI MOSCATO D’ASTI DOCG	 23
Piedmont, Italy

RED	
FLAT TOP HILLS PINOT NOIR 2021	 24
Monterey County, California
PAUL HOBBS RUSSIAN RIVER VALLEY   32 
PINOT NOIR
Sonoma County, California

Stampede Cellar Showdown best-of-the best in Canadian and international wine



R E F R E S H E D  6  O Z

TOKYO BUBBLES SPRITZ   19
Aperol aperitif, prosecco, club soda, orange curl

YUPPIE BUBBLES SANGRIA   19
White wine, Courvoisier liqueur, orange + pineapple juice, Sprite, 
fresh orange + pineapple slices

UMBER BUBBLES SANGRIA   19
Red wine, pineapple + orange juice, simple syrup, lime juice, club 
soda, dried orange wheel

T E M P E R A N C E  D E A R

HEY GUY   11
Lime juice, agave syrup, club soda, fresh mint

BIG FOUR   12
Orange, cranberry + pineapple juice, club soda, fresh mint,  
cucumber + lemon

JOE CARBURY   13
Lemon juice, honey syrup, fresh ginger puree, club soda

FLORENCE   14
Seedlip Grove 94, Flora Berry Garden Tea syrup, lemon juice,        
club soda 

D R A F T  +  B E E R

Stella Artois   13  500 ml 

Banded Peak Microburst   13  473 ml

Budweiser   10.5  341 ml

Bud Light   10.5  341 ml

Corona   12  330 ml

Michelob Ultra   12  341 ml

Banded Peak Ride On   12  473 ml

Banded Peak Plainsbreaker   12  473 ml

Corona Sunbrew 0.0%   8  355 ml

C O O L E R S  +  C I D E R S
NUTRL Orange   12  355 ml

Tempo Blackberry Lime   12  355 ml 

Mike’s Hard Ice Tea   12  355 ml

Okanagan Apple Cider   12  355 ml

B R A N D E D  2  O Z

8 SECOND MOTTS CLAMATO CAESAR  22
OFFICIAL COCKTAIL OF THE CALGARY STAMPEDE 
Phantom Light Spiced vodka G, Motts Clamato juice,                   
house-made rim, mud mix 
SADDLED: Beef jerky, green bean, sweet drop pepper,         
hint of lime

CS MADE   22
Eau Claire Stampede Canadian rye whisky, Aperol aperitif, 
muddled cucumber, grapefruit + lemon juice, simple syrup, 
grapefruit slice

S P I R I T E D  2  O Z

SCORCH + TORCH   24.5
CHOICE: Woodford Reserve, Maker’s Mark bourbon 		
Raw sugar syrup, orange bitters, candied orange, poured into 
a wood-torched smoked glass with a custom ice cube                            

PALOMA   22.5
El Tequileño Resposado, grapefruit + lime juice, agave syrup, 
club soda, grapefruit wedge                           

BLUEBERRY TEQUILA SMASH   22.5
El Tequileño Reposado, lime juice, simple syrup, orange 
bitters, club soda, fresh blueberries

SPICY DISASTER   22.5
El Tequileño Reposado, Cointreau liqueur, lemon + lime juice, 
agave syrup, club soda, spicy salted rim, jalapeno slice

YYC COSMOPOLITAN   23.5
Grey Goose vodka, Cointreau liqueur, cranberry + lime juice, 
orange twist

MOET + CHANDON ROLLS   28.5
Empress 1908 Indigo gin, lemon juice, simple syrup, topped 
with a splash of Moet + Chandon champagne, lemon twist

OH MOJITO   22.5
Barcardi White rum, lime juice, club soda, mint leaf                                                                          
CHOICE: Mango, cucumber 

MUSTANG MULE   22.5
Woodford Reserve whisky, lime juice, ginger beer, mint leaf + 
candied ginger

FRONTIER COWBOY   22
Grey Goose vodka, Kahlua, cold brew espresso

MARTINI   2 . 5  O Z    24.5
DIRTY | CLASSIC | BLACK	                                                                           
GIN CHOICE: Empress 1908 Indigo, The Botanist Islay, 
Hendrick’s VODKA CHOICE: Grey Goose, Belvedere

VODKA
Skyy   13

Tito’s   13.5
Absolut Elyx   14.5
Grey Goose   14.5 

Belvedere   14.5 

GIN
Eau Claire Parlour   13

Empress 1908 Indigo   14.5
Tanqueray No. Ten   14.5 

The Botanist Islay   15
Hendrick’s   15

RUM
Bacardi White   13

Captain Morgan Spiced   13
Bacardi 8   14

Bumbu   14
Mount Gay XO Triple Cask Blend   25   

TEQUILA + MEZCAL
Espolon Tequila Blanco   13

El Tequileño Reposado   13.5
Codigo 1530 Blanco Rosa   17 

Patron Silver   16
Don Julio 1942   35

 		  served in a ice shot glass 
Madre Mezcal   20

S P I R I T S  1  O Z 			 

WHISKY
Eau Claire Stampede Canadian   13
Jack Daniel’s Old No. 7   13   
Gentleman Jack   13.5  
Crown Royal   13.5
Jameson Irish   3.5
Woodford Reserve   15 
Maker’s Mark   15

SCOTCH
The Glenlivet 12 YR   20
Auchentoshan Three Wood   21
Oban 14 YR   22 
Dalmore 12 YR   24
Lagavulin Islay Malt 16 YR   25
The Macallan Double Cask 15 YR   32.5
Johnnie Walker Blue Label   34

LIQUEURS
Baileys  11 
Baileys   13.5 
Kahlua   13.5
Grand Marnier   13.5
Jagermeister   13.5
Limoncello   13.5
Cointreau   13.5

COGNAC
Courvoisier VS   13
Remy Martin 1738   18
Hennessy XO   32

SUBJECT TO CHANGE

DESSERT WINE + PORT  2 OZ
STAG’S HOLLOW VIDAL ICEWINE  	 30 
Okanagan Falls, BC
CARMES DE RIEUSSEC SAUTERNES   	 25
Bordeaux, France
QUEVEDO COLHEITA TAWNY PORT 2007 	 15
Douro Valley, Portugal
RAMOS PINTO QUINTA DO BOM RETIRO TAWNY 20 YEARS 	 25
Oporto, Portugal

CS-GMCSTADIUM-GUEST


