
GLAMORGAN CHEESE BUN V 

FIR S T C OUR SE
TIMELESS SHRIMP COCKTAIL G D
Cocktail + remoulade sauces, fresh lemon 

SEC OND C OUR SE

HYDRAGREENS LIVING BUTTER LEAF SALAD G
Bresaola, sous vide egg, marinated vegetables, buttermilk dressing

THIRD C OUR SE CHOICE

SLOW-ROASTED AAA ALBERTA CHATEAU ROAST BEEF
Red wine demi-glaze, rosemary popover, scallop potato,            
summer vegetables

GRILLED AAA ALBERTA CHATEAU STEAK
Peppercorn sauce, rosemary popover, dauphinoise potato,       
summer vegetables 

HERB-CRUSTED 4-BONE ALBERTA RACK OF LAMB G
Shallot reduction, chimichurri, mashed potato, summer vegetables

CEDAR-PLANK PACIFIC SALMON G
Lemon hollandaise, roasted Little Potato Company potatoes,    
summer vegetables

ROASTED MUSTARD + MAPLE BONE-IN                
CHICKEN BREAST G
Bacon jam, tarragon butter, mashed potato, summer vegetables 

WILD MUSHROOM + ROASTED GARLIC RAVIOLI V
Chives, brown butter, whipped ricotta cheese, charred tomato

FOURTH C OUR SE CHOICE

CHOCOLATE BREAD PUDDING V
Vanilla sauce, fresh berries 

HOUSE-MADE POPPYSEED SHORTCAKE V
Whipped cream, macerated berries 

FINISH

BULL RIDER by THOSE CHOCOLATES G V
Salted caramel + milk chocolate

Vegetarian menu on request.
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.



				    6 OZ	 BTL

FRIDAY, JULY 7 		  45	 180
Bram Bolwijn, Head Sommelier, Mission Hill Family Estate
MISSION HILL COMPENDIUM BORDEAUX BLEND 
Okanagan Valley, BC 
On the nose of this bold and dense red is a blend of cassis and highlights 
of cedar, anise and vanilla bean. The palate shows generous layers of 
bramble fruit and licorice followed by subtle nuances of white pepper.  
				  
SATURDAY, JULY 8	 60	 240
Maja Jeramaz, Export + California Chains Manager, Grgich Hills Estate
GRGICH HILLS CABERNET SAUVIGNON 
Napa Valley, California
Powerful on the nose, this full-bodied wine has a dense core of forest 
strawberries and sweet cranberries with the warm essence of vanilla bean 
and subtle nuances of sandalwood. 	

SUNDAY, JULY 9		  68	 270
Marina Castillo, Export Manager + USA Brand Ambassador,                    
Bodega Catena Zapata
CATENA ARGENTINO MALBEC
Mendoza, Argentina
Perfumed and seductive nose of purple plums, blueberries, dried roses, 
violets, lemon zest, chocolate, truffles and cigar box. It’s a full-bodied, 
elegant and weightless wine with a beautiful, lengthy finish.		
				  
MONDAY, JULY 10		 38	 150                                                                                
Luke Marquis, Global Sales Manager, Molleydooker Wines                        
[the original blue-eyed boy]

MOLLYDOOKER BLUE EYED BOY SHIRAZ
McLaren Vale, Australia
Black crimson in colour with powerful aromatics of blueberries, fresh 
plum, licorice and nuances of chocolate biscuit. The palate brings notes of 
berry fruit, coffee, vanilla cream and warm spice.			 
				  
TUESDAY, JULY 11		  75	 300
Fernando ‘Fern’ Frias, President + COO, Frias Family Vineyard
FRIAS SMD CABERNET SAUVIGNON 
Spring Mountain District, California
This wine gives up dark, toasty cherry and plum notes followed by mocha, 
cedar, creosote, saddle leather and a whiff of chocolate cake. Blackberries 
on the palate burst forward with chunky tannins that give structure to a 
well-developed wine.						    
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