START

CRISPY CHICKEN WINGS 20
Crudité, house-made ranch dip
choice: Frank’s Red Hot, salt + pepper, honey-garlic, gochujang glaze

FANCY FRITTERS 17
Crispy mac + cheese bites, battered pickle slices, onion rings, tempura beans,

chipotle dip @

DUCK “RUEBEN” PANINI SLIDERS 19
Smoked duck pastrami, Swiss cheese, double-smoked bacon, sauerkraut, Dijon mustard

2 RACK GRILLED PORKRIBS 18
Pineapple + bourbon BBQ sauce, sesame seeds @ @

FORK-SMASHED GUACAMOLE 16
Salsa roja, charred lime, tri-colored corn chips @ @ ®

GROWN RIGHT. HERE. CHARCUTERIE 26
VDG Salumi, wild boar pate, Alberta cheeses, olives, pickled vegetables, Saskatoon berry
jelly, crisps (serves 2)

MAIN

AAA ALBERTA BEEF DIP 21
Au jus, fresh chives, garlic butter, sourdough baguette

%2 POUND MEADOW CREEK BEEF BURGER 22
Aged cheddar cheese, double-smoked bacon, lettuce, beefsteak tomato, pickled red onion,
mustard aioli, brioche bun

BEYOND MEAT BURGER 18
Plant-based patty, aged cheddar, avocado, lettuce, caramelized onion aioli, brioche bun @

SIGNATURE CLUB 19
Swiss cheese, double-smoked bacon, lettuce, beefsteak tomato, pickled red onion,
caramelized onion aioli, brioche bun

choice: grilled or blackened chicken breast or Atlantic salmon
GRILLED AAA ALBERTA BEEF STRIPLOIN SANDWICH 29
Sautéed peppers + mushrooms, Cajun gravy, baguette
choice: kettle chips or mixed garden greens + Chinook honey-mustard

or house-made ranch dressing

SANTA FE SALAD 15
Mixed garden greens, feta crumble, black beans + corn, avocado, house-made

ranch dressing @ @
add: grilled or blackened chicken breast or Atlantic salmon 8

DESSERT

CHOCOLATE CHILLI NAPOLEON 13
Strawberry coulis, fresh berries

CARROT CAKE 13
Lavender cream cheese, gold dust, fresh berries

FRESH BERRIES + CITRUS 12
Crispy meringue, creme anglaise @ @

©® Gluten-free @ Vegetarian (@ Dairy-free

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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