
BUBBLES 
LA GIOIOSA PROSECCO	 16
Veneto, Italy
STELLER’S JAY ROSÉ	 22
Okanagan Valley, BC                                                                     

RED	
LONG MEADOW RANCH PINOT NOIR	 22 
Anderson Valley, California
PAUL HOBBS RUSSIAN RIVER PINOT NOIR 30 
Napa Valley, California
RIDGE LYTTON SPRINGS ZINFANDEL	 38
Sonoma County, California	
STEELE ZINFANDEL			   16 
Lake County, California
BURROWING OWL MERLOT  		  18 
Okanagan Valley, BC
JUAN BENEGAS MALBEC		  16 
Mendoza, Argentina	
CATENA ALTA CAB SAUV	 30
Mendoza, Argentina
PIRRAMIMMA CAB SAUV	 21
McLaren Vale, Australia
KIONA BLUE LABEL CAB SAUV	 20
Red Mountain, Washington
BLACK STALLION CAB SAUV	 23
Napa Valley, California	
DUSTED VALLEY PETITE SIRAH	 30
Walla Walla, Washington
BEST’S GREAT WESTERN SHIRAZ	 20
Victoria, Australia
MOLLYDOOKER TWO LEFT FEET	 19
McLaren Vale, Australia
RIDOLFI ROSSO DI MONTALCINO	 23
Tuscany, Italy
LAN GRAN RESERVA	 20
Rioja, Spain

S H A R E

GRH CHARCUTERIE + CHEESE  40  serves 2
VDG Salumi, Alberta cheeses, pickled vegetables, Saskatoon berry jelly, crisps

LOCAL BISON + PISTACHO MEATBALL N  22  5 pieces
Baked, gin-laced tomato sauce

CHORIZO + POTATO CROQUETTES  19 
Spolumbo’s sausage, Little Potato Company potatoes, garlic aioli

SMOKED BEEF BRISKET NACHOS G  40  serves 2
Monterey jack + cheddar cheese, peppers, pickled onions, fresh cilantro, smoked crema, salsa, guacamole 

SPICY BBQ PORK POUTINE  18
Kimchi, siracha mayo, Crystal Springs cheese curds, sesame seeds

CHILLED BLUE CRAB + BABY SHRIMP SLIDERS  26  3 pieces
Old Bay mayo, lettuce, pickled fennel, New England rolls

FORK-SMASHED GUACAMOLE G D Ve   16 
Pico de gallo, charred lime, tortilla chips

CRISPY CHICKEN WINGS  20 
Crudites, house-made ranch dip 
CHOICE: Buffalo, salt + pepper, house-made honey-garlic, moonshine BBQ

E A T

GRILLED AAA ALBERTA BEEF STRIPLOIN SANDWICH  34  8 OZ
Herb-butter, tomato jam, garlic bread, crispy onions

MEADOW CREEK 1/2 lb BEEF BURGER  23
American cheese, peppered-smoked bacon, caramelized onions, sweet BBQ sauce, mayo, brioche bun

FIELD BURGER V  19
Beyond Meat plant-base patty, aged cheddar, avocado, lettuce, garlic aioli, brioche bun

NASHVILLE-STYLE HOT-FRIED CHICKEN BURGER  23  
Buttery hot sauce, pickles, mayo, slaw, brioche bun      

CHOICE ABOVE: French fries, baked beans or mixed garden greens + house-made ranch or citrus vinaigrette

SEAFOOD GNOCCHI  33
Shrimp, lobster, salmon + crab, rosé sauce

ARTICHOKE + OLIVE GNOCCHI V  23
Tomato, whipped ricotta, basil emulsion 

RUSTIC RED HAT TOMATO SALAD G V  21
Burrata cheese, fresh basil, local microgreens, balsamic dressing 

MIXED GREENS G V  19
HydraGreens mixed greens, grapes, smoked cheddar cheese, pickled onions, Highwood Crossing vinaigrette
ADD: Grilled chicken breast, charred prawns or foie gras sausage  8

G-Gluten-friendly  D-Dairy-friendly  V-vegetarian  Ve-Vegan  N-Contains nutsGrown 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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10 GREAT DAYS, 10 GREAT WINES			          6 OZ	 bottle
MISSION HILL COMPENDIUM BORDEAUX BLEND				    45	 180
Okanagan Valley, BC
GRGICH HILLS CABERNET SAUVIGNON					     60	 240
Napa Valley, California
CATENA ARGENTINO MALBEC							       68	 270
Mendoza, Argentina
MOLLYDOOKER BLUE EYED BOY SHIRAZ					     38	 150
McLaren Vale, Australia
FRIAS SMD CABERNET SAUVIGNON						      75	 300
Spring Mountain District, California
BURROWING OWL MERITAGE							       33	 130
Okanagan Valley, BC
RIDGE ESTATE CABERNET SAUVIGNON					     60	 240
Santa Cruz Mountains, California
RIDOLFI DONNA REBECCA BRUNELLO DI MONTALCINO			   75	 300
Tuscany, Italy
DUSTED VALLEY V.R. CABERNET SAUVIGNON					     45	 210
Columbia Valley, Washington
PAUL HOBBS NAPA VALLEY CABERNET SAUVIGNON				    77	 305
Napa Valley, California

DESSERT WINE + PORT
INNISKILLIN ICEWINE	  2 OZ	 13 
Niagara, ON
MESSIAS 30 AÑOS PORT   2 OZ 	 20
Douro Valley, Portugal

ROSÉ
CHÂTEAU ROUBINE ‘LA VIE EN ROSE’	 16
Provence, France

WHITE
CULMINA R&D SAUVIGNON BLANC  	 16
SEMILLON  Okanagan Valley, BC
GRGICH FUME BLANC SAUVIGNON  	 30 
Napa Valley, California
TIEFENBRUNNER PINOT GRIGIO  	 16
Dolomiti, Italy
FREY RIESLING  		  16
Rheinhessen, Germany
BURROWING OWL CHARDONNAY	 22
Okanagan Valley, BC
NOVELLUM CHARDONNAY	 17
Languedoc-Roussillon, France
GRGICH HILLS ESTATE CHARDONNAY	 38
Napa Valley, California
CATENA ALTA CHARDONNAY	 23
Mendoza, Argentina
MISSION HILL PERPETUA    		   44
CHARDONNAY  Naramata, BC 



Wi-Fi courtesy of Bell

R E F R E S H E D  5  O Z

WILD CHERRY SANGRIA  17
Red wine, triple sec, cherry brandy-soaked berries, orange juice,  
club soda

GUILTY CAT SANGRIA  16
White wine, triple sec, apricot brandy-soaked fruit, pineapple juice, 
club soda

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

GUS-STYLE  9
Lime juice, agave syrup, club soda, fresh mint

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

PATSY RODGERS  9
Lemon juice, honey syrup, fresh ginger puree, club soda

HER NAME WAS LA DUE  14
Seedlip Grove 94, Flora Berry Garden Tea syrup, lemon juice,        
club soda 

D R A F T  +  B E E R

Banded Peak Microburst  13  473 ml

Stella Artois  13  500 ml

Budweiser  9  341 ml

Bud Light  9  341 ml

Corona  11  330 ml

Michelob Ultra  11  341 ml

Banded Peak Summit Seeker  13  473 ml

Glutenberg APA G  13  473 ml

Corona Sunbrew 0.0%  7  355 ml

C O O L E R S  +  C I D E R S
Mike’s Hard Ice Tea  11  355 ml

Okanagan Apple Cider  11  355 ml

Tempo Blackberry Lime  11  355 ml

NUTRL Lime  11  355 ml

Corona Tropical Cactus Lime  11  355 ml

B R A N D E D  2  O Z

8 SECOND MOTTS CLAMATO CAESAR  18
OFFICIAL COCKTAIL OF THE CALGARY STAMPEDE 
Phantom Light vodka G, Motts Clamato juice,                   
house-made rim, mud mix 
SADDLED: Beef jerky, green bean, sweet drop pepper,  
hint of lime

STAMPEDE RYE TAI  18
Eau Claire Stampede whisky, amaretto, pineapple + lemon 
juice, Angostura bitters

SCORCH + TORCH  20
Woodford Reserve whisky, muddled sugar, orange bitters, 
candied orange, over ice, poured into a wood-torched  
smoked glass

B O L D  2  O Z

OH MOJITO  18
Bacardi White rum, bruised mint, lime juice, agave syrup,   
club soda
CHOICE: Cucumber, watermelon, mango                             

BAR DOGARITA  19
El Tequileño Gran Reserva Reposado tequila, Cointreau,  
lime juice, agave syrup, zested lemon foam

SPICY PASSION HIGHBALL  18
Phantom Light Spiced vodka G, passion fruit + mango juice, 
sweet + sour mix, dehydrated lime

ROYAL ALCHEMIST  21
Empress gin, Domaine de Canton ginger liqueur, agave syrup,              
lemon juice, cold infused with a flowery finish

RUMBLE AT THE CORRAL  19
Bacardi 8 amber rum, vanilla bean simple syrup, pineapple 
juice, mint sprig + grilled pineapple

VICTORY G+T  19
Tonic, fresh cucumber + lime                                                                                  
CHOICE: Siderit Gingerlime, Empress, Hendricks,           
Eau Claire Parlour gin

CHAMBORD MULE  19
Grey Goose vodka, Chambord liqueur, lime juice, ginger beer

VODKA
Phantom Light G  11

Phantom Light Spiced G  11
Eau Claire  12

Park Distillery Classic  13
Tito’s  12

Grey Goose  12
Grey Goose La Poire  12

Grey Goose La Orange  12 
Grey Goose Le Citron  12 

GIN
Eau Claire Parlour  11

Empress  13
Aviation  11

Siderit Gingerlime  12
Dillon’s Cherry  11

Hendricks  13

RUM
Bacardi White  11
Bacardi Black  11  

Bacardi Oakheart Spiced  12   
Appleton Estate 12 YR  13

Bacardi 8  12
Bumbu  12

S P I R I T S  1  O Z 			 

TEQUILA + MEZCAL	
Bandistas Anejo  15
Bandistas Extra Anejo  17
El Tequileño Blanco  12
El Tequileño Gran Reserva Reposado  17
El Tequileño Cristalino  15
El Tequileño Reposado Rare  28                                          
served in a ice shot glass
Patron Silver  16 
Patron Anejo  20
Bui Mezcal  12

WHISKY	
Eau Claire Stampede  11
Crown Royal  12
Jameson Irish  12
Bearface Canadian  12 
Woodford Reserve  13
Jack Daniel’s Old No. 7  11 
Jack Daniel’s Tennessee Honey  11
Gentleman Jack  11
Jack Daniel’s Tennessee Fire  11   
Jack Daniel’s Single Barrel  11

SCOTCH
Tullibardine Sovereign  13
Nikka Coffey Malt  16
Johnnie Walker Blue  28 
Arran Sherry Cask ‘The Bodega’  15
Benriach The Smoky Ten  16
Aberlour A’bunadh  26

LIQUEURS
Baileys  11 
Kahlua  11
Grand Marnier  11
Jagermeister  11
Limoncello  11 
Cadello 88  11

COGNAC
Remy Martin Grand Cru  11
Courvoisier VS  13
Hennessy Black  14
Hennessy XO  28

S W E E T S

NOTO GELATO BANANA SPLIT G V N  18  serves 2
Chocolate + chocolate sauce + pistachios, strawberry + 
strawberry sauce, vanilla + caramel sauce

WARM CINNAMON SUGAR ROLL V  12
Dark rum sticky toffee sauce, apple compote

SUBJECT TO CHANGE


