THEBO"‘E“O“’E CANADIAN BEER PARLOUR

Lunch

BURGERS AND SANDWICHES

Smoky B-House Burger
Smoky Bacon, Smoked Applewood Cheddar, Creamy Havarti and Crispy Onion Rings Piled High on a
Charbroiled 60z 100% Beef Patty and Drizzled with a Smoky Barbeque Sauce $13.95

Hoser Burger
A Grilled 60z Alberta Beef Patty Topped with Canadian Back Bacon and Cheddar Cheese. Served with
Ripe Tomatoes, Crisp Lettuce, Sweet Onions and a Dill Pickle on a Fresh Kaiser Bun $13.95

C.B.C. Burger
Marinated Herb Chicken, Smoky Bacon, and Chipotle Mayo with Crispy Green Leaf Lettuce and Ripe Tomatoes
on a Fresh Onion Kaiser $13.95

Whiskey Bourbon Pulled Pork
Slow-Cooked Pork, Hand Pulled and Slathered in a Tangy Sauce Made with Union Whiskey Bourbon.
Topped with Crunchy Coleslaw and Served on a Toasted Cornmeal Kaiser $12.95

JC Sandwich
Marinated Fresh Chicken Breast, Slow-Cooked in Jerk Sauce and Topped with Fresh Apple Balsamic
Coleslaw. Served on a Toasted Artisan Bun $12.95

The Brat-Wurst
Artisan Cornmeal Italian Bun Stuffed with a German Bratwurst, Dijon Mustard, Pan-Fried Sauerkraut and
Smoked Bacon Chips $12.95

Tree Hugger Burger
A Toasted Onion Kaiser Piled High with a Grilled, Roasted Portabella Mushroom, Mixed Bell Peppers,
Green Zucchini, Feta Cheese, Semi-Dried Cherry Tomatoes and Kalamata Mayo $12.95
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Canadian Classic Breakfast
Two Fresh Omega-3 Eggs, Your Choice of Maple Smoked Bacon, Beef Sausage, or Ham Steak, Savory
Hashbrowns and Toast $11.50

Triple Threat
Two Fresh Omega-3 Eggs with Maple Bacon, Beef Sausage, Ham Steak and Toast $12.75

Spanglish
Savory Hashbrowns with Fresh Sautéed Vegetables and Chorizo Sausage Topped with Two Omega-3
Eggs and Served with Tomato Salsa and Chili Garlic Salsa $13.25

Big Daddy
A Toasted Cornmeal Bun Piled High with Two Medium Cooked Eggs, Canadian Back Bacon, Creamy Havarti Cheese,
Ripe Tomatoes and Crisp Lettuce. Served with Savory Hashbrowns $11.75

Tooth Fairy
A 7" Belgian Waffle served with a Mix of Fresh Berries and Chantilly Cream $13.75

Savory Waffle
A Baked Belgian Waffle Topped with Two Omega-3 Eggs, Smoked Bacon, Beef Sausage, and a Side of Maple Syrup
$12.75

Berry Per-fait
Crunchy Candied Granola, Packed with Dried Fruits and Nuts, Layered with Vanilla Yogurt and Fresh Berries $9.50

BREAKFAST SIDES BREAKFAST BEVERAGES
One Fresh Omega-3 egg $1.85 Citavo Columbian Coffee $1.99
Smoked Bacon $2.85 Citavo Decaf Coffee $1.99
Beef Sausage $2.85 Tazo Tea $1.99
Ham Steak $2.85 Hot Apple Cider $2.25
Hashbrowns $3.80 Fresh Squeezed Tropicana Orange Juice (with pulp)
Toast $2.35 $2.95
Fruit Plate $5.95 Fresh Cold Pressed Apple Juice $2.95
Milk $2.25

Chocolate Milk $2.25
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Lunch
SOUPS, SALADS, FLATBREADS

Seafood Chowda
Assorted West Coast Seafood Married Together in a Rich and Creamy Veloute Chowder Cup $6.49 Bowl $8.95

Soup Du Jour
Chef’s Creation Handcrafted Daily (Ask your Server)  Cup $4.95 Bowl $6.95

Caesar Salad
Fresh Homemade Caesar Dressing Tossed with Crisp Romaine, Herb Croutons and Crunchy Bacon. Garnished with
Shredded Parmesan and Lemon $11.95

Taco Salad

Fresh Romaine and Mixed Greens Topped with Peppers, Green Onions, Tomatoes, Shredded Marble Cheddar,
House-made Salsa, Sour Cream and Corn Tortilla Strips. Comes with Your Choice of Chicken or Beef Adobado
$13.95

House Salad

Artisan Mixed Spring Greens Accompanied with a Brunoise of Mixed Sweet Bell Peppers, Tomatoes, Green Onions
and Curly Carrots $10.95

Add a Grilled 30z Naturally Raised Chicken Breast Or A Trio of Black Tiger Prawns in Garlic Butter to any Salad $3.95

Mediterranean Flat Bread
Roasted Mediterranean Vegetables, Topped with Feta Cheese and Baked until Crispy $10.95

Canadian Flat Bread
Sliced Ripe Tomatoes, Green Onions, Mushrooms, Canadian Back Bacon, and Cheddar Cheese $10.95

APPETIZERS

Wing It!
1 Ib of Plump Chicken Wings
Your Choice of: Hot, Barbeque, Lemon Pepper, Honey Garlic, S&P, Jerk $11.95

Popcorn Shrimp
Crispy Buttermilk Breaded Shrimp Fried until Golden and Served with a Citrus Cocktail Sauce $10.95

Canadian Crab Cake Trio
Delicate Hand Crafted Cakes made with Canadian Rock Crab. Fried until Crispy and Garnished with an
Avocado Quenelle $10.95

Crunchy Buffalo Burgers
Three Innisfail Buffalo Mini Burgers, Grilled and Topped with Crispy Yukon Gold Curly Potatoes, Ripe Tomatoes,
Crispy Green Leaf Lettuce and Roasted Red Pepper Mayo $10.95

Sweet Potato Fries
Served with Chipotle Mayo Dip. $6.95 Make it a Poutine for $2.50

Poutine
French Fries and Fresh Cheese Curds Covered in House-Made Gravy $6.95




