


STARTERS

VEGETABLE SAMOSAS 14

with lake mint and cilantro chutney (v)

PARMESAN TRUFFLE FRIES 11

add chanterelle aioli 4

CALAMARI 17

with lemon herb aioli

SOUPS &

GREAT NORTHERN CHOWDER 15
a comforting and creamy blend of
northern pike, potato and wild rice

GARDEN BORSCHT 12
traditional beet borscht served with
side of sour cream (gf) (v)

Soups are served with baked bannock
and whipped butter

CHICKEN WINGS 19
honey garlic, buffalo or lemon pepper served
with ranch or blue cheese dip and veggie

sticks

STEELHEAD TROUT GRAVLAX 24
rye crisps with dill, grainy mustard, cream
cheese, pickled red onion, sea buckthorn

berry, capers

SHRIMP COCKTAIL 21

with tomato juniper horseradish sauce (gf)

SALADS

PRAIRIE SUNSET SALAD 18

carrot and lentil hummus, roasted corn
and beets, pumpkin seeds, crunchy
chickpeas, feta cheese with sour cherry
vinaigrette on mixed greens (gf)

AMY'S CAESAR SALAD 16
romaine lettuce, parmesan cheese,

croutons, and Amy's signature dressing

ADD PROTEIN 8
grilled chicken, cajun chicken, or grilled
shrimp

PASTAS

RUNNING WILD 28
bison meatballs in tomato and saskatoon berry
sauce over Solo Italia spaghetti alla chitarra

Pastas are served with grilled bannock with

spruce tip garlic butter

Gluten free pasta option available

*

*

A 20% gratuity will be added to parties of 8 or more.

MEDITERRANEAN 25

Solo Italia rigatoni in lemony butter wine sauce
with sun-dried tomatoes, artichokes, black olives,
spinach, boreal forest seasonings, capers,
parmesan and feta (v)

ADD PROTEIN 8
grilled chicken or grilled shrimp

Please let your server know about any dietary restrictions or allergies—we’re happy to accommodate whenever possible.



BURGERS,SANDWICHES
& BOWLS

BURGERS AND SANDWICHES SERVED WITH FRIES OR GREENS

STANLEY'S SMASH BURGER 22 LOBSTICK CHICKEN SANDWICH 22
hand pressed 100 percent beef patty, crispy chicken with kewpie mayo, kimchi
American cheese, caramelized onion, bacon jam and cucumber served on a kaiser
lettuce, tomato, ketchup and mustard roll
served on a Martin's potato roll
add bacon 3 KATSU CHICKEN BOWL 24

lightly breaded chicken breast with mixed
LENTIL VEGGIE BURGER 17 greens, shredded carrot, pickled red onion
with tomato, lettuce, onion, cheddar and charred cabbage with a creamy tonkatsu
and saskatoon berry aioli on a wild rice dressing
bun

substitute breaded tofu (v)

FROM THE LAND

STEAK FRITES 29
60z AAA Canadian sirloin, peppercorn sauce, shoestring fries and greens

100z RIBEYE STEAK 58
fresh cut Canadian AAA with compound herb butter, duck fat rosemary roasted potatoes, seared
broccolini (gf)

CHICKEN SUPREME 35

with rose hip cream sauce, roasted garlic mashed potatoes, honey glazed carrots (gf)

RIBS EN FUEGO 40

inspired by Chef Jenni's time on Fire Masters Food Network Canada and her collaborations with
chefs in Mexico.

full rack of baby back ribs marinated with cumin, citrus, and chili, served with chorizo spiked
beans, corn tortillas, and salsa verde (gf)

FROM THE LAKE

PAN FRIED PICKEREL 36
delicately flavoured local fish, floured and pan-fried in butter, green salad and choice of wild rice pilaf
or fries

add lemon dill cream 4

NORTHERN PIKE FISH AND CHIPS 26

with dill pickle slaw and tartar sauce

BAKED LAKE DIEFENBAKER STEELHEAD TROUT 35

baked with lemon and herbs and served with seasonal vegetable and roasted baby potatoes (gf)

*

Please let your server know about any dietary restrictions or allergies—we're happy to accommodate whenever possible.
A 20% gratuity will be added to parties of 8 or more.

*



DESSERTS

BREAD PUDDING 10 DARK CHOCOLATE GANACHE SLICE 12
with brown sugar whisky sauce and with sour cherry sauce and whipped cream (gf)
rhubarb compote

AMY'S NEW YORK CHEESECAKE 13
SASKATOON BERRY PIE 10 with berry compote

with ice cream

BEVERAGES

FRESH GROUND COLOMBIAN ROAST COFFEE 4

HIGGINS AND BURKE TEA 4

english breakfast, earl grey, spiced chai, green, mint
MILK / CHOCOLATE MIK 4

HOT CHOCOLATE 5

CHAI TEA LATTE 6

FOUNTAIN POP 4

coke, diet coke, sprite, ginger ale, iced tea

JUICE 4
apple, orange, grapefruit, cranberry

SAN PELLEGRINO 5

sparkling varieties

STANLEY THOMPSON 5

iced tea, lemonade, blueberry and mint

SEE DRINK MENU FOR MORE SELECTION

CUBHO

* Please let your server know about any dietary restrictions or allergies—we’re happy to accommodate whenever possible.
* A 20% gratuity will be added to parties of 8 or more.



