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hot hamburger 13
5oz fresh ground chuck burger served open face on Texas 
Toast with sautéed onions, mushrooms, daily veggies, and 
beef gravy. Make it a double burger for $4 more.

veal cutlets 13
Breaded veal cutlets served with mashed potatoes, daily 
veggies, and gravy.  Make it a two piece for $4 more.

liver and onions 13
Lightly breaded liver cutlets topped with sauteed onions
and crisp bacon.  Served with mashed potatoes and daily 
veggies. Make it two pieces of liver for $4.

hot beef 13
Slow roasted Alberta Beef Brisket sliced thin served open 
face on Texas Toast, with sautéed onions, mushrooms and 
daily veggies, beef gravy and mashed potatoes.

Monte Cristo Sandwich 13
Egg battered thick bread, turkey breast, black forest 
ham and Swiss cheese with your choice of side.

tried & true classics

Gluten Friendly
Options Available

Vegetarian
Options Available Spicy

fruit salad & avocado bowl 14
Fresh melons, pineapple, grapes, orange wedges and 
cous cous tossed in strawberry lime yogurt dressing 
topped with candied walnuts, fresh berries, and 
avocado slices. Served with banana bread.

SOUP OF THE DAY                               CUP  5       BOWL  7
Prepared fresh daily in our kitchen.

WOR WONTON BOWL     REGULAR  13      LARGE  19
Shrimp, chicken, BBQ pork, suey choy, carrots, and 
broccoli with pork & veggie wontons in a chicken broth.  
Add rice noodles for $2.

cHICKEN sTIR FRY Bowl 18
Tender chicken breast, mushrooms, baby bok choy, 
sue choy, broccoli, and carrots served over rice or 
rice noodles with choice of Teriyaki, Szechwan, 
Honey Garlic or Sweet Chili Sauce.

macaroni & cheese bowl 15
Elbow macaroni in a creamy three cheese sauce 
topped with crispy panko crumble topping served 
with a garlic bread stick.

soups, greens & bowls
arugula SALAD 13
Fresh arugula, tomatoes, crumbled goat cheese, walnuts, 
balsamic herb vinaigrette topped with crispy frazzled onions

CAESAR SALAD MEAL  13       STARTER  10
Artisan romaine, Caesar dressing, with crumbled bacon, 
parmesan cheese and lemon wedge.  Served with garlic 
bread stick.

GARDEN SALAD MEAL  13       STARTER  10
Crisp greens topped with shredded cheese, carrots, 
cucumbers, red onions, and wedge tomatoes, with 
your choice of dressing. 

BAJA BOWL 17
Choice of crispy chicken, grilled garlic lime shrimp skewers 
or double avocado, with lettuce, Mexican Rice, cheese, 
salsa, sour cream, green onions, jalapenos, avocado and 
corn tortilla chips.

CHICKEN WINGS 17
One pound of crisp chicken wings tossed in your choice
of sauce served with veggies and ranch dip. Choices: Hot, 
BBQ, Salt and Pepper, Honey Garlic, Blackened and Plain

maple bacon wrapped smokies 12
Double smoked sausage wrapped in thick bacon, fried until 
crispy and golden!  Finished with Quebec Maple syrup and 
French’s Yellow Mustard as a dip!  

Fried mac and cheese bites 15
Elbow macaroni and a blend of four cheeses in a light 
crispy breading, topped with parmesan cheese, with buffalo 
ranch dip.

BBQ Pork ribs 15
Slow cooked pork ribs, fried crispy, tossed in tangy BBQ 
sauce, topped with garlic Greek yogurt and pickled onions.

teriyaki green beans 10
Lightly tempura battered green beans, homemade 
teriyaki sauce with scallions and toasted sesame seeds.

BUFFALO dip & chips 12
Signature Item! Cream cheese, roasted corn, mild hot 
sauce and a blend of cheese baked and served with 
corn chips.

chicken tenders 17
Chicken tenders, lightly breaded in seasoned flour, fried 
golden brown, served with plum sauce, fries & coleslaw.

yam fries 12
A bowl of thick cut, crispy yam fries served with 
Lime Dill Aioli for dipping.

Customize with the following: 
Arugula: $2  •  Fresh Tomatoes: $2
Crisp Bacon: $3  •  Smokies: $3
6 Shrimp: $5  •  Sliced Chicken Breast: $5

Please let your server know of any dietary restrictions, and we will do our 
best to accomodate. An 18% gratuity will be added to parties of 8 or more.

Upgrade your salad with the following: 
6oz NY Strip Steak: $10
6oz Lemon Pepper Salmon Fillet: $10
2 Garlic Shrimp Skewers: $8
Grilled Full Breast of Chicken: $10 



HANDHELDS BREAKFAST
DEALER’S Cheese OMELET (until 11am) 11
Three egg omelet with cheese, served with smashed browns 
and toast.  Extra fillings $2 each, bacon, ham, sausage, 
mushrooms, peppers, green onions, tomato, avocado.

BUTTERMILK PANCAKES OR
FRENCH TOAST (until 11am) 9
Three fluffy pancakes or thick sliced 
French Toast served with Maple Syrup.

eggs benedict 13
Two poached eggs and black forest ham served on 
toasted English muffins topped with hollandaise sauce.  
Served with smashed brown potatoes.

STEAK AND EGGS 20
6oz NY strip steak grilled to your preference, served
with your choice of eggs, smashed browns, and toast.

all day breakfast 11
Two eggs served any style, your choice of bacon or 
sausage, smashed potatoes, and toast.

egger bunwich 10
Two eggs over hard, two strips of crisp bacon, cheddar 
cheese and a toasted sesame brioche bun with mayo; 
served with smashed browns.

Present your PURE Rewards 10% discount voucher to your server for your 
discount. Vouchers can be printed from any Pure Rewards kiosk. Discount may 
only be applied to regular priced menu items. Cannot be combined with other 

promotional offers or specials.

Members receive 10% off
regular priced menu items.

DESSERTS
LEMON MERinGUE PIE 7
Tangy lemon filling topped with fluffy meringue 
in a fluffy pastry crust.

salted caramel
caramel pretzel brownie 9
Warm fudge brownie with a short bread crust topped 
with crunchy pretzel pieces, caramel and chocolate 
sauce, served with vanilla bean ice cream.

APPLE PIE Ala mode 8
Warm apple pie served with vanilla bean ice cream.

New york style Cheesecake 9
Topped with sweet strawberry sauce.

turtle cheesecake 9
Pecans, chocolate chunks, brownie cubes 
drizzled with chocolate sauce and caramel.

warm mini cinnamon
sugar donuts 9
Mini Yeast Donuts fresh fried tossed in Cinamon Sugar, 
topped with a scoop of Vanilla Ice Cream!

add a scoop of
vanilla ice cream 2
To any dessert.

blackened chicken 
sandwich 22
Signature Item! Boneless double chicken breast coated 
and then seared in our house blackening spice blend.  
Served on a brioche sesame bun with mayo, lettuce 
pickle and tomatoes.

CLASSIC ALBERTA BEEF DIP 17
Slow cooked Alberta Brisket, sliced thin, with sauteed onions 
and Swiss cheese, served on a fresh onion hoagie bun with 
au-jus for dipping.

TRIPLE DECKER CLUBHOUSE 16
House roast turkey breast, crisp bacon, cheddar cheese, 
mayo, lettuce and tomatoes on your choice of white or whole 
wheat toast with a dill pickle.

THE BRIDGE BURGER 22
Signature Item! Two 5oz pure beef chuck patties topped with 
caramelized onions, crisp bacon, and cheddar cheese on a 
grilled brioche bun with all the groceries.

MY WAY BURGER 14
Fresh 5oz pure beef chuck patty, on a toasted brioche bun 
with all the groceries.
 Make it your way by adding: 
• Extra patty $4 each
• Cheddar or Swiss cheese, crisp bacon, sautéed   
 mushrooms, caramelized onions, grilled black forest   
 ham or a fried egg $2 each  

california chicken club 22
Double breast of char-broiled chicken, finished with 
honey mustard BBQ sauce, black forest ham, and 
Swiss cheese on a brioche bun with mayo, lettuce, 
pickle, tomatoes, and fresh avocado slices.

fork & knife
alberta ny strip steak sandwich 21
6oz charbroiled NY Strip steak topped crispy frizzled onions, 
served with Garlic Toast, and choice of side. 

fish and chips 21
Two pieces of beer battered Cod served on a bed of fries 
with tartar sauce, coleslaw, and lemon.

grilled lemon pepper salmon 23
Wild BC Salmon grilled medium well in a foil pillow with 
fresh lemon, lemon pepper garlic and butter, finished with 
fresh dill; served with jasmine rice, and baby bok choy.  

All handhelds are served with our choice of side dish.

Customize with the following: 
2 Garlic Shrimp Skewers: $8
Blackened Spice and Garlic Butter: $2


