
CAESAR $16.00  APPETIZER $10.00
Romaine lettuce, bacon, parmesan,
focaccia croutons 

BEET SALAD 
$20.00  
Yellow beets, red onions, tomatoes, toasted
almonds, mandarins, spinach, and artisan
lettuces. Tossed in a red wine vinaigrette.
Topped with feta, sunflower seeds and 
balsamic reduction.

VR CHOP SALAD 
$16.00 
Spinach & artisan lettuce, cucumber, grape
tomatoes, red onions, sunflowers seeds, carrot
curls & pea shoots.   

Add Grilled Cajun Chicken  $8.00
Add Shrimp (6) $8.00
Add Calamari $5.00
Add Teriyaki Salmon $10.00

M U L L I G A N S

PORK RIBS $16.00
Tossed in sea salt & cracked pepper or any of our wing flavors. 
Ranch or blue cheese dipping sauces, carrot & celery sticks.

CALAMARI  $18.00 
Crispy fried squid and jalapenos seasoned with lemon pepper & salt.
Served with tzatziki and lemon.

CHICKEN & VEGETABLE DUMPLINGS (7)  $16.00
Pan fried & served with house made dumpling sauce & sweet chili
sauce.

POUND OF WINGS $18.00
Ranch or blue cheese dipping sauces, carrot & celery sticks.
BBQ
Hot
Mild

Sweet Chili
Honey Hot
Honey Garlic 

Sea Salt & Pepper
Teriyaki
Lemon Pepper 

S T A R T  &  S H A R E S A L A D S  &  S O U P

CHICKEN LINGUINI CARBONARA
 $22.00
Chicken breast, pancetta and linguini in a creamy
sauce made from eggs, Parmesan and fresh
cracked black pepper. Served with garlic focaccia. 

POWER BOWL STIR-FRY 
$22.00
Steamed bok choy, broccoli, peppers, onions,
carrots with peanuts & kung pao sauce. 
Choice of chicken or prawns.
Choice of steamed jasmine rice or chow mein
noodles

FISH & CHIPS
Full $24.00 Half $18.00
House prepared beer battered haddock served
with crispy fries, tartar sauce, coleslaw and
lemon. 
Add an extra piece $6.00

ATLANTIC SALMON 
$30.00
Blackened salmon, jasmine rice, sautéed
spinach & grape tomatoes, seasonal vegetables.
Topped with a lemon cream sauce & fresh herbs. 

PORK SCHNITZEL 
$30.00
Panko breaded Alberta pork loin served with
roasted potatoes, seasonal vegetables, lemon
Dijon cream sauce & charred lemon. 

M A I N S  

MILE HIGH CARROT  CAKE 
$10.00
Raspberry coulis & whipped cream.

S T I C K Y  T O F F E E  P U D D I N G  
$ 1 0 . 0 0
Warm steamed date pudding with a rich
caramel toffee sauce. Served with vanilla
ice cream & whipped cream.

MOLTEN CHOCOLATE LAVA CAKE
$10.00
Vanilla ice cream, raspberry coulis &
whipped cream.

KEY LIME DEVINE 
$10.00
Raspberry coulis & whipped cream.

S W E E T S

 INCLUDES ONE SIDE: FRIES / CLAM CHOWDER / CAESAR SALAD/ HOUSE SALAD /
ONION RINGS $4.00 / SWEET POTATO FRIES $3.00/ POUTINE $4.00

THE RIDGE BURGER 
$20.00
Grilled Alberta beef patty topped with
double cheddar, pickled red onions,
pickles, tomato, lettuce & burger sauce
on a sesame crusted brioche bun.

OVEN ROASTED BEEF DIP
$22.00
Slow roasted sliced Alberta AA
beef, caramelized onions, Dijon,
horseradish mayo and au jus.
**Make it Philly Style- Mushrooms,
peppers & melted Swiss cheese**
$3.00

 
Bacon $3.00- Mushrooms $1.50  Gravy $2.50- Gluten Free Bun $3.50

THE ULTIMATE STEAK
SANDWICH 
$27.00
Sliced 7oz Alberta striploin steak on
a ciabatta bun with caramelized
onions, Havarti, arugula and garlic
horseradish aioli. 

CHICKEN  CLUB WRAP  
$24.00  
Your choice of grilled or crispy
chicken, lettuce, bacon, tomato,
shredded cheddar & mozzarella
cheese all wrapped up in a whole
wheat tortilla.

CHICKEN FINGERS 
$20.00
Breaded chicken tenders served
 with plum sauce.

H A N D H E L D S

TH PIZZA NIGHT-$4.00 off 12” Pizzas 

W

STEAK & SHRIMP + SEAFOOD NIGHT
Market Price

S

W E E K L Y  S P E C I A L S
STEAK & SHRIMP + SEAFOOD NIGHT
Market Price$ 6 . 0 0  1 o z  H I G H B A L L  

$ 9 . 0 0  2 o z  H I G H B A L L

$ 5 . 0 0  D O M E S T I C  B E E R

F

$ 2 5 . 0 0  H O U S E  B O T T L E S  O F  W I N E

4 0 %  O F F  S E L E C T  B O T T L E S  O F  W I N E

ALL NIGHT HAPPY HOUR 

P I Z Z A S
A L L  O U R  P I Z Z A S  A R E  P R E P A R E D  W I T H  O U R  S I G N A T U R E  H O U S E  P I Z Z A  S A U C E  

&  B L E N D E D  C H E E S E  &  T O P P E D  W I T H  F R E S H  P A R S L E Y  
M A K E  A N Y  1 2 ' ' P I Z Z A  G L U T E N  F R E E  F O R  $ 2 . 0 0

SPICY HAWAIIAN
Ham, green peppers,
jalapenos  & pineapple.
Individual $16.00  
12” $26.00  
16” $34.00

TRIPLE CROWN
Pepperoni, mushrooms 
& green peppers.
Individual $16.00 
12” $26.00  
16” $34.00

TRUFFLE QUATTRO CHEESE
Mozzarella, fior di latte, 
friulano & cheddar cheese, 
drizzled with truffle honey.
Individual $18.00  
12”$28.00 
16” $36.00

MEAT LOVER
Ham, pepperoni, chorizo sausage,
bacon & red onions.
Individual $19.00
12” $30.00 
16” $38.00

DELUXE
Ground beef, mushrooms, banana
peppers, olives, green peppers.
Individual $16.00 
12” $26.00  
16” $34.00

VEGETARIAN 
Mushroom, green peppers, olives, 
red onions & fresh tomatoes.
Individual $14.00 
12” $24.00  
16” $32.00

CLAM CHOWDER 
Arctic surf clams, bacon & russets
folded in a seafood velouté
Cup: $10.00
Bowl: $18.00 

P L E A S E  I N F O R M  U S  I F  A N Y O N E  I N  Y O U R  G R O U P  H A S
A N Y  F O O D  A L L E R G I E S  O R  D I E T E R Y  R E S T R C I T I O N S  


