
W ALL DAY SPECIAL!

T PIZZA NIGHT-$4.00 off 12” Pizzas 

F S E A F O O D  N I G H T
M a r k e t  p r i c e

T TACO TUESDAY
Chicken, Fish & Shrimp
Tacos- $12.00

M A L L  D A Y  S P E C I A L ! !   

STEAK & PRAWNS + SEAFOOD NIGHT
Market price

S

S FISH & CHIPS-$17.00- 2 Pieces

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 S  &  T O P P E D  W I T H  F R E S H  P A R S L E Y  

MAUI WOWIE
Ham, green peppers &
pineapple
Individual $15.00  
12” $24.00 GF+$2.00 
16” $32.00

TRIPLE CROWN
Pepperoni, mushrooms & green
peppers 
Individual $15.00 
12” $24.00 GF+$2.00 
16” $32.00

TRUFFLE QUATTRO CHEESE
Mozzarella, fior di latte, 
friulano & cheddar cheeses, drizzled
with truffle oil & honey.
Individual $17.00  
12”$26.00 GF +$2.00
16” $34.00

MEAT LOVER
Ham, pepperoni, chorizo sausage,
bacon & red onions
Individual $17.00  
12” $28.00 GF+$2.00 
16” $36.00

MEDITERRANEAN FLATBREAD
$25.00
Chicken, peppers, artichokes, red
onions, sundried tomatoes & sliced
black olives. Topped with arugula,
grape tomatoes, feta cheese &
balsamic reduction.

MEXICANA 
Sautéed taco beef, green peppers,
sliced black olives, jalapenos, red
onions. Topped with diced tomato,
cilantro & chipotle aioli.
Individual $17.00 
12” $28.00 GF+$2.00 
16” $36.00

Arctic surf clams, bacon & russets
folded in a seafood velouté

Bowl: $18.00 Cup: $10.00

CAESAR $14.00  APPETIZER $10.00
Romaine lettuce, bacon, parmigiana,
garlic focaccia croutons & creamy garlic
citrus dressing.

VR COBB SALAD $24.00
Chargrilled chicken breast, boiled egg, avocado,
tomato, blue cheese, cucumber, bacon, red
onions, croutons & romaine lettuce. With a
roasted garlic citrus vinaigrette.

TUNA POKE $24.00
Sesame crusted seared Ahi tuna loin.
Cucumber, edamame beans, avocado,
grilled pineapple, grape tomatoes & radish
tossed in a Hawaiian poke sauce. Served
over warm Furikake seasoned jasmine rice
& drizzled with sriracha aioli.

BEET SALAD $18.00
Oven roasted yellow beets, diced red onions,
grape tomatoes, toasted almonds, strawberries,
dates, tossed with baby spinach & artisan greens
in a red wine vinaigrette. Topped with crumbled
feta cheese, toasted sunflower seeds, carrot
curls & balsamic reduction.

VR CHOP SALAD $16.00
Romaine & artisan lettuces garnished with
cucumber, grape tomato, red onions, sunflower
seeds, carrot curls & pea shoots. Served with
your choice of house dressing.

Add Grilled Cajun Chicken  $8.00
Add Shrimp (6) $8.00
Add Crispy Fried Lemon Pepper Squid $5.00
Add Teriyaki Salmon $10.00

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

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

KOREAN CHICKEN BURGER $22.00
Gochujang glazed crispy chicken
breast with pickles, lettuce, tomato,
pickled red onions & Asian slaw.

TEXAS BURGER $24.00
Alberta beef patty grilled over open
flame & topped with double jalapeno
Havarti cheese, bacon, crispy onion
rings, pickles, tomato, lettuce, chipotle
aioli & Jack Daniels BBQ sauce.

BEEF DIP $21.00
Slow roasted Alberta beef, served
in a grilled garlic ciabatta. With
balsamic caramelized onions,
horseradish garlic aioli & beef jus.

 
Bacon $3.00- Mushrooms $2.50 Mushroom Gravy $3.00 Gravy $2.50- GF Bun $3.50

THE ULTIMATE STEAK
SANDWICH $25.00
Sliced Alberta striploin steak,
sandwiched between a Tuscan
Ciabatta bun. Topped with
caramelized onions, Havarti
cheese, arugula & roasted garlic
horseradish aioli 

BUFFALO  CHICKEN WRAP $21.00
Whole wheat tortilla, crispy chicken,
bacon, lettuce, tomato, ranch, hot
sauce & marble cheese.

BLACK BEAN BURGER $22.00
Spiced black bean patty topped with
double cheddar, grilled mushrooms,
lettuce, pickled onions, tomato,
guacamole & mayonnaise.

PESTO CHICKEN CLUB $22.00  
Grilled Chicken breast served on a
grilled ciabatta bun topped with
pesto mayonnaise, lettuce, tomato,
bacon & cheddar cheese.

CHICKEN FINGERS $18.00
Breaded chicken tenders served with
plum sauce.

SEAFOOD LINGUINI JAMBALAYA $24.00
Prawns, baby shrimp, mussels, salmon & chorizo
sausage, sautéed with onions, garlic, peppers &
diced tomatoes. Tossed in a spicy Creole sauce &  
baked with a blend of mozzarella, cheddar &
Monterey jack cheeses. Served with garlic focaccia.

CHICKEN FETTUCCINE $22.00
Sautéed chicken breast, pancetta, onions,
mushrooms, garlic & tossed in a white wine cream
sauce with Grana Padano cheese, cracked pepper
& grilled focaccia.

POWER BOWL STIRFRY $20.00
Steamed Asian stir-fry vegetables, roasted
peanuts, crispy noodles, kung pao sauce & pea
shoots.
Choice of chicken or prawns.
Choice of steamed jasmine rice or noodles

BISON VODKA RIGATONI $22.00
Alberta ground bison, pancetta & chorizo, sautéed
with onions, garlic, tomatoes & fresh herbs.
Tossed in a creamy Pomodoro sauce, topped with
Grana Padano cheese & grilled focaccia.

FISH & CHIPS Full $24.00 Half $18.00
House prepared beer battered haddock.
 Tartar sauce, creamy slaw & lemon. 
Add an extra piece $7.00

TUSCAN SALMON $28.00
Grilled East Coast salmon served over poached
lobster ravioli with seasonal vegetables. Lemon
pesto cream sauce, basil oil & balsamic glaze.

BUTTER CHICKEN $26.00
Marinated chicken breast sautéed with onions,
garlic & finished in a traditional Indian butter
chicken sauce. Steamed jasmine rice, grilled
naan & cucumber raita.

LAMB SHANK $28.00
Braised Australian lamb shank served over
crispy pan-fried gnocchi. seasonal vegetables,
red pepper coulis, blistered tomatoes & lamb
au jus.

MUSSELS & FRITES $20.00
1lb of East Coast mussels sautéed with garlic,
onions, white wine & cream. Served with crispy
truffle parmesan fries & grilled garlic focaccia.

PORK SCHNITZEL $27.00
Panko breaded Alberta pork loin served with
sautéed German spätzle & seasonal vegetables.
Creamy red wine mushroom demi & fresh lemon.

MILE HIGH CARROT  CAKE $10.00
Creamy vanilla sauce, 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.

CRÈME BRULEE $10.00
Creamy baked custard infused with
Baileys & topped with caramelized
sugar.

STICKY OR DRY PORK RIBS $15.00
Tossed in sea salt & cracked pepper or any of our wing flavors. Ranch or
blue cheese dipping sauces, carrot & celery sticks.

POUND OF WINGS $18.00

LOADED NACHOS $18.00
House fried corn tortilla chips, cheddar & mozzarella cheeses, cheese
sauce, banana peppers, jalapenos, green onions, sliced black olives,
tomato, salsa & sour cream.
Add guacamole $3.00/ Add taco spiced beef $5/ Add Cajun fajita chicken $6.00
TUSCAN FETA DIP $12.00
Whipped feta, topped with roasted tomatoes, kalamata, green olives
& basil. Drizzled with olive oil & a balsamic reduction. Served with
toasted crostini's.
DIM SUM BASKET $24.00
Shumai & har gow, pork dumplings, spring rolls & crispy tempura shrimp.
Pickled Asian vegetables, sweet chili & Asian dipping sauces.
CALAMARI FRITTI $18.00 
Crispy fried squid seasoned with lemon pepper & salt.
Served with lemon cucumber aioli & diced red onions.
PORK DUMPLINGS $16.00 (7) 
Pan-fried & served with Asian & sweet chili sauces.
PRETZEL BOARD $25.00 
Traditional salted German pretzel served with a baked creamy spinach
artichoke dip. Served with beer mustard, cheese sauce  & tortilla chips.

BBQ
Hot
Mild

Carrots & Celery Ranch or Blue Cheese Dipping Sauces
Sweet Chili
Honey Hot
Honey Garlic 

Sea Salt & Pepper
Teriyaki
Northern Heat

PARMESAN FRIES $12.00
Crispy shoestring fries tossed in truffle oil & grated parmesan. 
Served with a roasted garlic aioli & topped with fresh chopped parsley.
Substitute with yam fries $3.00

M U L L I G A N S P L E A S E  N O T I F Y  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S

S T A R T  &  S H A R E S A L A D S

C L A M
C H O W D E R

P A S T A S  &  S T I R F R Y S

P I Z Z A S

E N T R E E S

S W E E T S

H A N D H E L D S

W E E K L Y  S P E C I A L S


