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Soup AND SALADS
ADD GRILLED CHICKEN TO ANY SALAD $7

SMOKED ORGANIC ToMATO AND ROASTED RED PEPPER BIisQUE 11.
Black Olive Oil

“STANLEY THOMPSON” CAESAR SALAD  14.
Local cherry tomatoes, crisp Alberta bacon,
ancho spiked brioche croutons, house made parmesan dressing

“FAIRWAY” SUMMER SALAD 14.
Organic baby greens, marinated cherry tomatoes, roasted red peppers,
sliced zucchini, cucumbers, Crystal Springs feta,
roof top honey & citrus vinaigrette

CHIPS AND DIP
TorTiLLA CHIPS & SaLsa 11.
House-made salsa, shallots, roasted garlic and a hint of lime

House Mapkg Dirs  14.
Thini spiced hummus, roasted garlic and scallion,
served with assorted crudités, potato chips and grilled naan bread

GRILLED MEATS
GRILLED 60Z AAA FLATIRON STEAK 24.
Bib and arugula greens, avocado, local tomato, crisp bacon,
hardboiled egg, crumbled blue cheese, buttermilk ranch dressing

GRILLED ATLANTIC SALMON 24.
Mediterranean quinoa salad, salsa fresco,
charred eggplant and white bean purée, grilled naan bread

SANDWICHES
All sandwiches come with your choice of french fries or
organic mixed greens with roof top honey & citrus vinaigrette

BBQ PuLLED Pork SANDWICH 20.
House made horseradish scented coleslaw, grilled pineapple
served on a gourmet bun

BogGie BurGer 20.
House made Alberta beef patty, sautéed mushrooms,
monetary jalapeno jack cheese, shaved red onion, chipotle aioli,
served on a gourmet bun

Crassic CLUBHOUSE 18.
Seasoned 6oz chicken breast zesty mayo, lettuce, tomato and bacon,
served on toasted white bread

ORGANIC THIN CRUST 9” FLATBREADS
Our pizza crusts are organic & locally hand made by
Rocky Mountain Flatbread Company

SiciLiaN Pizza 19.
Sliced capicola, genoa salami, pepperoni, chorizo,
charred red peppers, mozzarella

VEGETARIAN Pizza 18.
Roasted red peppers, tomatoes, black olives, artichokes,
goats cheese, mozzarella

DESSERT SPECIAL
91H HOLE GRizzLY BEAR SUNDAE 11.
House made brownies and blondies, vanilla & chocolate ice cream,

caramel & chocolate sauce, whipped cream
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THE FirsT Cup CAESAR 8.

Vodka flooded with classic seasonings, livened up with
balsamic, topped with clamato juice. A full

flavour classic enjoyed by many.

PALMER’s PUNCH 8.

Gin or vodka mixed with a perfect blend of
lemonade & iced tea, with a splash of simple syrup.
Sweet & refreshing.

RaSPBERRY SOUR  14.

An explosion of fresh raspberries, lemon juice, strength-
ened with raspberry liqueur and

raspberry vodka, topped with soda.

PARALYZER 9.

Inspired by the annual Goulet tournament.

Kahlua, vodka, milk and coca-cola. An Alberta favou-
rite.

Parisabes IT 12.

The perfect combination of gin and cucumber,
softened with simple syrup in the ideal setting. Crisp
and refreshing.

THE 19TH GREEN 8.
Blue Curacao, coconut rum & fresh pineapple juice.

DARk AND STORMY 9.
Enjoy this Fairmont favourite. Gosling dark rum
topped with a spicy ginger beer.

NonN-ArLcoHoLIC COCKATAILS
RaspPBERRY FrRESH 7.

Raspberries with white peach purée shaken with fresh
lime juice topped with ginger ale.
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