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U
. 2 I SEAFOOD CHOWDER 15 SPICED BISTRO BEANS & LENTIL SOUP 13
i O i WHIPPED DRY AGED TALLOW BUTTER SWISS CHARD, KALE, TOMATO

m:

.................................................................................................................................................................................................................................

BEETS 13 TUNA TARTARE 16
CANDIED, MOUSSE, CRISPS, PICKLES UMAMI, SCALLION, SESAME, RADISH, FRIED GARLIC,
SERRANO, VITA AlOLI

CORNBREAD, BBQ SAUCE, SMOKED HONEY GARLIC CRISPY PORK RIBS 14
APPLE GASTRIQUE TRUFFLE HONEY & BLACK GARLIC,
FURIKAKE, COLESLAW

(9)
g
P
~ : SLOW BRAISED PORK BELLY 13
E
(V9]

:SOCIAL NACHOS 23 TACO FLIGHT 21

:SMOKED GOUDA, CHEDDAR, MONTEREY JACK, CHIFFONADE LETTUCE, HABANERO PICO DE GALLO,
SPICKLED JALAPENOS, SCALLIONS, TOMATO, SALSA, CHIVE CILANTRO AIOLI, GLAZED PORK BELLY,
:SOUR CREAM, QUESO, GUACAMOLE TORCHED TUNA, DUCK CONFIT

'SMOKED CHICKEN WINGS 19 ALPINE FRIED CHICKEN 19
i HABANERO BUTTER SAUCE GLUTEN-FREE FRIED, BUTTERMILK MARINADE,
: SMOKED MAPLE AND HOT MUSTARD

:SORT OF COBB SALAD 22 CHEF’S SALAD 20

:PULLED DUCK CONFIT, BOAR BACON, TOMATOES, SLICED LOCALLY SOURCED CHARCUTERIE, BLUE
CAPPLEWOOD SMOKED CHEDDAR, RED ONION, EGG, CHEESE, CORNICHON, BRAISED MUSTARD AND
AGED BALSAMIC RANCH DRESSING ROASTED SHALLOT VINAIGRETTE

:CAESAR SALAD 19

:BACON, GARLIC FLOWER SALSA VERDE,
:BRIOCHE CROUTONS, PARMESAN,
EHOUSEMADE CAESAR DRESSING

SALADS

:OPEN-FACED STEAK SANDWICH 27 ALPINE BURGER 27
vy tHERB GARLIC MARINATED STRIPLOIN, BBQ ALBERTA BEEF, TRUFFLE AIOLI, AGED CHEDDAR,
Q (HORSERADISH AIOLI, CARAMELIZED ONION, LETTUCE, TOMATO, PICKLED SHALLOTS,

: :I :ROASTED RED PEPPER, SMOKED GOUDA, BACON, FRIES

i T !ARUGULA, FOCACCIA
=z
<
T

BEYOND BURGER 2¢

:PORK 3-WAY SANDWICH 26 GUACAMOLE, SHALLOT, LETTUCE, TOMATO,
'PULLED PORK, CHORIZO, BACON JAM, ROASTED CEIVECAN BUN

SGARLIC ATOLI, TOMATO, MONTEREY JACK,
;APPLE SLAW

................................................................................................................................................................................................................................

:MUSHROOM RISOTTO 29 BANGERS AND MASH 23
© IMIXED LOCAL FOREST MUSHROOMS, TRUFFLE, HOUSEMADE BROEK ACRES PORK, SCALLION AND
© IGRANA PADANO, ARUGULA ROASTED GARLIC SAUSAGE, MASH, BONE MARROW
P JUS, CREAMED CABBAGE
., 'FISH & CHIPS 29
' > iCOD, GLUTEN FREE BATTER, FRITES, 100z 35-DAY DRY AGED STRIPLOIN 43
i = IRED CABBAGE SLAW, TARTAR CHARRED TOMATO, GARLIC CONFIT MASHED
: ; : POTATO, SAUTEED MUSHROOMS, JUS
:GAME MEAT POT PIE 34
'ALBERTA RAISED ELK, VENISON, LAMB, WILD 100z 35-DAY DRY AGED RIBEYE 55
‘BOAR, BEEF, MUSHROOMS, PEARL ONIONS, CHARRED TOMATO, FRITES, CANDIED BEETS, JUS
:AUTUMN VEGETABLES, MASHED
L POTATOES, PUFF PASTRY



