
M A I N S
STK + FRITES  8oz Alberta NY striploin, toasted baguette, peppercorn sauce, arugula, french fries    32

CHICKEN MILANESE  panko crusted chicken breast, grilled citrus, arugula, grana padano, capers, roasted Yukon Gold potatoes    26

‘JUICY LUCY'S’  ground Certified Angus Beef, American cheddar, house mayo, pickles, Martin’s famous potato bun, crispy fries    22

SALMON   fire-roasted, chimichurri, mustard melon, crispy taro, avocado risotto    30 
RIGATONI BIANCO  pistachio crema, grana padano, herb oil, black pepper, arugula, garlic toast    26  Add ~ sausage +8 | shrimp +10

TRUFFLE GRILLED CHEESE  double crème brie, honey, truffle, fresh baked brioche bread, your choice: fries or house salad    24

SPAGHETTI + MEATBALLS  Certified Angus Beef, slow simmered marinara, garlic toast, shaved pecorino, fresh basil, EVOO    25

GNOCCHI  pan crisped potato gnocchi, spring onion pesto, shaved parmesan, green peas, pearl onions    24

‘ALL DAY BABY‘  breakfast all day, 2 farm fresh eggs, 2 bacon strips, brioche toast, hash browns, fresh tomato    20  

“MEAT & MARROW” 
The Baller’s STK Board – Alberta Prime 44oz Bone-In Tomahawk, rich bone marrow, onion rings,  

peppercorn sauce, grilled prawn skewer, roasted Yukon gold potatoes, crispy brussels  ~for two~    M|P

  GLUTEN FRIENDLY FOOD OPTION AVAILABLE         AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

S O U P  &  S A L A D
FIRE ROASTED TOMATO SOUP  fresh herbs, croutons, Dillon’s Dry Gin 7 & tonic, crème fraîche    9 cup | 13 bowl

“I’LL JUST HAVE A SALAD”   arugula, apple, toasted walnuts, blueberries, chèvre, white balsamic    14

CAESAR  crisp romaine, olive oil croutons, shaved parmesan, roasted garlic vinaigrette, lemon    15

‘THE’ COBB   grilled chicken, mozzarella, tomato, cucumber, bacon, egg, crisp romaine, avocado ranch dressing    23

SINGAPORE SLAW  baby greens, crispy taro root, spicy cucumber, radish, carrot, red onion, pansies, sesame, 

pistachio, plum vinaigrette    21

Add ~ salmon +12 | chicken +9 | prawns  +10

MEAT + CHEESE charcuterie meats, aged cheeses, honey, condiments, baked brioche  ~ perfect for sharing ~    45

S W E E T S
CARROT CAKE  rich nine layers, walnuts, raisins, cream cheese icing    12 

BIRDOG BEIGNETS  warm fried dough, powdered sugar, custard cream, bourbon caramel    14

CHOCOLATE DEEP & ’LISH  a twist on the classic, moist pan-size serving, rich chocolate icing    13 
PECAN PARFAIT  whisky ice cream, whipped cream, candied pecans, caramel    12 

8 8 0 °  D E G R E E S 
Our signature pizzas are hand-crafted from our custom fired oven made with only the freshest ingredients and locally sourced whenever possible

HONEY BUNNY  shaved mortadella, pistachios, sriracha honey, mozzarella fior di latte    18

THE CLASSIC  dry cured pepperoni, forest mushrooms, mozzarella, crushed tomato sauce    19

CHEESE PLEASE  mozzarella, aged cheddar, parmesan, fontina, EVOO, roasted garlic    18

‘MEAT MARKET’  mortadella, pepperoni, prosciutto, ham, mozzarella, marinara sauce    21

GRILLED CHICKEN  grilled chicken breast, lemon pepper, spring onion pesto, fresh herbs    24

THE LU’AU  capocollo ham, fresh pineapple, mozzarella, bacon    22

BULGOGI  Certified Angus Beef, house made kimchi, gochujang BBQ sauce, mozzarella, green onions, sesame    26

SHROOMS  roasted forest mushrooms, truffle oil, mozzarella, peppercorn honey, shaved parmesan, spring onion pesto    21

S H A R E S
FRESH OYSTERS   – Chef’s fresh selections    M|P

‘LEMON PIE’  fontina, mozzarella, citrus zest, olive oil, oregano, oven-baked pizza dough    14

DEVILED EGGS   panko fried, hot sauce pearls, black pepper, chives    12

‘HOGS IN A BLANKET’  Gigi’s signature Italian sausage, warm pretzel dough, sea salt, stadium-style cheese, house mustard    16

WINGS   fire-roasted, kimchi hot sauce, chili butter, ranch dip    19

‘BORN TO BRIE’   brie cheese, truffle, blueberry honey, thyme, crispy french fries    22

STEAK TARTARE  beef tenderloin, bone marrow, mustard seed, egg yolk, EVOO, garlic aioli, Dijon, toasted baguette    24

‘PEROGIES+PEARLS’  potato, cheddar, pearl onions, fresh chives, creme fraîche, cracked black pepper    16

SALMON CRUDO   Atlantic salmon, sesame, avocado, citrus, green onion, jalapeño, crispy chips    20

FIRE & FLOWERS   fire-roasted cauliflower florets, pansies, herbs, sesame, miso aioli    17

MILLIONAIRES POTATO SKINS  black tobiko caviar, Yukon Gold potatoes, shaved truffle, creme fraîche, aged cheddar    19

STINGRAY STICKY RIBS   twice cooked pork ribs, sweet chili hoisin sauce, chilies, lime, scallions    15

M I S F I T S 
POPCORN   truffle honey    10

DILL PICKLE CHICKPEAS  crispy chickpeas, dill pickle dust    5 

HUNTER FRIES   gravy, black pepper aioli    9

CRISPY BRUSSELS   black garlic emulsion    12

 

KIM MAC & CHEESE  shell pasta, kimchi queso    12 

OH‘ RINGS  Heineken beer battered, ranch dip    10

CHIPS + DIP   all dressed chips, cool ranch dip    9

THEY ARE SO GOOD WE DIDN’T KNOW WHERE TO PUT THEM.



W I N E  B Y  T H E  B O T T L E   

CHAMPAGNE SUPERNOVA
Pere Ventura NV Rosé  Spain 90 

Emmolo No.6  California 90 
Boyd Classic Cuvée NV  Okanagan 99 

Pere Ventura Gran Reserva Rose Brut  2017 | Spain 125

Veuve Clicquot Brut  Epernay, France 165 

Dom Perignon Brut  Epernay, France  499

Armand de Brignac Ace of Spades Brut Gold  Epernay, France 650

ELECTRIC WHITE WINES
Gorgo Pinot Grigio  Verona, Italy 50

Novellum Chardonnay  Languedoc, France  56

Peak Cellars ‘Skin Kissed’ Pinot Gris  Okanagan 84

Clos des Lunes 'Lune d'Argent' Semillion / Sauvignon Blanc 66
Bordeaux, France

Tommasi ‘Fornaci’ Turbiana  Verona, Italy 62

Joel Gott Unoaked Chardonnay  California 66

Louis Jadot Chablis  Bourgogne, France 75 

Lake Breeze Pinot Gris  Okanagan 64

The Hilt Chardonnay  Santa Barbara 139

Emmolo Sauvignon Blanc  Napa Valley 60 

Stags’ Leap Viognier  Napa Valley 78 

Cakebread Sauvignon Blanc  Napa Valley 97

O'Rourke Family Estate Chardonnay Okanagan 129

NO REGRET REDS 
Picket Fence Pinot Noir   Russian River 70

Giant Steps ‘Apple Jack Vineyards’ Pinot Noir  Yarra Valley, Australia 113

Altesino Brunello Sangiovese  Tuscany, Italy 128

Spier Creative Block 5 Bordeaux style  Western Cape, South Africa 60

Stags’ Leap Petite Sirah  Napa Valley 105 

Coto de Imaz Gran Reserva Tempranillo  Rioja, Spain 77 

Devil’s Candy Zinfandel  Napa Valley 120

Paul Hobbs Pinot Noir  Russian River 165

Batasiolo Barolo Riserva  Piedmont, Italy 85 

Vengeance Zinfandel  Napa Valley 88 

Le Serre Nuove Dell’ Ornellaia Super Tuscan  Tuscany, Italy  165

Killer Drop Grenache  Napa Valley 93 

Tommasi ‘Il Sestante’ Amarone  Vento, Italy 128

Austin Hope Cabernet Sauvignon  Paso Robles 159

Caymus Cabernet Sauvignon  Napa Valley 225 

Adobe ‘Bavarian Lion’ Cabernet Sauvignon  Sonoma 270

EVERYDAY ROSÉ
Pinta Negra  Lisbon, Portugal 40

Peak Cellars ‘Pink Granite’  Okanagan 93

Ch. Camaraud ‘Art Collection’  Provence, France 70

Whispering Angel  Côtes de Provence, France 75

EVERYDAY CROWD PLEASERS
Louis Latour Domaine de Valmoissine Pinot Noir  Provence, France 55

Gabbiano - The Dark Knight Tuscana  Tuscany, Italy 51

Peak Cellars ‘Goldie’ Gamay / Pinot Noir  Okanagan 85 
Liquidity Merlot  Okanagan 65 
Cambria ‘Julia’s Vineyard’ Pinot Noir  Carneros 105

Medici Concerto Lambrusco  Emilia-Romagna, Italy 55

Penfold Koonunga Hills Shiraz  South Australia 50

Campos Reales ‘Seleccion’ Tempranillo  Spain  53

Castello di Bolgheri 'Flocco' Cabernet / Sangiovese  Tuscany, Italy 63

O'Rourke Family Estate Pinot Noir  Okanagan 152

Bonanza Cabernet Sauvignon  California 75

Brunel la Gardine GSM  Rhone Valley, France 50

FOR THE FOODIES
Torbreck ‘Old Vines’ GSM  Barossa Valley, Australia 60 

Black Sage Cabernet Franc  Okanagan  64

Emmolo Merlot  Napa Valley 137

Castello di Bolgheri 'Varvara' Super Tuscan  Tuscany, Italy  90

‘El Enemigo’ Malbec  Mendoza, Argentina 75 

Fess Parker Syrah  Santa Barbara 80

The Paring Cabernet Sauvignon  Santa Barbara 79

Louis Jadot ‘Couchereaux’ 1er Cru Pinot Noir  Bourgogne, France 130

Little Engine ‘Union’ Merlot / Cabernet Franc  Okanagan 110

Adobe ‘Blue Dog’ Cabernet Sauvignon  Sonoma 237

THE TROPHY LIFE
La Jota Merlot  Napa Valley 265

Tignanello Super Tuscan Sangiovese  Tuscany, Italy  295

Vérité ‘La Muse’ Merlot  Sonoma County  985

Ornellaia Bolgheri Superiore Super Tuscan  Tuscany, Italy 515

Mt Brave Mt Veeder Cabernet Sauvignon  Napa Valley 300

Penfolds ‘RWT’ - Bin 798 Shiraz  Barossa Valley, Australia 480

O’Shaughnessy Howell Mountain Cabernet Sauvignon  Napa Valley 350

Sassicaia - Tenuta San Guido Super Tuscan  Tuscany, Italy 515

Joseph Phelps ‘Insignia’ Cabernet Sauvignon  Napa Valley 865 

Cardinale Estate Cabernet Sauvignon  Napa Valley 875

Silver Oak Cabernet Sauvignon  Alexander Valley 295

W I N E  6OZ 9OZ BTL 6OZ 9OZ BTL

BUBBLES
Zonin Prosecco  Italy 10   45

Lubanzi Sparkling Rosé  South Africa 10   45

WHITE
Les Tannes en Occitanie Sauvignon Blanc  France 9½ 13¾ 38

Jacobs Creek Moscato  South Australia 9¾  14  39

Benvolio Pinot Grigio  Italy 10   14½ 40

Wente ‘Morning Fog’ Chardonnay  California 12½  18  50

The Whale Watcher Sauvignon Blanc  New Zealand 13½    19½  56

ROSÉ
Mission Hill Estate Series  Okanagan Valley 12  18 52

RED
Portillo Malbec  Argentina 10 14   40

Wente Cabernet Sauvignon  California 11¼ 16¼   46

Monte Creek Cabernet Franc  Okanagan 14¾ 22   60

Sea Sun Pinot Noir  California 14¾  22   60

Submission Cabernet Sauvignon  Napa Valley 15  22¼   62

Tommasi ’Il Sestante’ Ripasso  Italy 16 23½  67

GOLDFISH  2oz  Pisco, Plantation Pineapple Rum, grapefruit juice, orange juice, honey basil syrup, orgeat, orange gold fish    13

ALOE VERA-ITA  2oz  Tromba Tequila, Cointreau, lime juice, agave syrup, aloe vera    15

THE NOR'WESTER  2oz  Dillon's Rye, Ancho Reyes Liquor, maple syrup, orange juice, lemon juice, egg    14

ALLISON IN THE GARDEN  2oz  Dry Strawberry Sake, Hayman's Old Tom Gin, lemon juice, honey basil syrup, edible flower    15

CHAMPS-ÉLYSÉES  2oz  Remy Special Cognac, Yellow Chartreuse, lemon juice, simple syrup, strawberry puree, egg white    14

NAKED AND FAMOUS  2oz  Don Mateo Mezcal, Green Chartreuse, Aperol Aperitivo, lemon juice    13

OLD THYME SOUR  2oz  Saffron infused Botanist Gin, Elderflower Liqueur, lemon juice, cinnamon, thyme simple syrup, egg white    14

OAXACA OLD FASHIONED  2oz  Código 1530 Blanco Rosa Tequila, Don Mateo Mezcal, simple syrup, Angostura bitters    16

FOR ALL OTHER PREMIUM + TOP SHELF
ASK YOUR SERVER ABOUT OUR MAGNUMS
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COORS LIGHT   8½ 
USA (4.2% ABV)

MOLSON CANADIAN  8½ 
Canada (5% ABV)

HEINEKEN   9¾ 
Netherlands (5% ABV)

MADRÍ EXCEPCIONAL   9 
Spain (4.6% ABV)

STELLA ARTOIS   9¾ 
Belgium (5% ABV)

DELIRIUM TREMENS 9¾ 
(25cl) Belgium (8.5% ABV)D
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H
T BIRDOG ROTATIONALS M|P 

we are dedicated to bringing you  
only the best brews from Alberta  
and beyond

14
oz


