KETTLE & GREENS
TODAY’S ‘SCRATCH’ SOUP

6|9

made fresh every morning from
scratch of course

CENTURY SALAD



10 | 15

SHARES
PEROGIES

16

Baba’s recipe, aged white cheddar &
potato stuffed, caramelized onions,
sour cream, bacon

butter leaf lettuce, mandarins,
caramelized almonds, Century vinaigrette

add local Mundare sausage 5

CAESAR SALAD

lemon dill sour cream, shaved
parmesan, crumbled bacon



10 | 15

romaine lettuce, crispy bacon, croutons,
parmesan, creamy dressing

MY WIFE’S FAVOURITE SALAD

 22

grilled chicken breast, fresh baby greens,
fresh berries, goat cheese, red quinoa,
sunflower seeds, champagne & lemon
verbena vinaigrette

STEAK + AVOCADO

BACON PARM BRUSSELS



SALMON COBB SALAD

24

butter poached shredded salmon, crisp
romaine, buttermilk ranch, avocado,
hardboiled egg, crisp bacon, gem
tomatoes, crumbled blue cheese

SOUP & SALAD COMBO

today’s soup with your choice of
Century or Caesar salad with
toasted garlic baguette

17

20

graham crumb crusted, honey, blueberry
compote, candied walnuts, crostinis

HART’S CHICKEN

MEAT + CHEESE
BUTCHER’S BOARD

sriracha honey chicken, crisp
iceberg lettuce, Korean bbq
sauce, carrot, red bell peppers,
cucumbers, sesame

 16

house braised, fried dry ribs,
spice rubbed, Hart’s mustard

KOREAN FRIED CAULIFLOWER

19

crisp nori, sushi rice, spicy ahi
tuna, cucumber, sesame, soy,
pickled ginger aïoli, green onions

27 SALMON

grilled double breast, wild
mushroom cream, fresh
herbs, roasted potatoes,
seasonal vegetables

16

HART’S WINGS

‘NOT NACHOS’



house-made kettle chips, braised
short rib, aged cheddar, green onion,
baby tomatoes, salsa, sour cream

DRUNKEN MUSSELS

6 PACK TACOS

18

17

MISFITS’

21

TRUFFLE POPCORN

buttermilk fried, S&P, house-made
ranch, Hart’s signature hot sauce

cauliflower fritto, sweet & spicy
Korean style BBQ sauce, sesame seed,
cilantro, scallions
1 lb PEI mussels, bacon, fresh herbs,
La Muse rosé, toasted bread, lemon

BUDDHA BOWL

28 TORTELLINI 

basmati rice, Thai red curry sauce,
seasonal vegetables, spicy cashews

MILLIONAIRE’S MEATLOAF

20

cauliflower rice, quinoa, roasted
beets, crispy chickpeas, radish,
cucumber, carrots, green
goddess sauce, fresh herbs

sauteed chicken, artichokes, feta
cheese, tomato, lemon herb sauce

grilled chicken 7
sautéed garlic prawns 10
grilled salmon 12
flank steak 12

18

‘PILE OF BONES’

‘CENTURY SIX’
27

27

certified angus beef meatloaf,
buttered peas, sautéed mushrooms,
creamy mash, gravy



cheese stuffed tortellini,
roasted forest mushrooms,
shaved Grana Padano, truffle oil,
roasted garlic, crema

ALL DAY BREAKFAST

24

six cajun chicken tacos, fresh cilantro,
salsa, charred flour tortillas, pickled
red onion, avocado crema

54

6oz Alberta beef filet, loaded mashed
potatoes, baby carrots, mushroom jus
– Have your STK ‘surf’ –
add butter poached lobster M/P
or sautéed garlic prawns 10

Stella Artois beer battered
West Coast cod, shoestring fries,
malt vinegar tartar sauce, lemon,
house coleslaw

CHIPS & DIP

10

house-made chips,
sour cream & onion dip

HART’S SIGNATURE HOT SAUCE 12

25

take one home today

Sweets

36

boneless braised short rib, baby
carrots, Little Potato Company gems,
green peas, pearl onions, house gravy

SIRLOIN + SHRIMP 42 FRIED CHICKEN & WAFFLES 
grilled 7oz Certified Angus beef, garlic
butter tiger prawns, creamy mashed
potatoes, seasonal vegetables

creamy béchamel, elbow macaroni,
3 cheese blend

crispy fried chicken, Harts Hot Sauce,
shredded cheese, house gravy

19 SHORT RIB POT ROAST

add local Mundare sausage 5

7

freshly popped, truffle butter

FRIED CHICKEN POUTINE 14

23 FISH & CHIPS

two farm fresh eggs sunny side up,
bacon two-ways, fresh tomatoes,
potato hash, nine grain toast

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

BAKED MAC & CHEESE 15

HART’S HOUSE SPECIALTIES

LEMON CHICKEN PENNE

ESCORTS



SPICY SUSHI TACOS

BAKED BRIE

26

sous vide & grilled flank steak, avocado,
blue cheese. red onion, crisp romaine,
cherry tomatoes, buttermilk ranch

15

CRISPY CHICKEN
LETTUCE WRAPS

buttermilk fried chicken,
crisp waffles, house-made slaw
sriracha maple | add egg 2

MOM’S CAST IRON APPLE PIE

13

BUTTERFINGER CHEESECAKE

12

DONUTS + COFFEE 

8

warm baked, Pinocchio’s
vanilla bean ice cream

23

graham cracker streusel, nutella

caramel beignets, coffee
add a shot of Baileys....yes please! 3

SANDWICH SHOP ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF ‘SCRATCH’ SOUP, SHOESTRING FRIES, CENTURY OR CAESAR SALAD
29

~ Perfect for Sharing ~
cured salumi, various cheeses,
olives, house-made condiments,
freshly baked artisan bread

GLUTEN FRIENDLY FOOD
OPTION AVAILABLE

‘OLD SCHOOL’ CHICKEN CLUB

18

grilled chicken, roma tomatoes, lettuce, cheddar,
crisp bacon, garlic mayo

ITALIAN HERO



21

cured salumi, house-made meats, provolone,
garlic aïoli, lettuce, tomato, shaved onion,
toasted garlic loaf, marinara to dip

BAJA FISH TACOS



grilled Mahi Mahi, shredded cabbage, pickled red
onion, fresh cilantro, salsa, charred flour tortillas,
avocado crema

19

BIG ASS GRILLED CHEESE

20

jalapeño bread, bacon jam, jalapeño jack,
aged cheddar, provolone
add short rib 5

ROYALE W/ CHEESE



18

grilled certified Angus beef patty, shredded lettuce,
tomato, sliced onion, pickle, mayo, classic mustard,
Martin’s potato roll

CRISPY CHICKEN
buttermilk fried chicken, mayo, shredded lettuce,
spicy cucumber pickles, Martin’s potato roll

20

CAJUN CHICKEN TACOS

18

grilled cajun chicken breast, fresh cilantro,
salsa, shredded cabbage, charred flour tortillas,
pickled red onion, avocado crema

CHANCEY’S FAMOUS FRENCH DIP





7oz AAA Alberta sirloin, crispy fried onions,
garlic toast

house made flourless cake, chocolate
mousse, dark chocolate ganache,
whipped cream, berry coulis

13

24

EVERYDAY

certified angus beef, swiss cheese, caramelized
onions, roasted mushrooms, horseradish aïoli,
toasted garlic loaf, rich beef jus

STEAK SANDWICH

CHOCOLATE DECADENCE

2pm–5pm

29

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

