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f‘é GOOD MORNING until 11ish Sunrise Sips + Cock-a-Doodle Brews
b
:: Farmhouse Breakfast S$14 Backroads Farmhouse Coffee $2.50
4 Adelicious fresh 2-egg breakfast served with hashbrowns and ~ Exquisite Columbian Coffee Beans, locally roasted in St. Paul
7,-‘ sourdough toast. Your choice of protein. Alberta. Incredibly smooth, rich flavour with hints of dark
5\{ chocolate.
e Breakfast Skillet s$14
et A hearty way to start your day. Featuring farm-fresh eggs, Stash Tea $2.50
% crispy hashbrowns, onions and a mix of peppers. Your choice of English Breakfast (Black Tea)
K protein. Breakfast in Paris (Black Tea)
= Double Bergamot Earl Grey (Black Tea)
Eggs Benedict $16 Chai Spice (Black Tea)
" Freshly poached eggs with a toasted English Muffin, smothered Ginger Peach (Green Tea)
o with our velvety hollandaise. Select your choice of protein. Jasmine Blossom (Green Tea)
7 Breakfast Burrito $12 Baileys + Coffee $7
Fluffy scrambled eggs, crispy hashbrowns, onions, peppers, and  Backroads Farmhouse Coffee + Baileys.
melted cheese wrapped in a warm flour tortilla, served with
fresh salsa and avocado. Select your choice of protein. Shaft $9

Lac La Biche B&E’s $5
Farm fresh egg and melted cheese sandwiched between a
toasted English muffin. Select your choices of protein.

Selected Protein

+ House Made Bacon included
+ Turkey Bacon included
+ Pork Sausage Rounds Included
+ Bison Sausage $2
Flapjacks $12

Fluffy flapjacks, served with butter, and whipped cream
smother these with Quebec maple syrup.

Three Egg Omelette $10
Creamy whipped eggs, fresh herbs + sourdough toast.

Choose your ingredients

+Ham $2
+ Mushrooms $2
+ Cheddar Cheese $2
+ Onions & Peppers $2
+ Spinach & Feta $3

We treat food restrictions and allergies seriously. All pork products are cooked and handled in separate vessels. Gluten Free Options Available

A creamy, indulgent cocktail of vodka, coffee liqueur, Backroads
Farmhouse coffee, and cream. Served chilled. Drink like a shot.

Mimosa $10
Prosecco + OJ + Patio = Brunch Happiness

Classic Caesar $10
Motts Clamato, Local Vodka, Blend of Spices.

Ranch Hand Caesar $13
Walters Clamato, Grey Goose Vodka, a special blend of spices.

Cowpoke Michelada $8
Beer of the day with Motts Clamato, a special blend of spices,
lime, served with a salted rim.

Breakfast Sides

Egg $3
English Muffin $3
Sourdough Toast $3
Sliced Avocado $3
Hashbrowns $5
Hollandaise $3
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GOOD AFTERNOON

Snacks

Popcorn S5
Movie, Maple Bacon, Truffle, or Spicy Salt

Truffle Fries $12
Golden, crispy fries topped with, parmesan cheese,
fresh herbs, and truffle oil. Unforgettably indulgent.

Wings $16

Farm-sized wings smothered in your choice of flavours:

Hot, Honey Hot, BBQ, Dry Cajun, Maple Bacon,
Sweet Chili, Salt + Pepper.

Sliders $16
A triple header of juicy tender sliders.

Selected Sliders

+ Pulled Pork

+ Bison Burger

+ Stuffed Bison Meatball

Bison Smokie $10
Our savoury Bison Smokie is expertly grilled.

Smokie add-ons:

+ Double Smoked Bacon $3
+ Aged Cheddar Cheese $2
+ Grilled Onions $2
Shareables
Petite Perogies $15

A perfect savoury treats that blend of tradition and
indulgence. Topped with crispy bacon, sour cream, and
grilled onions.

Boujee Bison Poutine $17
Award-winning poutine combined with Quebec cheese

curds, covered in our scrumptious slowly braised Bison.

Green Goddess Dip $17

A creamy, herb-infused blend with fresh spinach,
artichokes, and cheeses, served with warm toasted
bread for your dipping delight.

Charcuterie $22
A curated selection of artisanal cured meats, and
cheeses, artfully arranged for a delightful tasting

experience.

Smoked Stuffed Meatballs $16

Savoury smoked bison meatballs filled with rich cheese,
served in a hearty marinara sauce, embodying a perfect
blend of smokey, succulent flavours.

Bowls

Buddha Bowl $17

Discover healthy nourishment! Packed with ancient
grains, curried chickpeas, fresh herbs, tangy cucumber,
shaved carrot + leafy spring vegetables.

Cobb Salad $19
A colourful mix of leafy greens, eggs, feta cheese, crisp
bacon, and smoked chicken. Finished with a horseradish

aioli.

Grilled Hearts of Romaine $17

Grilled romaine hearts drizzled in our creamy house-
made garlic dressing, perfectly seasoned with pecorino
cheese and crunchy croutons.

Bowl Add-ons:

+ Strip Loin Steak S oz. $12
+ Smoked Chicken $9
+ Blackened Pickerel $9

Littles Menu

Chicken Fingers $10
Lightly Breaded Chicken Tenders.

Grilled Cheese $9
Classic Grilled Cheese Sandwich.

Sliders $10
Two Kid-sized Cheeseburgers.

Daily Pasta
Ask your server for our Little’s Special  $10

We treat food restrictions and allergies seriously. All pork products are cooked and handled in a separate vessel. Gluten free options available. 253
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Handhelds

The Club $16

Experience layers of smoked chicken, crispy bacon, aged
cheddar, garden lettuce. Served with a side of crispy
fries, this sandwich will leave you craving another.

The Butchers Burger $24

Savour the pinnacle of burger perfection. Local Bison
from Lost Creek Ranch is served hot from the grill with a
lightly toasted bun, artisan lettuce and vine-ripened
tomato. Served with a side of crispy fries.

The Traditional Burger $22

Our classic beef burger is made with the finest, juiciest
ground beef. Perfectly grilled, this timeless favourite is
served with a soft toasted bun, artisan lettuce and vine-
ripened tomato. Served with a side of crispy fries.

Burger add-ons:

+ Double Smoked Bacon $3
+ Aged Cheddar Cheese $2
+ Mushrooms $2
+ Grilled Onions $2
+ Crispy Fried Onions $2
Entrees
Pickerel Fish + Chips $20

A timeless favourite with a local twist. Our beer-
battered pickerel is accompanied by our tangy tartar
sauce prepared in-house. Served with a side of crispy
fries.

Short Ribs $39
Succulent Bison Short Rib, slow braised to perfection,
glazed with reduction accompanied by a roasted root
vegetable.

Tagliatelle Bolognese $25

As the season begins to change, so has our pasta dish—
now topped with a hearty tomato sauce full of slowly
cooked bison & plenty of veggies.

Steaks

Beef Steak Sandwich 10 oz. $24
Open-faced, perfectly seared Striploin is packed with
flavour. Served with a side of crispy fries.

Beef Ribeye 10 oz. $46
Alberta’s grass-fed King of steaks. Dry aged for a
combination of flavour, tenderness, and juiciness.

Bison N.Y. Strip 8 oz. $38
Rancher’s choice. Lean in fat, high in protein. Tender,
slightly sweet, juicy, and full of rich earthy flavour.

Bison Ribeye 10 oz. $48
Our favourite primal cut, prized for its tenderness,
boneless, full flavour. We suggest Medium Rare.

Sweet Tooth

Pie Of the Week $12
Farm Fresh Pie of the Week.

We treat food restrictions and allergies seriously. All pork products are cooked and handled in a separate vessel. Gluten free options available. 253
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