
SHARE PLATES 
& APPETIZERS
Vegetable Crudités  |  $11   
chef’s selection of seasonal vegetables, green goddess dressing

Made to Order Guacamole  |   $13   
authentic mortar and pestle style, ripe avocados, lime juice, 
cilantro, garlic, cumin, pico de gallo, served with daily made 
corn tortilla chips

La Ronge Pickerel & Prawn Ceviche  |  $17  
lemon, lime, and orange juice cured, avocado, tomato, red 
pepper, green onion, chili flakes, pineapple, cumin, cilantro, 
served with daily made corn tortilla chips

Meat & Cheese  |   $18 / $32    
variety of artisan cheese, local sliced charcuterie, pickles, 
fruits, olives, blackberry preserve, honey grainy dijon, 
toasted baguette

House Cut Truffle Fries  |  $11   
local kennebec potatoes, grana padano parmesan cheese, 
black truffle oil, Italian parsley, garlic aioli

Cheeseburger Sliders  |  $15
100% ground chuck patties, American cheddar, 
crispy onion straws, pickle, saskatoon berry bbq sauce

Sweet Chili Korean Chicken  |  $16
tempura style, imported chili paste, honey, fresh cucumber, 
wonton crisps, sesame seeds, spring onions

Bang Bang Shrimp  |  $18
½ pound of peel & eat shrimp, chipotle garlic butter, 
house made corn bread, lime, cilantro

Sweet Potato & Goat’s Cheese Quesadilla  |  $15  
home style flour tortilla, refried beans, cajun corn, 
roasted sweet potato, unripened goats cheese, lime crema, 
pico de gallo, cilantro

Mushrooms on Toast  |  $15    
foraged wild mushrooms, thyme, garlic, shallots, leeks, 
white wine, brown butter, grana padano parmesan cheese, 
grilled baguette, heirloom tomatoes

Bone Marrow Luge  |  $21   
Saskatchewan beef bones, thyme, rosemary, garlic, 
bread crumbs, peppercorns, toasted baguette, bourbon to 
luge... ask your server for instructions on how to luge 

Steamer Pot  |  $21   
Salt Spring Island mussels, Manila clams, lemon grass, garlic, 
tomato, white wine, heavy cream, parsley, garlic toast wedge

SOUPS & SALADS
Soupe Du Jour - Cup | $5   -   Bowl | $9
chef’s daily creation, seasonally influenced 

Clam & Bacon Chowder - Cup | $5   -   Bowl | $12  
Manila clams, apple wood smoked bacon, leeks, garlic, potato, clam nectar, fresh thyme, 
heavy cream, lemon, dill, oyster crackers

Fisherman’s Chowder  |  $25  
meal size; our clam & bacon chowder recipe, salt spring island mussels, local pickerel, 
salmon, scallops, lemon, fresh baby dill, oyster crackers

Hail Caesar Salad  |  $15   
romaine lettuce, house made garlic vinaigrette, grana padano parmesan cheese, lemon, 
fresh baked oregano croutons, wild boar bacon

From the Forest  |  $14   
heritage mixed greens, heirloom tomatoes, watermelon radish, rainbow carrots, crumbled feta, 
dried berries, almonds, choice of dressing: French, balsamic vinaigrette,1000 island,  
honey dijon vinaigrette, Baja ranch, or citrus & herb vinaigrette

Ruby Red Beet Salad  |  $16   
fresh tarragon, sherry vinegar, honey, pickled onions, heirloom tomatoes, goats cheese, 
balsamic reduction

Power Bowl  |  $18   
spinach, quinoa, local wild rice, chick peas, pomegranate seeds, almonds, avocado, broccoli, 
watermelon radish, rainbow carrots, honey dijon dressing 

You’re Right Honey, I Should Eat More Salads  |  $23  
5oz ‘AAA’ Alberta sirloin, romaine lettuce, smoked gouda, heirloom tomatoes, 
baja ranch dressing, gorgonzola butter, shoestring fries

MEAT IN THE MIDDLE
Served with choice of hand cut kennebec fries, cup of soup, or side forest salad. 
+ Upgrade to Caesar Salad or Chowder +$3

Fireside Burger  |  $18  
100% ground chuck patty, brioche bun, 1000 island dressing, aged cheddar, living lettuce, 
beef steak tomato, red onion 
+ add apple wood smoked bacon or sautéed wild mushrooms +$3

Chicken Cordon Bleu Sandwich  |  $19
local Prairie Pride chicken breast, festive ham, melted provolone cheese, spaccatelli bun, 
sweet mustard, garlic aioli, Italian parsley

Crispy Chicken Guacamole Bacon Burger  |  $19  
buttermilk marinated local chicken breast, seasoned breading, brioche bun, garlic aioli, 
living lettuce, beef steak tomato, red onion, house made guacamole, apple wood smoked bacon

Local Bison Burger  |  $21  
Brioche bun, garlic aioli, aged cheddar, roasted red pepper, crispy onion straws, 
living lettuce, beef steak tomato, saskatoon berry bbq sauce

La Ronge Pickerel & Prawn Po’Boy  |  $20
seasoned & beer battered, soft hoagie, bacon & tomato jam, shredded lettuce, tartar sauce, 
baby dill

Beyond Burger – Looks, Cooks & Satisfies Like Ground Beef!  |  $18   
The world’s first 100% plant based burger, brioche bun, 1000 island dressing, living lettuce, 
beef steak tomato, red onion, avocado, alfalfa sprouts, provolone cheese

ENTREES 
Steak Frites  |  $25  
Alberta ‘AAA’ 5oz sirloin, house cut kennebec fries, 
warm carrot salad, tri-peppercorn brandy sauce

Grilled Steaks  
garlic mashed potatoes, seasonal vegetables, 
shallot butter

8oz ‘AAA’ Sirloin  |  $32
10oz ‘AAA’ NY Striploin  |  $38
8oz ‘AAA’ Tenderloin  |  $40
12oz ‘AAA’ Ribeye  |  $42

add tri-peppercorn brandy sauce  |  $4
add sautéed wild mushrooms  |  $3
add garlic pacific prawns  |  $6
add canadian lobster tail  |  $15

Local Bison Short Ribs  |  $36  
red wine & tomato braisage, garlic mashed potatoes, 
seasonal vegetables, crispy onion straws

Local Saskatchewan Elk  |  $MP  
rotation through primal cuts, seasonal accompaniments 

Seared Double Pork Chop  |  $34
duck fat roasted fingerling potatoes, seasonal vegetables, 
vanilla apple & maple pear chutney

Butter Chicken Makhani  |  $28   
authentic spice blend, cream, butter,  basmati rice, mint raita, 
aloo gobi, almonds, cilantro, lime

Wild Mushroom Risotto  |  $24    
arborio rice, foraged wild mushrooms, leeks, sweet pea purée, 
spring asparagus, heirloom tomatoes

Penne Club Med  |  $22   
roasted red pepper & tomato sauce, roasted garlic, 
sundried tomatoes, asparagus, broccoli, zucchini, 
wild mushrooms, goats cheese, fresh basil, garlic toast wedge

Grilled Seafood Trio  |  $38  
Ask about today’s variety of seafood; wild mushroom risotto, 
sweet pea purée, spring asparagus, heirloom tomatoes, 
lemon, baby dill

Crab Mac & Cheese  |  $34
vegetable infused pasta, garlic, shallots, mascarpone cheese, 
aged cheddar cheese, grana padano parmesan cheese, 
white wine, butter, truffle bread crumbs, italian parsley

Pan Seared La Ronge Walleye  |  $37
brown butter, sage,  local wild rice pilaf, seasonal vegetables, 
miso beurre blanc, dill tomato salsa, lemon

Grilled Lunch Salmon  |  $26
crispy skin, local wild rice blend pilaf, tzatziki, lemon

Grilled Dinner Salmon  |  $35  
duck fat roasted fingerling potatoes, grilled asparagus, 
miso beurre blanc, dill tomato salsa, lemon

Scallops & Pork Belly  |  $38  
brown butter seared sea scallops, braised  pork belly, 
duck fat fingerling potatoes, maple & butternut squash purée, 
English pea puree, seasonal vegetables

- Vegetarian Option Available- Vegetarian - Gluten Free Option Available +$2- Gluten Free


