
 

dinner menu 

Starters 

Bread 

fresh rosemary focaccia, whipped butter   6. 

 

Soup du jour - GF 

daily inspiration using seasonal ingredients   market price.   

 

Korean BBQ Wings - GF 

crispy grilled Duck wings, Korean BBQ sauce, chopped peanuts, cilantro  12.    

 

Charcuterie plate - GF 

selection of cured meats, preserved rhubarb, marinated olives, pickles, focaccia bread  

single 16.  double 30.   

 

Cheese plate - GF 

assortment of Quebec cheeses, house made fig jam, warm bread, fresh + dried fruits 

single 16. double 30.    

 

Sausage plate - GF 

house made sausages, garlic cheddar fondue, grilled bread, pickled vegetables  16.    

 

Parmesan Prawns Gratinee - GF 

white wine + garlic sautéed prawns, parmesan gratinee topping, fresh bread   15. 

 

Pickeral Tacos 

crisp fried Saskatchewan pickerel, soft tortillas, fresh salsa, avocado lime cream, 

crunchy cabbage – 3pcs  15. 

 

Pork Belly Sliders 

Asian style pork belly bao buns, pickled carrot, cucumber, hoisin sauce, chopped 

peanut – 3pcs   15. 

 

 

 

Salads 

 

Caesar salad - GF 

romaine, lemon garlic dressing, bacon,  thyme croutons, grana padano cheese   14.    

 

Heritage greens salad - GF 

Julienne carrot, cucumber, tomato, sunflower seeds, balsamic vinaigrette  12.    

 

Arugula salad - GF 

Peppery arugula, baby tomatoes, feta cheese, watermelon, cherry vinaigrette  15. 

 

Quinoa salad - GF 

Saskatchewan quinoa, chickpeas, red pepper, green onion, cilantro, parsley, 

cucumbers, heritage greens, tahini dressing  15.  

 

 

add grilled chicken  6. add 5 garlic prawns 8. 

 

 

 

 
  

 

 

Please inform us of any allergies as we will do our utmost to accommodate  

GF gluten free or gluten free option available 



 

 

Fireside Favourites  

Fireside burger - GF 

house ground 8oz beef chuck and bacon patty, Saskatoon berry bbq sauce, onion, 

lettuce, tomato, pickle, cheddar cheese, brioche bun  20. 

add mushrooms  3.   add fried egg  2. 

 

Linguine carbonara  

pancetta, mushroom, shallot, garlic, linguine made to order carbonara sauce  23.  

Add chicken  6.   Add garlic prawns  8.  

 

Pork Belly Adobo - GF 

braised Filipino adobo style pork belly, star anise sticky rice, glazed bok choy, sesame 

seed, spring onion (sub tofu for pork for vegetarian)  25. 

 

Chicken + Ribs  

Slow cooked pork ribs, Fireside spiced grilled chicken breast, Saskatoon berry bbq 

sauce, coleslaw, Kennebec fries -   half rack  27.  full rack  33. 

 

 

Mains 

Trout - GF 

Cornmeal fried rainbow trout, boiled corn, chorizo sausage, parsley potatoes, lemon, 

chorizo broth, garlic aioli   34.   

 

Saskatchewan pickerel - GF 

Pickerel with fresh herb + breadcrumb crust, buttery mashed potatoes, coleslaw, 

Fireside honey mustard dill sauce  35.   

 

Brined + cold smoked chicken  

Full chicken breast, Saskatoon berry bbq sauce, oven roast potatoes, glazed summer 

vegetables, fried onions  30.  

 

Grilled New York steak - GF 

AAA Canadian beef, duck fat roasted potatoes, glazed summer vegetables, chive 

butter  10 oz 33, 12 oz 35.    

 

Grilled Sirloin steak  - GF 

thick cut 8 oz AAA Canadian beef,  buttery mashed potatoes, glazed summer 

vegetables, red wine reduction, chive butter  31.    

 

Grilled ribeye - GF 

AAA Canadian ribeye, parmesan truffle fries, glazed vegetables, chive butter, rich beef 

reduction sauce  12 oz 40, 14 oz 44.    

 

Elk feature 

an ever changing creation using Dry Creek Farm’s elk , seasonal accompaniments  

market price.    

 

 
please inform us of any allergies as we will do our utmost to accommodate 

GF gluten free or gluten free option available   

 



 

 

 

Desserts 

Rhubarb cake 

fresh mint and house made strawberry ice cream  9. 

 

Dark chocolate mousse  

crunchy candied pecans 9. 

 

Crème brulee 

chefs daily inspiration, short bread cookies  7. 

 

Fire + Ice  

layers of chocolate + vanilla custard, golden gram crumb, brandy flambéed sour 

cherry compote  9. 

 

Cheese plate 

assortment of Quebec cheeses, house made fig jam, warm bread, fresh + dried fruits 

single 16. double 30. 
 

 


