
 

lunch menu 

Starters  

Soup du jour - GF 

daily inspiration using seasonal ingredients  6. 

 

Heritage greens salad - GF 

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

Caesar salad - GF 

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

Arugula salad - GF 

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

 

Calamari 

tempura fried calamari, fresh herbs, house made dill sauce  14.  

 

White bean hummus 

grilled naan bread, fresh tomato salsa  12. 

 

Yam fries 

honey-chipotle aioli dip  10. 
 

 

Additional items 

sautéed prawns  8. 

grilled chicken breast  6. 

sautéed mushrooms  5. 

gravy 1 .5 

 

 

 

 

Beverages 

espresso  4. 

cappuccino  5. 

latte  5.5 

coffee/tea/hot chocolate  3. 

pop/juice/milk  3. 

mimosa  7. 

Fireside bloody Caesar  7. 

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

GF gluten free or gluten free option available 



 

Mains  
 

Daily soup and sandwich 

ask your server for today’s feature  14. 

 

Daily soup and salad - GF 

choice of ½ size heritage greens, Caesar or arugula salad  14. 

 

Garlic sesame noodle bowl 

marinated chicken, peppers, mushrooms, onions, garlic soy sauce, Shanghai noodles, sesame 

seeds, spring onion (sub tofu for chicken for vegetarian)  16. 

 

Butter chicken - GF 

authentic butter chicken, basmati rice, warm naan bread,  17. 

 

Fish and chips 

battered Saskatchewan whitefish, hand cut Kennebec fries, coleslaw, tarragon + cucumber 

tartar sauce 1 pcs 15.  2 pcs 18.  

 

the following menu items come with choice of hand cut Kennebec fries, soup or house green 

salad.  

upgrade to caesar salad or poutine – 3. 

 

Pickerel tacos 

2 crispy pickerel tacos, fresh salsa, avocado lime cream, crunchy cabbage  15. 

 

Beef dip 

thinly sliced prime rib, sautéed mushrooms + onions, ciabatta bread, pepper jack cheese, au jus 

dip  16. 

 

Ciabatta chicken sandwich - GF 

Fireside spiced seasoned chicken breast, cheddar cheese, lettuce, tomatoes, honey-chipotle 

aioli  16. 

 

Prime ridge burger  

prime rib beef patty, cheddar cheese, lettuce, tomatoes, red onion, pickles, copper burger 

sauce, brioche bun  16. 

 

Elk burger - GF 

handmade elk patty, Swiss cheese, Saskatoon berry bbq sauce, lettuce, tomatoes, red onion, 

pickles, brioche bun  19. 

 

Sausage + Pepper roll 

Chorizo sausage, sweet pepper, onions, sauerkraut, garlic aioli, fresh roll   16. 

 

 


