
LOADED BAKED POTATO POUTINE FRIES 18 

Duck fat french fries, crispy salami, truffled sour 
cream, shredded mozzarella, demi glace & chives

CHICKEN TENDERS 18 

Served with your choice of duck fat fries or salad

CAULIFLOWER HOT WINGS 16 

Served with Tarragon Dill cream sauce

COCONUT PRAWNS 20 

Served with grilled lemon and cocktail sauce

      - Exclusive item to Dante’s Golf Lounge 

BROME LAKE DUCK WINGS 20 

Choice of sauce flavours: spicy rioja, caribbean, or 
sea salt & lemon pepper
GF/DF

CRISPY MARINATED ARTICHOKES 16

Served with a warm marinara & chimichurri sauce
VE

TRUFFLE FRIES 15

Duck fat fried local Kennebec potatoes, Grana 
Padano cheese, fresh chives, chipotle aioli
GF Make it vegan mozzarella

BACON WRAPPED BACON 22

Slow braised Britco Farms pork belly, wrapped in 
double smoked bacon, pickled apple & fennel slaw, 
fig marmalade
DF GF 

SOUP OF THE DAY 10

Always gluten free / sometimes vegan
Add house baked bread or GF bread 5
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TRADITIONAL CAESAR SALAD 19

House made dressing, sourdough croutons, shaved 
Grana Padano cheese, crispy capers & salami

ADD
5 oz chicken breast 9

vegan tuna 7

prawns 12

tempura tofu 8 

LEMONGRASS NOODLE SALAD 18

Rice vermicelli, buckwheat soba noodle,  
toasted sesame sticks, avocado, carrot,  
cabbage, pickled green papaya, crispy  
Thai basil, green goddess dressing
VE

THE EDGE SIGNATURE BURGER 24

Blended burger of bison and beef, candied 
habanero bacon, American cheese, local greens, 
heirloom tomato, black garlic aioli, crispy shallots, 
choice of Caesar salad, soup, fries or local greens

THE BLACK & BLUE CHICKEN SANDWICH 26

House baked sourdough, cajun seared local  
Colonial Farms chicken breast, bacon jam, green 
goddess ailoi, Grey Baby blue cheese, iceberg 
lettuce, heirloom tomato, choice of Caesar salad, 
soup, fries or local greens

PACIFIC LINGCOD FISH & CHIPS 28

Fresh tempura ling cod, house cut fries, apple 
fennel slaw, mushy peas, curry sauce, remoulade
OW

THE FAMOUS SALMON TACOS 20

The way a taco should be but with character. Five 
spiced seasonal salmon, kimchi, iceberg lettuce, 
crispy wonton strips, sour guacamole
OW

S O M E T H I N G  T O  S T A R T S O M E T H I N G  C A S U A L



BEET RAVIOLI 29

Cajun coconut cream sauce, local greens, green 
goddess dressing, vegan mozzarella, roasted garlic 
oil crostini
VE

KEN’S CHICKEN FETTUCCINI ALFREDO 27

Local Colonial Farms chicken, fresh herbs,  
creamy parmesan sauce, roasted garlic,  
grilled sourdough

STEAK SANDWICH & FRITES 31

7oz 63 Acres AAA grass-fed striploin, grilled 
ciabatta, shimeji mushrooms, black garlic aioli, 
crispy shallots, veal demi-glace

DRAUGHT 16OZ
Color and Shapes IPA 9

1516 8

Sapporo  8.5

Rotating Stout  9

Vice and Virtue NEIPA 8

Britannia Amber Ale  8

BNA Brewing pale ale  8

Neighbourhood Way of life Hazy IPA 8

Slack Water Dos Mas Cervesa 8

BOTTLES 330-350ML
Heineken  6.5

Canadian 6.25

Budweiser 6.25

Miller  6.25

Grey Fox IPA GF 9

Grey Fox Wit GF 9

Grey Fox Humble Lager GF  9

Peroni 6.5

Corona 7

Heineken 0.0 5.5

Fernie Low Go 0.0 5.5
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CIDER 355-500ML 
Cambium Cider  12

ALL DAY SUNDAY

$6 DRAUGHT - GLASS 16OZ 
EXCLUDES ROTATING STOUT

2PM - 4PM DAILY

$7 WINE - 6OZ

$10 COCKTAIL FEATURE

S O M E T H I N G  M A I N

B E E R

H A P P Y  H O U RH A P P Y  H O U R

JOIN US EVERY SUNDAY FOR 

NFL FOOTBALL!
$50/HR SIMULATOR RENTAL

ALL DAY HAPPY HOUR
FOOTBALL PICK’EM

10AM - 8PM
NO SIM RENTAL REQUIRED! COME HANG OUT 

ANY TIME

C I D E R


