TO START

SPRING ROLLS

11

vegetarian spring rolls with maple ginger sauce

SALSA & CHIPS

11

beer braised tomato salsa, avocado, sour cream, cheddar cheese
and corn tortilla chips

STONEY’S POUTINE

12

crispy fries, cheese curds, smokey beef gravy

Add; montreal smoked meat, pulled pork, grilled chicken, beef tips
CALAMARI

$7

14

crispy fried, flour dusted calamari with tzatziki sauce

PORK RIBLETS

14

with chipotle aoli

CHICKEN WINGS

16

one pound of wings served with peppercorn ranch and choice of sauce:


bbq sauce



buffalo (hot or mild)



smokey honey garlic



salt and pepper



bacon and parmesan

CHARCUTERIE

32

Valbella cured meats, with olives, branston pickle, toasted walnut, manchego, stilton, triple crème
brie, artisan crackers and bread

SOUP AND SALADS
SOUP

8

market inspired, chef made

SILVERTIP SALAD

12

mixed greens, baby kale, toasted pumpkin seeds, port and shallot vinaigrette with yam frites
and dried cranberries

CAESAR SALAD

12

romaine hearts, bacon, boccalino grotto Caesar dressing, parmesan, and croutons

GREEK SALAD

13

tomatoes, baby bell peppers, cucumber, red onion, olives, feta cheese, lemon
and herb dressing

SIGNATURE FLAT BREADS $15
Philly Cheese Steak- bbq sauce, bell peppers, prime beef tips, provolone
Grilled Veggie- zucchini, eggplant, bell peppers, heirloom tomato and goat cheese
Basil Chicken- pesto, grilled chicken, fresh basil, heirloom tomato and parmesan cheese

CHEF’S DAILY FEATURE
ask your server for details

market price

SANDWICHES
served with a choice of soup, silvertip salad, Caesar salad, yam fries or regular fries

QUINOA MUSHROOM BURGER

15

quinoa mushroom patty with lettuce, julienne veggies, garlic aoli on a potato scallion

FISH TACOS

16

char broiled basa filet with coleslaw, avocado, tomato salsa on a flour tortilla

MEMPHIS PULLED PORK

15

Slow braised pork shoulder, with bbq sauce, coleslaw on a ciabatta bun

BUFFALO CHICKEN WRAP

16

breaded chicken breast with buffalo sauce, crisp romaine, and blue cheese

PRIME BEEF BURGER

19

half pound of prime beef patty with roast garlic aioli, lettuce, tomato, crispy onion,
and cheddar cheese on a potato scallion bun

COD AND CHIPS

$16/ 2 pieces $21

crispy fried cod loin with pommes frits and tartar sauce

BEEF DIP

$16

6oz sliced Alberta beef, red wine beef jus, sautéed mushroom
and swiss cheese

MONTREAL SMOKED MEAT
8oz smoked brisket, thick cut marble rye, and spicy English mustard

$17

