
TRUFFLE PARMESAN FRIES 13.5

GUINNESS PIE 22

FISH & CHIPS 22

LOCAL HANDCRAFTED 29
CHARCUTERIE & CHEESE

BBQ BRISKET POUTINE 20

BLACK PEPPER STEAK 22

CHOCOLATE LAVA CAKE 9.95SKOR CHEESECAKE 9.95

POP 3.5
TEA 3

LATTE 5
JUICE 3.5

COFFEE 3
HOT CHOCOLATE 5

WATER (BOTTLED) 2

LEMON DRY PORK RIBS 14.5

CRISPY CHICKEN WINGS 15 per lb

BEER BATTERED FRIED PICKLES 12.5

JALAPENO POPPERS 13

PUB 76 CLASSIC 21
PRIME RIB BURGER

BACON WRAPPED SCALLOPS 20

“NOTCHOS” 22

JERK CHICKEN QUESADILLA 18

MENU

BITES & MAINS

DESSERT

BEVERAGES

Truffle oil, parmesan cheese, parsley, 
served with garlic aioli

AAA Alberta beef tenderloin, 
mushrooms, Guinness and jus

Battered lime cod filets, served 
with fries, house made tartar and 
apple coleslaw

Pickled vegetables, grainy mustard, 
olives, baguette and fruit

Truffle parmesan fries, sous vide and 
BBQ beef brisket, cheese curds and 
gravy

8oz sous vide sirloin sliced cubes with 
crispy basil and bell peppers

A decadent chocolate cake layer 
cradling a reservoir of smooth, 
luxurious molten chocolate. Served 
warm with a scoop of vanilla ice cream

Amazing, marbled mixture of caramel 
and dark chocolate cheesecake. Served 
with homemade caramel sauce

All ingredients are not listed in the menu.  Please advise your server of any food allergies.

Golden fried pork ribs tossed in lemon 
pepper salt, served with 
ranch dip

Hot sauce, bbq or salt & pepper, served 
with buttermilk ranch dip

Dill pickles, pickled pepperoncini 
peppers, pickled asparagus, pickled 
mushrooms, served with chipotle and 
ranch dressing

Fried cheesy Jalapeno peppers, served 
with house made mild chipotle sauce

Lettuce, tomato, pickle, bacon, onion, 
cheese, served with fries or salad

Baked Smoked bacon wrapped 
scallops, served with almond 
romesco sauce

Tortilla chips, pico de gallo, pickled 
jalapenos, olives, cheddar cheese and 
chicken or beef

Caribbean spice rubbed chicken, 
peppers, onion and cheese, served 
with salsa and sour cream


