
 
Executive Chef Michael De-Vehr 

  
Gratuities of 18% will be added to parties of 8 or more 

 

 
 

 
Appetizers  

 
 

Red Pepper Hummus served with warmed flat brad. 
$10 
 
 

Crispy Calamari served with tzaziki and chipotle aioli. 
$11 
 
 

Phyllo wrapped baked Brie with Merlot and honey reduction  
with toasted baguette and sliced apple. 

 $9 
 
 

Five Onion Port Wine Soup with White Cheddar Gratin. 
$6 
 
 

5th Avenue Grill Daily Soup. 
$6 
 
 

Vegetarian Spring rolls served with sweet chili sauce. 
$8 
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Small Plates 

 
 
 

Phyllo wrapped baked Brie with Merlot and honey reduction with toasted baguette and sliced 
apple served with side salad. 

 $13 
 
 
 

Baby Spinach Leaves with roasted red peppers, toasted sunflower seeds and  
sun-dried cranberries drizzled with maple balsamic vinaigrette. 

$11 
 
 
 

Heart of Romaine leaves, seasoned croutons, Asiago cheese  
with traditional dressing. 

$11 
 
 
 

Mixed Baby greens with cucumber, carrots and tomato drizzled 
 with our signature dressing. 

$11 
 
 

 
Add Fire grilled sirloin steak or chicken breast to top any salad. 

$4 
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Large Plates 

 
 

Fire Grilled Alberta Beef Sirloin Sandwich served open faced on a grilled ciabatta with 
crispy onions and French fries  

$14 
 
 

Roasted Turkey Breast Clubhouse sandwich on toasted foccacia with smoked bacon and wild 
berry mayonnaise 

$12 
 

Roasted Chicken Quesadilla in a tomato tortilla with bell peppers, tomatoes, green onions and 
mixed cheeses.  Served with salsa and sour cream 

$11 
 

Ground sirloin burger served on a toasted Kaiser bun with lettuce, tomato, onion and topped 
with white Canadian cheddar and smoked bacon. 

$12 
 

Seafood Linguini pasta with fresh salmon, scallops and prawns, tossed with asparagus, bell 
peppers in a pesto cream sauce 

$14 
 

Vegetarian penne primavera tossed in seasonal vegetables in choice of marinara or pesto cream 
sauce 
$12 
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 Pizzas 
All pizzas are individual pizzas served on a whole wheat 10” crust  

 
 

Western Pizza 
Ground Bison, mushrooms, bell peppers and onions  

served on a spicy tomato sauce 
$13 

 
 

Tropical Pizza 
Grilled Chicken, mixed bell peppers, pineapple and  

fresh cilantro on a mango sauce 
$13 

 
 

Vegetarian Delight 
Asparagus, onions, mixed bell peppers, mushrooms and  

zucchini topped with our house cheese blend  
$13 

 
 

Calzone 
Choice of three of your favorite toppings with mixed cheese.   

Served with baby mixed greens 
$14 

 
 


