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   GLUTEN-FRIENDLY   DAIRY-FRIENDLY     VEGETARIAN

APPETIZERS

CHICKEN WINGS    	 24 
House Made Ranch on the Side 
Choice of One of the Following Flavours: 
Jamaican Jerk 
Lemon Dill 
Honey Korean 
Hot 
Salt and Pepper 
Carolina BBQ

BONELESS DRY PORK RIBS   	 20 
Adobo Aioli

PELMENI DUMPLINGS    	  16 
Dill Sour Cream, Sauerkraut

KOREAN GARLIC CREAM CHEESE BREAD	 13 
Garlic Butter, Cheddar Cream Cheese Filling

ONION RINGS	 12 
Parmesan Snow, Sriracha Aioli

JALAPEÑO POPPERS	 16 
House Made Ranch

SMOKED CAESAR SALAD	 19 
63c Sous Vide Egg, Bacon Jam, Bacon Fat Croutons, Smoky Dressing 
ADD BRAISED SHORT RIB 9

WHOOPIE PIE	 10 
Chocolate Cake, Vanilla Frosting, Coconut

ICE CREAM BAR   	 8 
House made Ice Cream Dipped In Chocolate

DESSERTS

ROUGHNECKS MENU

FAMILY STYLE PLATTERS  
SERVES TWO

ROASTED HALF CHICKEN   	 36 
Aji Verde, Parmesan Crusted Baby Potatoes, Honey Glazed Carrots

ALBERTA BEEF STEAK	 42 
Black Garlic Peppercorn Sauce, Fries, Truffle Parm Brussels Sprouts

FISH AND CHIPS	 40 
Beer Battered Cod, Salt and Vinegar Fries, Tartar Sauce, Peas

INDIVIDUALS 
HANDHELDS SERVED WITH A CHOICE OF TRUFFLE FRIES OR CAESAR SALAD

VIETNAMESE BAHN MI DIP 	 23 
Satay Chicken, Pickled Carrots, Cucumber, Cilantro, Pho Dip

ALBERTA BEEF SMASH BURGER	 24 
Peppercorn Aioli, Bacon Jam, Havarti, Lettuce 
ADD BRAISED SHORT RIB  9 
Gluten Free Bun Available

MAC AND CHEESE	 20 
Cavatappi Pasta, Three Cheese Sauce 
ADD BRAISED SHORT RIB  9

RICE NOODLE BOWL    	 20 
Edamame, Cucumber, Pickled Carrots, Thai Basil, Lemongrass Dressing 
ADD CHICKEN  6


