Cocktai!s

The chacy T rail Smash (202)

17
Wildlife “Rundle Bar Gin + St. GGermain I lderflower

quueur + watermelon shrub + \/er)’us + simple syrup + fresh

berries

Wildlife Farl(way (Caesar (102) 9
Wildlife Vodka + Farkwa3 Clamato + Tabasco +
Worcestcrshirc + Picklcd asparagus + fresh lime + A”:wcrta

steak spfce rim
Mimosa (orangc orgrapcmcruit) 9
Bougic Cider 9

FProsecco + B.C. cloudg aPPlejuice

Lolca .Sangria (Red or Whitc) 10

w/ fresh fruit

Citrus Chambord royalc (102) 15

Cl’\ambord + lemoncello + prosecco

Thc hclP (102) 16
Gin + St. Germain elderflower + lemon +
thgmc syrup + Prosecco

Twistcd cider (1.502) 14

Nastro nurchetto aPPIe liqueur +lemoncello + fresh Pressecl

applc_juice + fresh lcmonjuice + }Daking spices

APcrol SPritz (202) 15

Apcrol + Frosecco + soda + orange

French 75 over a barrel (102) 16
Wildlife barreLagccl gin+ Icmon)’uicc +

simplc syrup + Frosccco + lemon Pccl twist

| ocal Negroni (302) 16

Wildlife gin+ Campari + (Cocchi sweet vermouth + orange

Wl’TCCI

Watcrmc[on € & | (1o2)

10
Wildlife Rundle Bar gin+ watermelon-basil shrub + \Wildlife

tonic syrup + soda water

Juan-more (202) 17
Cuervo golc{ thuila + (Grand Marnier +Ja|apcﬁo syrup +

fresh Iimcjuicc + Iime~PePPcr rim

Morning Bliss (102) 16

(anton ginger quucur + mango sorbetto +

Peach~}3asi| coulis + PineaPPleJuice + Prosecco

Fimm’s CUP CZoz) 14

Ffmm’s + 7UP + orange + cucumber + fresh beny

Cocchi Amcricano (202) 12
Cocclﬁi Americano APeritiF + Soda water + Orange wheel

Spagliato (1.502) 14
Coccl']i sweet vermouth + F’rosecco + Campari + soda water

press + fresh lime

The Broski (1.50z2)

17
Mai«:rs Marl( Bourbon + Kahlua +

C}“H”Cd CSPI"CSSO + chocolate ml”<

Thc red-headed pear (102) 16

(Canton ginger quucur + golc{cn pear 1iqucur + Pcach basil

nectar + Pineapp!ejuice + Prosecco

Thc Manhattan (2.50z) 15

(Canadian Club rye + (Cocchi sweet vermouth + orange

bitters + drunken sour cherrg



OH fashioned (202) 16

Makcr’s mark bourbon + simple syrup +
Wildlife Blood orange bitters + orange wheel + drunken sour
chcrrg



rd .-1_-
K otati ng | aps
Canmore Brewing Co. Highline Lager Blonde
Canmore Brewing Co‘ Misty Mountain HOPS ”DA
5nal<e Lake Brewing Co. Drini( Easg LoCa] Session Alc
Craft Beers
(Canmore Brewing Co. T en FPeaks Pale Ale
(anmore Brewing Co. Georgetown Brown Ale
Canmorc Brewing Co. Mineside Stout
Canmore Brewing Co‘ Fit Stop Fhuzzy Feach Sour
Snake | ake Brewing (Co Nota Hazy Fale Ale
Ol’BCauti{:ul Brewing CO Brass Monkeg Blood Orange Blonde
Fahr Brewerg [Hefe
Annex A!e Froject ]c”e [Hands Jtalian Filsner
Annex A!c Frczjcct Force Majcurc ”DA
Mt. Begbie Cream A]e

Fhi”ips Brewing Co.

T ool Shed Brewing Co.
Tool 5}1€C! Brewing Co.
Alexander K eith’s

Analogue 78 Kolsch
Feoplc Skills Cream Ale
Flat Cap Stout

IPA

|_ow-Alcohol Beer

E_rc{inger
Big DroP Brewing Co.
Big Drop Brewing Co

Ciders

Strongbow
(Core \/alues CiderCo.
Flement Cider Co.

Alkoholfrei
Fine Trai] Fale A!c
Faracliso Citra ”DA

Drg APP]C Cider
Mart3 MCDrg Cider
Organic Cra{:t Cider

Domaine de la Minotiere Brut cider — Normandg,}:rance

iéoz $8.50
iéoz $8.50
160z $8.75
47%ml
473m| 6%
473ml| 5%
473ml| 5.2%
4’7§m1
355m| 4.0%
355ml 5.5%
47%ml| 5.%%
473ml 6.9%
473ml| 4.7%
§‘Hml
355ml 5.2%
355ml 5.5%
34 1 ml 5.0%
500ml 04%
355ml 0.4%
555ml 0.5%
500m 5.5%
47%ml
%5 5ml
750ml 5%

5%

4.8%

5.0%

6.5%
6%

4% APV
6.4% ADBV
5.9% ADV

$9.00
$9.00
$9.00
$9.00

$9.75
$7.25
$7.25
$9.00
$9.00
$8.75

$7.25
$7.25
$7.25
$7.00

$8
$8
$8

$10
$10
$9
$24



Behind the Bar...

House Pours (10z) $7
Black Stallion Vodka
(anadian Cub Ryc Whiskcg
Bacardi White Rum

Flor de Caﬁa Kum

Bombay Sapphirc Gin

+ [Fevertree | onic Dottle $2

Premium Pours (10z.)
Wild [ ife Vodka $8

Stoli Vanil $8

Stoli Razberi $38

Greg (Goose \/oc”<a $9
Be|veéere \/odka $9

Sauza Silver $8

Jose Cuervo Especia! $10
Crown Kogal $8

Jack Daniels $8

Maicer’s Mark E)ourbon $9
Basil Hagclcn Bourbon $1%
5out}ﬁcm Cormcort $8
Du)'arclin Branc@ $8
Courvoisier Cognac VS sio
Tanqucray Gin $8

Martin Miller's | ondon (Gin $10
[Hendrick's Gin si1

Wildlife Giin $9

Wild | ife barreLaged Ginsio
Wildlife Rundle Bar Gin s 1o
Captain Morgan Spicecl Kum $8
App|eton’s I:_state Rum $9

Apcrithcs (1oz) $7
CamPari

Aperol

Pimms #1 CUP

Martini Drg Vcrmouth
Cocchi Vermouth di T orino
(Cocchi Americano

Grappa & Digestifs (10z.)
Jacopo Poli Sarpa Blended GraPPa $9
Jacopo Fo!i Amorosa GraPPa $i17
Giiusti Grappa Barricata $10

[ tter Framboise [ auduVie $12

Scotch & Jrish Whiskey (1 02.)

The Glenlivet, 1 2yr f”]iglﬁland 5ing|e Malt $38
G|enFic{clic}'1, 12yr Hig!ﬁlanc{ Singlc Malt $8
Glcnmorangic, 10yr Highlanc{ Single Malt 10
T he Palvenie Doublewood, 1 2yr Tﬂlighland $12

Arran Amarone cask single malt wl’xisi(y $14
\)amcson Jrish Whiskeg $8

Liqueurs (10z2.)

(Canton C]inger Liqueur $8
St‘ (Germain Elderﬂowcr $8

| imoncello $8

Cantaloupe Melon Liqueur $7
Baﬂeg’s $8

K ahlua $7

(Golden Fear Liqucur $7
Creme de Cacao 56

TriPle Sec $6

Disaronno Amaretto $8
Nurchetto APPlC Liqueur $8
SOrtilege MaP|e Whiskeg Liqueur $9
Drambuie $8

Frangclico $8
Girand Marnier $9
(ointreau $7
Chambord $8
Creme de Cassis $8

Feach SChﬂaPPs $7



LIQUIDDESSER
PORT (202

(Graham’s 5ix~6rapes, Blenclecl Young \/intagc Fort | $11

Graham’s iO~9€arTawng Fort | $15

(iraham’s “Malvedos” i 988 \/intage Fort~ 575m1 i $72
(Bot‘cle on!y}

DESSERT WINES (207)
" rrazuriz, | ate [Harvest Sa uvignon Bianc ~ Chilc

202$10 | $30375ml

Donnafugata, “Kabir” Moscato de Fante”eria ~
Sicily, [taly 20z $12 | $49 375ml bottle

\/inclanc{ [ state, \/ida! lcc Wine ~ Niagara, Ontario
20z$18 | 200ml $52

Dormaxcugata “Ben Rge” Fassito di Fantc”eria ~
5ici19, ]ta]g $63 | 275ml (Bottle on]g}

Chateau Guirauc{J Fetit Sauternes ~ BordeauxJ France
$68 | 575m1 (Bottle only)

KICKED UP COFFEES Gon)$13
A]l served w/ Coﬁcee, Sugared Kim & Wl’”P Cream
Classic Cogee ~ Bai]ey’s ]rish Cream
(Canadian Maple Coffee ~ Maplc Liqueur + Grand Marnier
(afe Diablo ~ Brandg + (Grand Marnier + Sambuca
Ca]ce Amaret’co ~ Amaretto + Kal‘llua
Dog’s [Hair~ Baileg’s + }:range]ico + Crémc de Cacao
Ca]cé Dublin ~ Jameson’s ]rislﬂ Whiskcg + KaHua
Monte Cristo ~ Graﬂcl Marnier + KaHua
Ca)cé EsPanél ~ Branc:l3 + Kahlua



SLEEDLIP”

DISTILLED NON-ALCOHOLIC SPIRITS

/ ero-['roof (ocktails

“\What to drink when you are not clrinking”

At 5agc Bistro, we are P]easeé to offer 5eec“iPJ the World’s first non-alcohol-based distillate. An

exciting alternative to alcohol-based cocktails without diminisl'n'ng clualitgj complexity or sophistication of the

cocktail culture. Wc have curated some zcro—ProoF oF}Ccrings for you to cxP]orc.

5imPlc Simon $12
Seec”ip (Grove 42 + [Tever | ree | onic + fresh lime

James & the Giant Peach $15
Sced!ip (Grove 42 - Péach~basi] nectar +

thgme simP]e syrup + lemonjuice + soda water

Hibiscus TeaSoursis
Secc{lip (rove 42 + [Hibiscus syrup + Blue E_yes tea cordial +
limejuice + Pineapp]ejuice +egg white

T onic Jardin $14
Seec”ip (harden 108 + Wilc”hce tonic syrup +

soda water + peas shoots + cucumber + mint

Orchard 5our $15

SCCC”iP (harden 108 + Clouclg B.C. aPPlcjuicc + lemonjuice +
\/erjus +rosemary + thgme +egg white

Watermelon Coupc $15
Seec”ip (sarden 108 + Watermelon—Basi! shrub +
cranbcrryjuice +egg white + blood orange bitters



Non»—a]colnol Bcvcragcs

ln House
Honey:rhyme Lemonade $4.50
Hibiscus | emonade $5.25
FPeach-Pasil | emonade $5.25
Map]@Rosemarg ]ccd Tea $4.50

Craft Sodas

Armex Soda Saskatoon berry lemonade $4.95
Grizzlg Faw Soc;as: Koot beer, Ginger beer, orange cream soda, Cherrg Cola $4.95

Coq:cc Bar

illy

Espresso $4
Double Espresso $6.50

Cappuccino $5

(afe | atte $6

Mochaccino $6
Americano $4.25

JUECC - Orange, Cloucly BC APP!C’ Cranberry, Grapelcruit, Tomato, C!amato $4.50

Watcrs
San Pellegrino 5Parl<ling water 250ml$3%.50 750ml$7.25
Orange San Fc”cgrino $4

0.5 ABV orless Bccr

Erdinger beer $3
Big Drop Brewing (o.FPine Trail Pale Ale $38




Big DroP Brewing Co Faracliso Citra ]FA $8



	Kicked Up Coffees (1oz) $13
	All served w/ Coffee, Sugared Rim & Whip Cream

