
Bourbon & Craft KitchenBourbon & Craft Kitchen
Casual CanoeCasual CanoeThe The 

HOKKAIDO SCALLOPS 
three perfectly pan-seared scallops  
lemon & garl ic confit  parsnip puree
creamy wild rice |  r ice tuile crisp 
(GF |  DF Option) 27 |  Add Scallop 9

LAKESIDE MUSSEL HARVEST
Prince Edward Island mussels 
savory butter bourbon sauce |  fresh
basil  & chives |  diced bell  peppers &
onions |  pinch of chil i  f lakes 
(GF Option |  DF Option) 22 

CANOE-CRAFTED CRAB CAKES
two golden panko-crusted cakes
delicate herb-spiced cream sauce
tarragon |  cayenne |  caviar |  fresh
green onion grass  
(DF Option) 28 

C O A S T A L  C A T C H E S  

C H A R T  Y O U R  O W N  C O U R S E !  
C O A S T A L  C A T C H E S  A R E

V E R S A T I L E .  T H E Y  C A N  B E
A P P E T I Z E R S ,  A  S I D E  D I S H

T O  S H A R E *  O R  E V E N
O R D E R E D  A S  Y O U R  M A I N .  

* S H A R I N G  I S  O P T I O N A LCANOEIST FAVOURITE KIDS PORTION AVAILABLE

BOURBON VOYAGE CHEESE DIP
bourbon-infused smoked cheddar 
assorted breads |  fresh vegetables
Local Supplier:  Old School Cheesery 
(VEG |  GF Option) 21

TAPENADE & BRUSCHETTA 
mixed olives |  fresh tomatoes 
toasted crostini |  fresh parmesan
(VEG |  GF Option |  DF Option) 16

CLASSIC CANOE CAESAR SALAD 
house-made dressing |  crisp romaine
lettuce |  parmesan flakes |  toasted
croutons |  topped with bacon
small  10 |  large 14 |  side 5

ROASTED BEET & FETA SALAD
earthy roasted beets |  creamy feta 
maple bourbon vinaigrette |  fresh
greens |  per balance of sweet &
savory
(VEG |  GF) small  10 |  large 14 |  side 5

G R E E N S  &  S O U P S

FEATURED SOUP DU JOUR &
SEASONAL SALADS
exploring seasonal and local
f lavours ask your server for details 

P A D D L E  S T A R T E R S

STEAK TARTARE 
hand-cut AAA beef tenderloin |  pickled 
red cabbage |  cured egg yolk |  smoked
bourbon crostini |  di jon |  capers 
( l imited daily quantities |  DF) 26

MUSHROOM PARFAIT
cremini ,  shitake & oyster mushrooms
pickled shallots |  chives |  served with
fresh baguette
(VEG |  GF Option) 18



GOURMET MUSHROOM & 
BOURBON CREST PASTA
house-made fettuccine |  mushrooms
bourbon cream sauce |  served al-dente
(VEG) 27 |  Add Protein ($)

SEASONAL & SAVORY RAVIOLI
rotational house-made ravioli  |  velvety
cream sauce |  complementary f lavours
25 |  Kids 12 |  Add Protein ($)

SIDE DISHES 
Rice 4 |  Seasonal Vegetables 5 
Sauteed Mushrooms 5 |  Chef’s Potato 5 
Garlic Bread 3 |  Risotto 10

ADD PROTEIN
Chicken 7 |  Scallops 9 (each) 
Extra Cheese 4 

P A S T A  B O W L S

GF: gluten fr iendly |  DF:  dairy  f ree |  VEG: vegetar ian
We cannot guarantee any i tem to be 100% gluten free.  
K ids menu avai lable on Sunday for  ages 17 years and under.

W E  L I K E  T O  E X P L O R E .  
O U R  F E A T U R E D  

I T E M S  A R E  
E V E R - C H A N G I N G

W I T H  E A C H  S E A S O N .

M A I N  V O Y A G E

CHICKEN SUPREME
tender chicken supreme |  golden
roasted fingerling potatoes |  seasonal
vegetables |  seasonally inspired sauce 
(GF Option |  DF Option) 32 |  Kids 16

TENDERLOIN SUMMIT STEAK
8oz Alberta AAA beef tenderloin 
chef’s potato |  seasoned vegetables
topped with shallots & garl ic au jus
Local Supplier:  Hamel’s Meats
(GF |  DF Option) MP  

BOURBON BRAISED BEEF
slow-cooked to tender perfection 
port-glazed carrots |  creamy mash
Local Supplier:  Hamel’s Meats
(GF |  DF Option) 41 |  Kids 19

VOYAGER RISOTTO 
arborio rice |  parmesan cheese
seasonal f lavours |  white wine 
(GF) 24 |  Add Protein ($)

FRONTIER ELK POT PIE 
ground elk |  featuring rotational
Canadian sourced proteins |  hearty
root vegetables |  fresh baked pastry 
(DF) 32

SEASONAL FISH VOYAGE
rotating selection of seasonal f ish
served with complementary f lavours
(GF Option |  DF Option) MP

D E S S E R T

SEASONAL CREME BRULEE 
ask your server for details (GF) 12

RAINBOW SORBET
served in a bowl with waffle cone 
(GF option |  DF) 9

ROTATIONAL SWEET FEATURES 
ask your server for details


