
B R E A K FA S T

E V E R Y D AY  A L B E R TA N                     $ 1 4
Two eggs any style, choice of  peameal bacon, 
bacon, gr i l led ham, or  maple sausage GF.  
Served with hashbrown potatoes, choice of 
toast  (white, brown, mult igrain)  and frui t 
preserves

L 2  O M E L E T T E                                 $ 1 6
Three egg omelette with ham, mushroom, 
shredded nacho cheese. Served with 
hashbrown potatoes, choice of  toast  (white, 
brown, mult igrain)  and frui t  preserves
Subst i tute egg white only -  $16

T R A D I T I O N A L  E G G S  B E N E D I C T       $ 1 5 
Two poached eggs with peameal bacon on 
toasted Engl ish muff ins topped with our 
house-made champagne hol landaise sauce. 
Served with hashbrown potatoes

B U T T E R M I L K  PA N C A K E S 	              $ 9   V
A stack of  three golden brown pancakes 
accompanied with syrup

F R E N C H  TO A S T 		               $ 1 1  V
Thick s l ices of  bread fr ied golden brown 
topped with caramelized Granny Smith apples 
and butterscotch sauce
Gluten free -  $13

O AT M E A L 	                                  $ 7  V G
Piping hot and topped with cinnamon and 
sl iced banana. Served with your choice of 
toast  and preserves

E N H A N C E M E N T S
Peameal bacon         $ 4  G F

Maple sausage         $ 4  G F

Bacon		            $ 4  G F

Gri l led ham 	           $ 4  G F

Fresh frui t 	           $ 6  G F

Assorted individual  cereal  box
and milk 2%              $ 4
(Fruit  Loops, Special  K, Corn Flakes, Rice 
Crispies, Rais in Bran, Corn Pops, Al l  Bran, 
Frosted Flakes)
Fresh berr ies 	           $ 4
Bott led orange or  
apple juice                $ 3

Vegetarian option V  
Vegan option V G
Gluten free G F



S M A L L  P L AT E S / TA PA S 
Share for  lunch and evening

M A R I N AT E D  O L I V E S      $ 4  V / G F
Castelvetrano green ol ive, Kalamata ol ive

F O C A C C I A  B R E A D      $ 5     
Extra v irgin Kalamata ol ive oi l , sea salt , 
balsamic vinegar

F R I E D  C A L A M A R I      $ 1 0 
Mesquite black charcoal  spice, l ime aiol i

C H E E S E  B O A R D      $ 1 0
Chef ’s  select ion of  assorted f ine cheese, 
crost ini , and frui t  preserve

C H I C K E N  W I N G S      $ 1 5
Deep fr ied wings, vegetable crudite, ranch 
dressing. Choice of  sauce, sr i racha l ime 
seasoning, honey garl ic , BBQ sauce, 
or  ter iyaki

C H A R C U T E R I E      $ 1 3
Chef ’s  select ion of  cured meats, roasted 
vegetable, crost ini

S O U P

L 2  S O U P  O F  T H E  D AY      $ 9  	
Please ask your server for  our dai ly  creat ion

S A L A D

C A E S A R  S A L A D      $ 1 2
Chopped romaine lettuce, house made 
dressing, garl ic  croutons, bacon bits , 
parmesan f lakes

B L U E B E R R Y  C A P R E S E  S A L A D      $ 1 2
Fresh blueberr ies, cherry tomato, bocconcini 
cheese, pesto, extra v irgin kalamata ol ive oi l , 
smoked sea salt , balsamic reduction, arugula 

A L L  D AY  E N T R E E S

F I S H  A N D  C H I P S      $ 1 9
Beer battered kona l ime haddock loins, l ime 
tartar, apple and fennel  coleslaw. Served with 
s ide of  soup, Caesar salad or f r ies.

C U B A N O  S A N D W I C H      $ 2 0 
Braised pork, honey ham, swiss cheese, Di jon 
mustard & roasted garl ic  aiol i , pickles, on 
Demi baguette.  Served with s ide of  soup, 
Caesar salad or f r ies.

L 2  B U R G E R      $ 1 8
8 oz. al l  beef  patty, pea meal  bacon, salsa 
verde, leaf  lettuce, red onion, tomato, 
manchego cheese, pretzel  bun.  Served with 
s ide of  soup, Caesar salad or f r ies.
L 2  V E G A N  B U R G E R      $ 2 0  V
Plant  based beyond meat burger, salsa verde, 
leaf  lettuce, red onion, tomato, avocado 
pretzel  bun. Choice of  s ide soup or f r ies. 

D I N N E R  M E N U  O N LY

S T E A K S 
All  steaks are 100% Canadian beef, served 
with sautéed seasonal  vegetables and your 
choice of  sour cream and roasted garl ic 
mashed potato or  roasted baby potatoes. 
Select  your choice of  one of  our house made 
sauces.
P R I M E  TO P  S I R LO I N      $ 3 4  G F

8 oz Canadian beef  cooked to perfect ion. 
A A A  A L B E R TA  B E E F  N E W  YO R K 
S T R I P LO I N      $ 3 9  G F
12 oz. Canadian beef, tender, f lavorful 
cut  that  sat isf ies patrons with a qual i ty 
eat ing experience. Sauce choices:  Smoked 
applewood demi or  salsa verde

S M O K E D  C H I C K E N 	      $ 2 7
Smoked free range chicken breast , bacon, 
l ight  marsala cream, f ield mushroom, 
arugula, grana Padano, f resh parsley, 
fettuccini  pasta
Vegetarian -  $18

L 2  FA N TA S Y  P L AT T E R  F O R  T W O
$ 9 9    G F
Prime top sir loin, pan seared smoked free 
range chicken breast , roasted potato, 
seasonal  vegetable, lobster  tai l , shr imp

E N H A N C E M E N T S
S A U T É E D  F I E L D  M U S H R O O M S
&  D E M I      $6 G F 

LO B S T E R  TA I L  $ 1 2  G F

D E S S E R T S

C R È M E  B R U L E E      $ 5
A t imeless classic

M I N I  D O N U T  C A K E  S ’ M O R E S      $ 9
Mini  chocolate donuts, marshal lows, 
caramel & chocolate sauce, graham 
cracker crumble

T U R T L E  C H E E S E C A K E    $ 9  G F
Candied pecans and milk chocolate 
chunks wrapped in a vani l la  cheescake 
batter, topped with a white fond, brownie 
cubes, more pecans and chocolate chunks, 
then drizzled with chocolate and caramel

Vegetarian option V
Gluten free G F



D O M E S T I C  &  I M P O R T E D  B E E R

D O M E S T I C S 	
ALEXANDER KEITH’S	      6.5
BUD LIGHT	 6.5 
BUDWEISER	       6.5 
CANADIAN	 6.5 
COORS LIGHT	 6.5
KOKANEE	       6.5
PILSNER	       6.5
RICKARD’S RED	       6.5

I M P O R T S
Corona	 8
Dos Equis	 8 
Heineken	                    8
Michelob Ultra	 8
Mil ler  Genuine Draft 	 8
Stel la Artois 	 8
Strongbow Cider	 8
Erdinger Dunkel 	       10
Erdinger Weissbier            10 
Guinness (440ML Cans)     10
 

LO C A L  C R A F T  B R E W S
Slingshot Session IPA 	 8
Fernie Brewing Company
Fernie, BC

Grumpy Bear Honey Wheat  8
Grizzly  Paw	 Canmore, AB

Rutt ing Elk Red 	      8
Grizzly  Paw	 Canmore, AB

S E A S O N A L  B E E R S  O N  TA P

B U D  L I G H T                       7.5	
B U D W E I S E R                     7.5
S H O C K  TO P                     7.5	
G O O S E  I S L A N D  I PA  	 8 	
S T E L L A  A R TO I S  	 9 	

C O O L E R S 

S M I R N O F F  I C E                            6.5 
M I K E S  H A R D  L E M O N A D E              7
M I K E S  H A R D  C R A N B E R R Y             7
PA L M  B AY  B L A C K B E R R Y  L E M O N  7
PA L M  B AY  K E Y  L I M E  C H E R R Y       7

C O C K TA I L S  2oz 

A M B R O S I A  M A R T I N I       9.5 
Blue Curaçao, Sourpuss Raspberry, cranberry 
juice  
             	
C A E S A R                   9.5 
Vodka, Tabasco, Worcestershire, c lamato, 
asparagus
	
C O S M O P O L I TA N     9.5
Vodka, Tr iple Sec, cranberry juice	

C Y N  C I T Y                 9.5  
Grape vodka, peach schnapps, lemon juice, 
white cranberry cocktai l , soda

G R A P E  E L E C T R I C   9.5
Smirnoff  Blueberry vodka,  Grape Sour Puss, 
Bols Blue, Cranberry Juice, Lemon Squeeze

M OJ I TO                    9.5
Captain Morgan White Rum, fresh mint, 
soda	

N E G R O N I                 9.5
Tanqueray Gin, Campari , sweet red 
vermouth	

O L D  FA S H I O N E D     9.5
Jim Beam Bourbon, Angostura bitters, 
burnt  orange peel . Upgrade to Woodford 
Reserve for  $12.00

D I R T Y  H E N N Y          12
Hennessey, Jack Honey, Apricot  Brandy, 
Blackberry, Burnt  Lemon Peel 	

f lh.ca/dining



 W I N E
R E D  W I N E 6oz 9oz Bott le

Sichel  Bordeaux |  Bordeaux, France 8 12 35

Luigi  Bosca Malbec |  Mendoza, Argentina  11 15 40

Summerhi l l  Pyramid Merlot  |  Okanagan 10 14 40

Tenuta Montechiessi  Selverel lo Syrah |  Cortona, I taly 45

Shannon Ridge Zinfandel  |  Lake County, Cal i fornia $47 47

Gray Monk Cabernet Merlot  |  Okanagan 60

Tul i  Pinot Noir  |  Sonoma, Cal i fornia 60

Quil t  Cabernet Sauvignon |  Napa, Cal i fornia 99

W H I T E  W I N E

Corkbeard Chardonnay |  Santa Barbara County, 
Cal i fornia

8 12 35

Rapaura Springs Sauvignon Blanc |  Marlborough,
New Zealand

10 14 40

Tenuta Di  Corte Giacobbe Pinot Grigio Ramato |  Soave, 
I taly

11 15 40

Andreas Bender Kul ina Gewurtztraminer Pfalz  | 
Germany

45

Andreas Bender Kul ina Riesl ing �|  Mosel , Germany 45

Yalumba Y Series Viognier �|  �South Austral ia 45

 Summerhi l l  Pinot Gris  |  Okanagan 50

Joseph Drouhin Vaudon Chablis  |  Chabl is , France 65

R O S E

Gérard Bertrand Côte des Roses Rosé | 
Languedoc-Roussi l lon

9 13 45

flh.ca/dining

S PA R K L I N G  W I N E 6oz 9oz Bott le

Gancia Prosecco |  Piedmont, I ta ly 40

Odyssey White Brut  |  Okanagan 55

L I Q U O R  &  S P I R I T S 
V O D K A 	 1oz
Russian Standard 	 7
Sobieski  Espresso              7.5 
Absolut  Raspberr i 	 8
Absolut  Vani l la 	 8
Belvedere	 8
Smirnoff  Blueberry	 8
Three Olives Dude	 8
Three Olives Grape	 8
Grey Goose                       8.5
Ketel  One                          8.5

G I N 	 1oz
Bombay Sapphire 	 7
Beefeater                            7
Tanqueray	 8
Hendrick’s                          9.5
Victoria                             9.5
Tanqueray 10                    9.5

R U M 	 1oz
Bacardi  Black	 7
Bacardi  White	 7  
Captain Morgan Spiced	 7
Lamb’s Navy                      7
Lamb’s Navy 151               7.5
Appleton Estate                8
Machuca                           8
Lemon Hart                        8
Bacardi  8                          8.5	

C O G N A C 	 1oz
Grand Marnier                   8
St-Remy VSOP                  8
Hennessy VS                    8.5

R Y E  &  B O U R B O N 	 1oz
Seagram’s V.O.	 7
Crown Royal 	 8
Gibson’s Finest 	 8
Jack Daniel ’s 	 8
Jack Daniel ’s 
Tennessee Honey	 8
Jim Beam	 8
Wiser ’s  Deluxe	       8
Maker ’s  Mark	       9

S C OTC H  &
I R I S H  W H I S K E Y 	 1oz
Bushmil ls 	 8
Johnnie Walker
Red Label 	 8 
Chivas Regal  12 Year	 8.5
Glenl ivet  12 year	 9
Johnnie Walker
Black Label 	 9
Glenf iddich 12 Year	 9
Cragganmore	 10
Auchentoshan	        12
Glenmorangie	                 12
Lagavul in 16 Year	        12
Oban	        12
Glenl ivet  18 year	 30

T E Q U I L A 	 1oz
Jose Cuervo Cinge 	 8
Jose Cuervo Gold	 8
Cabo Wabo                      10
Corzo                               10
Patrón Si lver 	 10
Don Jul io 1942       	        20
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