
Drinks Menu
aperol sunrise    $17

2oz APEROL, SPARKLING WINE, ORANGE JUICE, & SODA WATER

blackberry mojito    $17
2oz BACARDI, BLACKBERRY SYRUP, FRESH MINT, LIME & SODA

WATER

nortHern lights    $18
1oz HYPNOTIC LIQUOR, 1oz ALBERTA BOTANIC GIN, SODA

WATER, DRAGON FRUIT SYRUP & BLUEBERRIES

Cocktails

Yuzu pina colada    $18
2oz DARK RUM, YUZU SYRUP, COCONUT MILK, LIME &

PINEAPPLE

limoncello hugo sprits    $17
1oz LIMONCELLO, 1oz ST GERMAIN, SPARKLING WINE, LEMON &

SODA WATER

the falls    $8
SUGAR RIM,  PINEAPPLE JUICE, BLUERASPBERRY SYRUP, 7-UP

Mocktails

dragon fruit spritzer    $8
DRAGON FRUIT SYRUP, LIME, 7-UP

virign yuzu colada    $9
YUZU SYRUP, PINEAPPLE, COCONUT MILK, LIME

blackberry faux-jito    $8
FRESH LIME, BLACKBERRY SYRUP, SODA WATER, LIME

Non-Alc

FOUNTAIN POP    $4.50
PEPSI, DIET PEPSI, ICED TEA, GINGER ALE, SODA WATER

FREE REFILLS

JUICE GLASS    $5
CRANBERRY, ORANGE, PINEAPPLE, MANGO, APPLE

GUINNESS 0.0    $8

Ciders    $10

okanagan cider & beverage co
APPLE, PEAR OR BLACK CHERRY

9oz - $11     16oz - $14     20oz - $17

Tap Beers

jasper brewing the bear ‘HONEY‘ ale
CRISP & REFRESHING, SUBTLE HONEY SWEETNESS, BREWED WITH

CANADIAN ROCKIES MALT, CLEAN & EASY DRINKING
5% ABV

 jasper brewing CRISP PILSNER
DRY, CRISP HOP FINISH, APPROACHABLE, BRIGHT & REFRESHING

FINISH, GENTLE FLORAL HOPS
4.5% ABV

355ml Beer Cans    $10

banff brewing ave white wit
BELGIAN STYLE, LIGHT BODIED, NOTES OF BRIGHT CITRUS ZEST, CRISP

TART FINISH, ALPINE SUNSHINE IN A GLASS
5% ABV

JASPER BREWING HAZY DOES IT IPA
CREAMY & SMOOTH MOUTHFEEL, VIBRANT TROPICAL FRUIT NOTES,

SOFT, LOW BITTERNESS, HIGHLY DRINKABLE
6.8% ABV

BABE BREWING tangerine dream
MIMOSA BUT MAKE IT WITH BEER, A JASPER FAVOURTIE, SMOOTH &

FRUIT FORWARD,  BOLD & JUICY
4.8% ABV

Domestic Beers

molson canadian $10 - coors light $8

473ml Beer Cans    $13

folding mountain moraine west coast ipa
NORTHWEST HOPS & FRESH ROCKY MOUNTAIN WATER, NOTES OF
PINE & TROPICAL FRUITS, ROBUST & CRISP, WITH SMOOTH FINISH

6% ABV

the grizzly paw three sisters pale ale
BRIGHT & REFRESHING, CLEAN & CRISP, ASSERTIVE HOP BITTERNESS,

CITRUS, FORAL & PINEY AROMAS
5.3% ABV

FOLDING MOUNTAIN ALPINE CRANBERRY SOUR
TART, CRISP & HIGHLY CRUSHABLE, SMOOTH CRANBERRY JUICE-LIKE

FLAVOUR, REFRESHING & EASY DRINKING
4.5% ABV

Gluten free beer 473ml    $14

helix blonde ale
LIGHT BODIED, CRISP & SMOOTH FINISH, GRAIN SWEETNESS

5% ABV

Light Beer 375ml    $8

jasper brewing lite pils
DRY FINISH, EASY DRINKING, CLEAN & REFRESHING PALATE

3.8%

Looking for cocktail or spirit off menu?
Just ask!

san pellegrino    750ml    $13

strawberry lavender lemonade    $9
STRAWBERRY PUREE, LAVENDER SYRUP, LEMON, SODA WATER

sunwapta summer cooler     $8
CUCUMBER SLICES, PINEAPPLE JUICE, LIME, MINT, 7-UP



Drinks Menu
White Wine

Rose Wine

Red Wine

cape fynbos chenin blanc
6oz $15    9oz $18    Bottle $52

WELL KNOWN FOR ITS FRESH & TEXTURED STYLE WITH NOTES OF
CITRUS STONE FRUITS & DISTINCTIVE MINERAL CHARACTER

western cape, south africa
PAIR ME WITH OUR SALMON OR RAINBOW TROUT

WAKEFIELD RIESLING
6oz $15    9oz $18    Bottle $52

CRISP & CLEAN WITH A LONG & VIBRANT FINISH, ELEGANT NOTES OF
GREEN APPLE, FRESH LIME & ORANGE BLOSSOM

clare valley, south australia
pair me with our mussels or thai curry bowl

calliope pinot gris
6oz $17    9oz $20    Bottle $62

PRAISED FOR BEING FRESH, VIBRANT & APPROACHABLE, NOTES OF
PEAR, HONEYDEW MELON & CITRUS, LIGHT BODIED

okanagan, british columbia
pair me with our CHICKEN SCHNITZEL OR COCONUT SHRIMP

see ya later ranch chardonnay
6oz $16    9oz $19    Bottle $56

MEDIUM BODIED, BUTTERY TOASTED OAK, CRISP APPLE & PEAR ON
THE PALATE, ZESTY FINISH WITH A CREAMY MOUTHFEEL

okanagan valley, british columbia
pair me with our Caesar salad or cheese flatbread

lola gewurztraminer
6oz $16    9oz $19    Bottle $56

VERSITILE & FOOD FRIENDLY WINE, NOTES OF LYCHEE & ROSE
PETALS, RICH TEXTURE WITH MILD ACIDITY, OFF-DRY STYLE

LAKE ERIE, ontario
pair me with our THREE CHEESE RAVIOLI or mUSSELS

oyster bay rose
6oz $17 9oz $20 Bottle $62

THIS IS A VIBRANT, DRY & FRUIT-FORWARD WINE, CAPTURING THE
COOL-CLIMATE FRESHNESS OF NZ, CRISP & LIVELY ACIDITY, DRY

FINISH & A PALATE OF FRESH STRAWBERRIES & CHERRY

marlborough, new zealand
pair me with our vegetarian burger or salmon

Sparkling Wine

sterling vintners brut
glass $13    Bottle $54

CRISP & DRY, WITH CITRUS & GREEN APPLE NOTES, LIFTED PALATE
WITH A TOUCH OF MINERALITY, DELICATE BUBBLES

napa valley, california
pair me with our baked brie or chicken burger

louis bouillot cremant de bourgogne rose
Bottle $80

ZESTY CITRUST & RED FRUITS ON THE PALATE WITH SUBTLE HINTS OF
TOASTINESS, A BEAUTIFUL BALANCED & DRY FINISH

cremant de bourgogne, france
pair me with our cheese bread or chicken schnitzel

piper heidsieck brut
Bottle $140

BURSTING WITH NOTES OF TOASTED BRIOCHE & LEMOND CURD,
MEDIUM BODIED WITH A FRESH CRISPY FINISH

champagne, france
pair me with ANYTHING YOU’D LIKE ;)

SEE YA LATER RANCH PINOT NOIR
6oz $16    9oz $19    Bottle $56

VIBRTANT PALATE OF RED FRUITS WITH AN UNDERTONE OF
TOASTINESS, ACIDITY IS BRIGHT, MEDIUM BODIED, SOFT TANNINS

okanagan valley, british columbia
PAIR ME WITH OUR bison ribs or elk burger

mojo cabernet sauvignon
6oz $17    9oz $20    Bottle $62

FULL BODIED, RICH & FRUIT FORWARD, NOTES OF DARK BERRIES,
PLUM & SPICE, BEAUTIFUL SMOOTH FINISH WITH SUPPLE TANNINS

coonawarra, south australia

PAIR ME WITH OUR elk flatbread or steak

black chook shiraz viognier
6oz $16    9oz $19    Bottle $56

FULL-BODIED, SMOOTH & VELVETY, FRUIT FORWARD WITH NOTES OF
CHERRY & DARK CHOCOLATE,  FOOD FRIENDLY ACIDITY 

barossa, south australia

PAIR ME WITH OUR steak or CHICKEN SCHNITZEL

campo viejo rioja tempranillo
6oz $15    9oz $18    Bottle $52

FRESH, FRUIT & SMOOTH PROFILE, NOTES OF CHERRY, PLUM & SPICE,
MEDIUM BODIED WITH SOFT TANNINS

RIOJA, SPAIN

PAIR ME WITH OUR bison ribs or elk burger

fantini Sangiovese
6oz $15    9oz $18    Bottle $52

SOFT & VELVETY TEXTURE, BALANCED ACIDITY, LINGERING FRUIT
EARTHINESS, BLACK PEPPER & VANILLA NOTES

abruzzo, italy

PAIR ME WITH OUR bison bolognese or cheese bread

inniskillin icewine vidal    50ml    $19

DESSERT WINE, RICH, LUSCIOUS, AROMAS OF APRICOT & HONEY,
VIBRANT, CRISP ACIDITY, TROPICAL FRUIT & CANDIED BROWN SUGAR

ON THE PALATE, LONG & CLEAN FINISH
pair me with our baked brie or decadant chocolate bar

Dessert Wine


	Drinks Menu
	Cocktails
	Tap Beers
	9oz - $11     16oz - $14     20oz - $17
	aperol sunrise    $17
	jasper brewing the bear ‘HONEY‘ ale
	CRISP & REFRESHING, SUBTLE HONEY SWEETNESS, BREWED WITH CANADIAN ROCKIES MALT, CLEAN & EASY DRINKING 5% ABV

	blackberry mojito    $17
	jasper brewing CRISP PILSNER
	DRY, CRISP HOP FINISH, APPROACHABLE, BRIGHT & REFRESHING FINISH, GENTLE FLORAL HOPS 4.5% ABV

	nortHern lights    $18
	limoncello hugo sprits    $17

	355ml Beer Cans    $10
	banff brewing ave white wit
	BELGIAN STYLE, LIGHT BODIED, NOTES OF BRIGHT CITRUS ZEST, CRISP TART FINISH, ALPINE SUNSHINE IN A GLASS 5% ABV

	Yuzu pina colada    $18
	JASPER BREWING HAZY DOES IT IPA
	CREAMY & SMOOTH MOUTHFEEL, VIBRANT TROPICAL FRUIT NOTES,  SOFT, LOW BITTERNESS, HIGHLY DRINKABLE 6.8% ABV


	Mocktails
	the falls    $8
	SUGAR RIM,  PINEAPPLE JUICE, BLUERASPBERRY SYRUP, 7-UP

	BABE BREWING tangerine dream
	MIMOSA BUT MAKE IT WITH BEER, A JASPER FAVOURTIE, SMOOTH & FRUIT FORWARD,  BOLD & JUICY 4.8% ABV

	dragon fruit spritzer    $8
	DRAGON FRUIT SYRUP, LIME, 7-UP

	virign yuzu colada    $9
	YUZU SYRUP, PINEAPPLE, COCONUT MILK, LIME


	473ml Beer Cans    $13
	folding mountain moraine west coast ipa
	NORTHWEST HOPS & FRESH ROCKY MOUNTAIN WATER, NOTES OF PINE & TROPICAL FRUITS, ROBUST & CRISP, WITH SMOOTH FINISH

	blackberry faux-jito    $8
	FRESH LIME, BLACKBERRY SYRUP, SODA WATER, LIME

	strawberry lavender lemonade    $9
	STRAWBERRY PUREE, LAVENDER SYRUP, LEMON, SODA WATER

	the grizzly paw three sisters pale ale
	BRIGHT & REFRESHING, CLEAN & CRISP, ASSERTIVE HOP BITTERNESS, CITRUS, FORAL & PINEY AROMAS 5.3% ABV

	sunwapta summer cooler     $8
	CUCUMBER SLICES, PINEAPPLE JUICE, LIME, MINT, 7-UP

	FOLDING MOUNTAIN ALPINE CRANBERRY SOUR
	TART, CRISP & HIGHLY CRUSHABLE, SMOOTH CRANBERRY JUICE-LIKE FLAVOUR, REFRESHING & EASY DRINKING 4.5% ABV
	Looking for cocktail or spirit off menu? Just ask!


	Non-Alc
	Gluten free beer 473ml    $14
	FOUNTAIN POP    $4.50
	PEPSI, DIET PEPSI, ICED TEA, GINGER ALE, SODA WATER FREE REFILLS
	helix blonde ale
	LIGHT BODIED, CRISP & SMOOTH FINISH, GRAIN SWEETNESS 5% ABV


	JUICE GLASS    $5
	CRANBERRY, ORANGE, PINEAPPLE, MANGO, APPLE


	Light Beer 375ml    $8
	GUINNESS 0.0    $8
	jasper brewing lite pils
	DRY FINISH, EASY DRINKING, CLEAN & REFRESHING PALATE 3.8%

	san pellegrino    750ml    $13


	Ciders    $10
	Domestic Beers
	okanagan cider & beverage co
	APPLE, PEAR OR BLACK CHERRY

	molson canadian $10 - coors light $8


	Drinks Menu
	White Wine
	Red Wine
	SEE YA LATER RANCH PINOT NOIR
	6oz $16    9oz $19    Bottle $56
	PAIR ME WITH OUR bison ribs or elk burger
	cape fynbos chenin blanc
	6oz $15    9oz $18    Bottle $52
	PAIR ME WITH OUR SALMON OR RAINBOW TROUT

	mojo cabernet sauvignon
	6oz $17    9oz $20    Bottle $62
	PAIR ME WITH OUR elk flatbread or steak


	WAKEFIELD RIESLING
	6oz $15    9oz $18    Bottle $52
	pair me with our mussels or thai curry bowl
	black chook shiraz viognier
	6oz $16    9oz $19    Bottle $56
	PAIR ME WITH OUR steak or CHICKEN SCHNITZEL

	calliope pinot gris
	6oz $17    9oz $20    Bottle $62
	pair me with our CHICKEN SCHNITZEL OR COCONUT SHRIMP

	see ya later ranch chardonnay
	6oz $16    9oz $19    Bottle $56
	pair me with our Caesar salad or cheese flatbread

	campo viejo rioja tempranillo
	6oz $15    9oz $18    Bottle $52
	PAIR ME WITH OUR bison ribs or elk burger

	lola gewurztraminer
	6oz $16    9oz $19    Bottle $56
	pair me with our THREE CHEESE RAVIOLI or mUSSELS

	fantini Sangiovese
	6oz $15    9oz $18    Bottle $52
	PAIR ME WITH OUR bison bolognese or cheese bread



	Dessert Wine
	Sparkling Wine
	inniskillin icewine vidal    50ml    $19
	pair me with our baked brie or decadant chocolate bar

	sterling vintners brut
	glass $13    Bottle $54
	pair me with our baked brie or chicken burger


	Rose Wine
	louis bouillot cremant de bourgogne rose
	Bottle $80
	pair me with our cheese bread or chicken schnitzel

	oyster bay rose
	6oz $17 9oz $20 Bottle $62
	pair me with our vegetarian burger or salmon

	piper heidsieck brut
	Bottle $140
	pair me with ANYTHING YOU’D LIKE ;)




