
 

 

 

 

 

 

 

 

 

 

 

  

 

LUNCH & DINNER 

  

Prices do not include GST 

 

SALADS, SNACKS & SHARABLES  
 

HIKER SALAD 
Mixed greens and baby kale with pumpkin and 
sunflowers seeds, dried fruits and finished with 
a mango vinaigrette  10.95 
 
SPRING QUINOA SALAD 
Quinoa tossed in a light lemon dressing with 
purple kale, parsley, red onion, cucumber and 
feta cheese with a touch of cumin  11.95 
 

Add to either of our salads 
Jumbo shrimp 6.95          Salmon filet 8.95 
          Grilled chicken 5.95 
 
HABITAT WINGS 
Roasted and grilled wings with your  
choice of sauce  12.95 
honey jerk / spicy jerk / sweet ginger 
 
MEATBALL LOLLIPOPS 
Alberta beef meatballs with rosemary, thyme, 
and mozzarella in rustic marinara sauce  10.95 
 
SHRIMP MARTINI  
Grilled Argentinian jumbo shrimp with mango 
and pineapple salsa  9.50 
 
TRUFFLE FRIES 
Hand cut fries with oregano, parmesan and 
truffle oil and a side of garlic aioli  7.95 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAINS 
GINGER PEPPERCORN SALMON  
Salmon filet rubbed with fresh ginger and 
crushed peppercorns alongside vegetable rice 
and Chef’s daily vegetables  21.95 
 

STEAK FRITES 
8oz striploin cooked to your liking, sautéed 
onion with truffle fries and garlic aioli  23.95 
 

GR BURGER 
Two freshly ground Alberta chuck 4oz patties 
on potato scallion bun with house pickles, red 
onion, thick sliced tomato and horseradish 
mayo.  Served with hand cut fries  14.95 
 

 
A GREAT FINISH 

MINI DOUGHNUTS 
Sweet little bowl of sweet little goodness all 
made in house and tossed with white and 
powdered sugar and served with blueberry 
compote  8.50 
 

CHOCOLATE MOUSSE CAKE 
Chocolate layered with chocolate and finished 
with chocolate and raspberry coulis  9.50 
 

             Prices do not include GST 

 
CHEESE PLATE 

Assorted Canadian cheeses with Chef’s 
accompaniments, candied pecans, vegetable 

chips and olive oil crostini 
13.95 

 
CHARCUTERIE PLATE  

Supplied by local partners, Valbella Meats, 
our plate has a daily selection of Swiss style 
cured meats with beet and vegetable chips, 

nuts and fruit compote 
19.95 

A LITTLE ISLAND FLAVOUR IN  
THE ROCKIES 

 
JERK CHICKEN OR JERK PORK  
Chef Rasta’s special Jamaican jerk 

marinade.  Your choice of jerk pork 
shoulder or bone-in chicken served with 

rice pilaf and baby bok choy 
17.95 

 

CUBAN SANDWICH 
Tender mojo roast pork, smoked ham, 
Swiss cheese, house pickles and yellow 

mustard on French loaf and lightly 
pressed.  With hand cut fries 

13.50 

 

JERK CHICKEN CLUB 
Classic clubhouse on white bread with 
bacon, lettuce, tomato and mayo with 
Chef Rasta’s jerk marinated chicken, 

served with hand cut fries 
14.95 


