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SHAREABLE &INDIVIDUAL
DAILY CHEF’S CHOICE SOUP i
CUP 9 | BOWL 14
GOLDEN SUMMER SQUASH & CORN SOUP GF NFV 4
Herb-infused oil, toasted sunflower seeds, watercress CUP 9 | BOWL 14 *

‘

THOMSONS CHICKEN WINGS NF

s 21
Choose one flavour: frank’s hot sauce cr or nF, salt & pepper crFornF or honey garlic or ok e a
DUCK LIVER PATE NF o
Crispy onion, pickles, grainy mustard, cherry compote, sourdough bread
CHEESY MAC & LOBSTER NF 26

Rotini pasta, poached lobster, creamy three-cheese sauce, dill, parsley, bread crumble

ROASTED TURMERIC CAULIFLOWER & AVOCADO HUMMUS DPF NFV
Roasted warm cauliflower florets, roasted red pepper coulis, avocado hummus, 21
sourdough bread

CANADIAN BISON SHORT RIB POUTINE NF

Fries, cheese curd, gravy, grilled diced pineapple, cilantro, toasted coconut flakes,
chipotle aioli

23

RUSTIQUE HARVEST FLATBREAD NF

Flatbread, sour cream parmesan spread, bacon bits, onion, sun-dried tomato, 21
arugula, chives

BEEF TENDERLOIN TIPS STEAK BITES NF
Mustard aioli, green bell peppers, cherry tomatoes, forest mushrooms, sambal oelek, 21
focaccia

CHARCUTERIE & CHEESE NF

Chef’s selection of local cured meats, local & international cheeses, preserves, pickles,
olives, mustard, rice crackers, Raincoast crackers

32

FRESHNESS

ADD BEEF TENDERLOIN TIPS 13 ADD SALMON 15 ADD CHICKEN 12 ADD SHRIMP 14
ADD AAA BEEF STRIPLOIN 17

THOMSONS SIGNATURE CAESAR SALAD NF

Arugula & romaine lettuce, natural cured bacon, garlic roasted croutons, parmesan, 18
grilled lemon, Caesar dressing

BURRATA, CUCUMBER & MELON SALAD GF NFV

Arugula, watermelon radish, strawberry, toasted sunflower seeds, lemon ginger basil
vinaigrette, crema balsamico

GARDEN SYMPHONY SALAD GF NFV 18

House greens, cucumber, cherry tomatoes, edamame, roasted eggplant, roasted red
peppers, olives, feta cheese, sun-dried tomato vinaigrette

BURGERS & SANDWICHES

CHOICE OF FRIES, MIXED GREENS OR SOUP

THOMSONS 2 POUND CHEDDAR BURGER NF

Toasted brioche bun, two Alberta beef patties, tomato, butterleaf lettuce, grilled red
onion, Thomson'’s signature sauce

ADD NATURAL CURED BACON 3

22

ORGANIC CHICKEN DELIGHT SANDWICH NF

Sourdough toast, grilled organic chicken breast, charcoal spice, butterleaf lettuce,
grilled pineapple, coleslaw, mustard aioli

22

IMPOSSIBLE MEAT BURGER NFV

Toasted brioche bun, plant-based veggie patty, arugula, tomato, avocado hummus 21

ADD CHEDDAR CHEESE 2

STEAK SANDWICH NF
Focaccia, 6 oz grilled AAA beef striploin, grilled red onion, garlic mayo, arugula, red
wine demi

29

THOMSO!

KITCHEN & BAR
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OCEAN WISE FISH ‘N CHIPS NFP

Sustainable sourced cod, beer hatter, fries, lemon caper sauce, coleslaw,
grilled lemon

24

ALBERTA BISON STRIPLOIN “NEW YORK STYLE” GF

6 oz Grilled bison striploin, baked russet potato, herb sour cream, seasonal selection
of vegetables, herb garlic butter, red wine demi

ADD SHRIMP 14

42

HOMEMADE “GLUTEN-FREE” RICOTTA GNOCCH]I NFV

Rosé sauce, ratatouille, arugula, parmesan

ADD BEEF TENDERLOIN TIPS 13 ADD SALMON 15 ADD CHICKEN 12
ADD SHRIMP 14  ADD AAA BEEF STRIPLOIN 17

23

LINGUINE ALLE VONGOLE NF

Ocean Wise shrimps and clams, roasted red pepper & tomato sauce, arugula, basil

30

ORGANIC ALBERTA CHICKEN SUPREME GF

Marinated in herb oil, mascarpone truffle spinach risotto, seasonal selection of
vegetables, red wine Demi

34

VEGAN FOREST MUSHROOM RISOTTO GF NF VG

Risotto, seasonal selection of mushrooms, arugula, crispy sage

24

PAN-SEARED SOCKEYE SALMON GF DF NF

Quinoa pilaf, carrot purée, roasted turmeric cauliflower, preserved lemon vinaigrette

35

ALBERTA BISON SHORT RIB GF
Braised bison short rib, seared polenta cake, caramelized mushrooms, ratatouille,
red wine braising jus

38

BAR SNACKS

TRUFFLE FRIES NFV

Grana Padano cheese, truffle oil, truffle paste, garlic mayo

17

SEASONAL CHEESE NFV

Chef’s selection of local & international cheeses, preserves, fruits, rice crackers,
Raincoast crackers

26

CHARCUTERIE DF NF

Chef’s selection of local cured meats, pickles, olives, rice crackers,
Raincoast crackers

26

WARM MARINATED OLIVES NFVG

Chili citrus marinated olives

12
SWEET POTATO FRIES V 14
Chipotle aioli

FRIED PICKLES DFV

Garlic mayo

12

KETTLE CHIPS VG

Housemade kettle chips

GF Gluten-free  DF Dairy-free  NF Nut-free  V Vegetarian VG Vegan P Pescatarian

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne
illness. 18% gratuity will be added to groups of 8 or more. Prices are exclusive of gratuity & tax.
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