Our newest menu features four new kitchen
creations alongside some of our Canyon favourites.
Available for a limited time only.

STARTERS
Start your experience with a glass of bubbly

SERENISSIMA PROSECCO (5oz)
AVOCADO & BACON SALAD

GF

9.95
12.35

Campari tomatoes, red onion, blue cheese,
with creamy bacon vinaigrette

ASIAN NACHOS

16.40

Crisp wontons, roasted Thai chicken, julienned
vegetables, monterey jack and cheddar, with
sesame glaze and lime sour cream

SHRIMP COCKTAIL

16.95

GF

Chilled prawns, chipotle cocktail sauce

DESSERT
VANILLA CREMA FRITTA
Graham crumbs, berry compote,
chocolate ganache, Chantilly cream
Suggested with dessert:

Megalomaniac Riesling
Taylor Fladgate LBV

6.95

ENTREES
SIRLOIN & PRAWN OSCAR

7oz 38.45
10oz 41.95

Ontario AAA top sirloin, garlic prawns, hollandaise,
seasonal vegetables, russet potato mash
Suggested White Wine:

Ironstone Chardonnay
Suggested Red Wine:

Columbia Crest Cabernet Sauvignon

PAN ROASTED SALMON

GF

31.35

Jail Island Atlantic salmon, sweet pea purée, sugar
snaps, carrots, fingerling potatoes, beurre blanc
Suggested White Wine:

Jackson-Triggs Reserve Chardonnay
Suggested Red Wine:

Mark West Pinot Noir

ROASTED PORK CHOP

24.95

10oz bone-in pork chop, cranberry relish,
bacon glazed brussel sprouts, russet potato mash
Suggested White Wine:

Beringer Pinot Grigio
Suggested Red Wine:

Leonardo Chianti

GF

These items are prepared with gluten free ingredients. However, cross-contamination may occur during preparation. Please
ask a member of our management team if you have additional questions or concerns.

*Must be legal drinking age to enjoy the suggested alcoholic pairings. Please enjoy responsibly. Plus applicable taxes. No
substitutions. While supplies last. Canyon Creek® and all associated logos are the property of SIR Royalty Limited Partnership and
are used by SIR Corp. and its affiliates under license. Any reproduction of any of these marks or logos without express written
consent is strictly prohibited. We recognize that health and safety are important concerns for our guests. If you have an allergy or
sensitivity, please let your server know. We do not assume responsibility for a particular sensitivity or allergy to any food provided at
our restaurants. We cannot control or eliminate the possibility or risk of cross-contamination in our kitchens or products supplied to
us by our suppliers. If you have any questions or concerns, please speak to the Manager. Taxes not included. T1_NIA_10/18

