
SUMMER FEATURES

STARTERS

AHI TUNA STACK  15.50

Ocean Wise certified Ahi Tuna seared rare, guacamole, tomato, 
feta, pickled red onion, kabayaki, sesame, tortilla chips, cilantro

POTATO CRUSTED CRAB CAKES  17.95

Deep sea red crab, shrimp, salmon, potato gratin, celery, onion, 
red pepper, served with dill remoulade

ENTRÉES

STRIPLOIN & SHRIMP CRIOLLA GF  39.70

11oz New York striploin, Argentinian salsa criolla,  
wild rice, seasonal vegetables
Add the shrimp criolla topper to any entrée for 7.95

Pairs perfectly with: 

Jackson-Triggs Reserve Cabernet Merlot

ROASTED PORK CHOP  27.95

10oz bone-in pork chop, mango papaya salsa, barbecue glaze, 
wild rice, mushrooms, broccoli
Pairs perfectly with: 

Mark West Pinot Noir

SIDES

Upgrade to a premium side for 3.95

SUMMER BEAN SALAD 

COUSCOUS SALAD 

WILD RICE BLEND
ROASTED 

PORK CHOP



*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. 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. Must be legal drinking age. Please enjoy responsibly. T2_GTA_06/19

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.GF

CHICKEN ASADO S’MORES CRÈME BRÛLÉE

BEVERAGE FEATURES

JACKSON-TRIGGS RESERVE
Chardonnay, Niagara VQA 10oz 13.00
JACKSON-TRIGGS RESERVE
Cabernet Merlot, Niagara VQA 10oz 13.00
MARK WEST
Pinot Noir, California 10oz 18.25
KIM CRAWFORD
Sauvignon Blanc, New Zealand 10oz 21.00

DESSERT

S’MORES CRÈME BRÛLÉE  8.45
Creamy custard, Lindt chocolate, mini marshmallows, 
graham crumbs, caramelized sugar crust

SWEDISH PALOMA 

GLASS 1.5oz / PITCHER 4oz   10.75 / 21.99
Absolut Pink Grapefruit, pink grapefruit juice, fresh lime, soda

ENTRÉES

CHICKEN ASADO GF  25.95

Chimichurri crema, summer bean salad, shredded kale,  
nut & seed blend
Pairs perfectly with: 

Kim Crawford Sauvignon Blanc

ATLANTIC SALMON  29.95

Dill remoulade, couscous tabbouleh, potato chip,  
arugula, pickled red onion
Pairs perfectly with: 

Jackson-Triggs Reserve Chardonnay


