
STARTERS

CARROT GINGER BISQUE 18

Creamy Carrot & Ginger Bisque with Tahini Cream & Herb Oil 

Served with Crusty Ciabatta

BAKED BRIE 26

Spiced Pear & Ginger Chutney, Micro Herbs

Served with Crusty Toasted Ciabatta 

TRUFFLE FRIES 21

Crispy Battered Fries, Truffle Oil, Chives & Grana Padano 

BRUSCHETTA 20

Heirloom Cherry Tomatoes, Garlic, Fresh Basil & Balsamic Reduction 

Served on Toasted Ciabatta 

CRISPY PORK RIBS 25

House Smoked Pork Ribs 

Fried & Tossed in a Bearface Whisky & Maple BBQ Sauce

CONFIT DUCK WINGS 25

Fried & Tossed in a Pineapple & Prosciutto Glaze

MUSSELS 31

1lb PEI Mussels in a White Wine & Tarragon Cream Sauce 

Served with Grilled Ciabatta 

SALADS

CAESAR SALAD 25

Romaine, Bacon, Croutons, Fried Capers,

Grana Padano & a Soft Boiled Egg

WINTER SALAD 26

Sherry Poached Pear, Candied Pecans, Gorgonzola & Pickled Shallots

with a Maple Balsamic Vinaigrette

BURRATINI  24

Burratini with Heirloom Tomatoes, Fresh Basil, Nut-Free Pesto,

Balsamic Reduction, Herb Oil & Maldon Salt

Served with Grilled Ciabatta

ADD GRILLED CHICKEN BREAST 10

ADD CRISPY PANCETTA 10

ADD PAN-SEARED HALLOUMI 10



 

 

 

 

 

 

 

 

 

 

 

 

 

PIZZA
12” THIN-CRUST

PROSCIUTTO 25

Thin Sliced Prosciutto, Arugula, Marinara Sauce, Fresh Basil & Bocconcini

PESTO CHICKEN 25

House-Made Nut-Free Pesto, Sliced Chicken Breast, Pickled Shallots & Bocconcini

MARGHERITA 24

Marinara Sauce, Fresh Basil & Bocconcini

CIRQUE CLASSICS

BISON POUTINE 28

Braised In-House Pulled Bison Gravy, Crispy Battered Fries, 

Cheese Curds & Chives

ELK BOLOGNESE 36

Mountain Creek Ranch Elk Bolognese on Pappardelle  

Served with Garlic Toast

HANDHELD

Served With Crispy Battered Fries 

UPGRADE YOUR SIDE 

Winter Salad 5

Caesar Salad 6

Truffle Fries 8

ADD Pan-Seared Halloumi 10

CIRQUE BURGER 32

House-Made Beef Patty, Aged Cheddar Cheese, Bacon, Tomato, 

Bread & Butter Pickles, Onion Slaw, Arugula & Garlic Aioli

BRAISED BISON SANDWICH 32

In-House Braised Alberta Bison Brisket in a House-Made 

Bearface Whisky & Maple BBQ Sauce, 

Arugula, Crispy Onions & Confit Garlic Aioli 

Served on a Herbed Schiacciata Bun 

CRISPY CHICKEN SANDWICH 32

Panko Crusted & Seasoned Chicken Breast, Smashed Avocado, 

Arugula, Heirloom Tomato, Candied Jalapenos & Lime Aioli 

Served on a Herbed Schiacciata Bun

HALLOUMI BURGER 30

Pan-Seared Halloumi, Heirloom Tomatoes, Arugula, Pickled Shallots, 

Nut-Free Pesto & Confit Garlic Aioli 


