
APPETIZERS
FRIED PICKLES  	 18.00
Crispy breaded dill pickles, peppercorn ranch 

CHILI CITRUS CALAMARI	 21.00
Buttermilk marinated calamari, sweet chili citrus aioli,  
marinated vegetable garnish, sesame seeds

MANGO SHRIMP TACOS (3pc)	 19.00
Crispy shrimp, citrus rainbow slaw, mango aioli, pico, 
cilantro, flour tortilla
ADD: Taco 5

HAND-CUT FRIES  V  	 14.00
Fried hand-cut Russet potatoes
DIPS: Classic fry dip | Garlic parmesan mayo | 
Chili chipotle ketchup

NACHOS	 29.00
Fresh fried corn tortilla chips, shredded cheddar blend,  
fresh pico, olives, banana peppers, green onions,  
pickled onions, sour cream
ADD: Flames queso dip 5.75 | Grilled chicken 8 | 
Guacamole 5.75 

CHICKEN WINGS	 25.00
Celery, ranch dip
CHOICE OF: Buffalo | Honey garlic | Forty creek BBQ 
Habanero lime | Salt and pepper | Korean BBQ | Dill pickle

STREET CORN DIP  V  	 18.00
Blackened corn, feta lime crema, smoked paprika butter,  
cilantro, cotija cheese, corn tortilla chips

HANDHELDS
All handhelds served with fries or side Caesar salad
SUB: Poutine 4.99 | Yam fries 4.00 | Onion rings 4.50 
Gluten-free bun 3.00

CRISPY CHICKEN SANDWICH	 25.00
Crispy chicken breast, rainbow slaw, white cheddar,  
peppercorn herb ranch, sweet pickles, brioche bun

SUPREME DONAIR	 24.00
Beef Donair, romaine, white cheddar, tomatoes, onions,  
sweet sauce, banana peppers, tahini, garlic pita

DOUBLE BEEF BURGER	 28.00
Two 4 oz. chuck patties, Canadian old cheddar, lettuce, bacon, 
tomato, sweet pickles, spicy aioli, brioche

ITALIAN BAGUETTE   	 25.00
Calabrese, genoa, smoked turkey, banana peppers,  
provolone, roasted tomato bomba sauce, pesto aioli

SALADS AND BOWLS
BLT CHICKEN CHOP	 25.50
Crispy chicken, cherry tomatoes, shredded lettuce,  
cheddar blend, fresh pico, guacamole, cucumber, 
chipotle lime vinaigrette, green onions, sour cream 

FLAMES’ CAESAR	 20.00
Romaine, creamy Caesar dressing, bacon, Parmesan,  
garlic croutons, lemon wedge
ADD: Chicken 8 | Shrimp 9

TUNA POKE	 28.00
Ahi tuna, mango, cucumber, avocado, radish, poke sauce,  
toasted sesame seeds, sweet chili aioli, jasmine rice,
lettuce, crispy wonton strips

SWEETS
WARM CHOCOLATE BROWNIE   	 12.00
Vanilla ice cream, caramel sauce 

TIRAMISU   	 12.00
Mascarpone cream, coffee soaked sponge, coco powder

MAINS
SHEPHERD’S PIE	 27.00
Alberta beef, carrots, onions, celery, peas, demi-glace,   
garlic cheddar mashed potatoes, charred broccoli

BLACKENED SALMON RICE BOWL	 26.00
Blackened salmon, sweet chili aioli, charred broccoli,  
marinated vegetables, sesame seeds, lime

TRADITIONAL LASAGNA	 27.00
Roasted tomato marinara, Italian sausage, aged cheddar,  
bechamel, Parmesan, Italian baguette, parsley and basil oil

GF   GLUTEN-FRIENDLY     DF  DAIRY-FRIENDLY     V   VEGETARIAN

Tax and gratuity not included. NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
This facility may use wheat, egg, soybeans, milk, peanuts, tree nuts, fish and shellfish. Please speak to your server regarding any allergen-related issues.


