
SHAREABLES

18
Japanese BBQ sauce, kewpie mayo,
bonito and toasted nori, lemon
wedge

TEMPURA CALAMARI

Tortilla chips, monteray jack cheese,
tomato, green onion, charred corn,
avocado crema, pico de gallo, sour
cream

NACHOS FOR 2/16 | FOR 4 /24

L O U N G E  M E N U

19
House-made crispy breaded GF
wings tossed in your choice of hot,
BBQ, dill pickle, salt and pepper,
buffalo, or honey hot

CHICKEN WINGS

18

Ground chicken sauteed in a bright
and citrusy Thai sauce with aromatic
herbs, crispy chili fried rice, shallots
and garlic

THAI BASIL LETTUCE
WRAPS

Add Seasoned Chicken +8
Add Black Beans +3

24
Blistered cherry tomatoes, 18-year
aged balsamic and toasted foccacia

BURRATA
9

House-baked Italian bread with local
cold pressed canola oil and 18-year
aged balsamic finish and topped with
Italian herbs and flaky sea salt. Perfect
for sharing or pairing with soups and
salads

SIGNATURE FOCCACIA

15
24-hour marinated chicken thigh in
crispy GF breading with citrus
togarashi spice and crisp Asian slaw
dressed in a sesame vinaigrette

HOT CHICKEN KARAAGE
SLIDER

15
House-made beef gravy, Kingsey
cheese curds

POUTINE

17
Broccolini in a garlic ginger sauce,
topped with crispy chili fried rice,
shallots, and garlic

GRILLED BROCCOLINI

20

Casareece pasta, blistered summer
tomatoes, spinach, grated Parmesan
and fresh basil

Add Chicken +9   
Add Sauteed Garlic Prawns +10
Add Burrata +8

BLISTERED TOMATO CASAREECE 

22
Grilled chicken tossed with a savory
soy-garlic sauce, Szechuan spice,
crisp seasonal vegetables and fresh
herbs and finished with toasted
sesame, roasted cashews and green
onion

SZECHUAN NOODLE BOWL

BOWLS & PASTAS

18
Spicy albacore tuna in a yuzu dressing,
spicy mayo, scallions, toasted sesame
seeds and ikasumi tapioca crackers

YUZU TUNA TARTAR

19
Potato and chorizo filling, salsa macha,
salsa verde, pico de gallo with side tortilla
chips

TACOS DE PAPA CON CHORIZO



SOUP & SALADS

8
Ask server for today’s creation.
Served with house-made foccacia

CHEF’S DAILY  SOUP

 18

Tri color summer beets, whipped basil
ricotta, arugula, crushed pistachio, and
balsamic vinaigrette

ROASTED BEET
SALAD

Chopped romaine, creamy Caesar
dressing, bacon bits, toasted
croutons, grated Parmesan and
lemon

16CAESAR SALAD

16

Shredded greens, black beans, roasted
corn, green onion, feta, avocado
crema, pico de gallo

SANTE FE
SALAD

14

Summer radish, hazelnut, Fairwinds
goat cheese and raspberry vinaigrette

SUMMER GREENS

Add your choice of protein to any salad:
Flat Iron Steak + 12 
Seasoned Chicken +9
Sauteed Garlic Prawns +10  
Salmon + 10

22

House-made pastrami, marble rye,
grainy mustard aioli, Swiss cheese,
sauerkraut and dill pickle

REUBEN

20
In-house roasted turkey breast, crispy
bacon, lettuce, tomato, cheddar and
mayo served between 2 pieces of
toasted multigrain bread

CLUBHOUSE

23
Slow roasted and thinly sliced with
caramelized onion sauce, sauteed
mushrooms, provolone, toasted
baguette and au jus

AAA ALBERTA BEEF DIP

24

Double chuck & brisket patties, potato
bun, bacon, American cheese, pickle,
onion, tomato and house-made
burger sauce

THE WINSTON BURGER

All wraps, burgers and sandwiches are
served with your choice of fries, soup, Elks
chips, artisan greens with balsamic, or
Caesar salad

BETWEEN THE BREAD

24

Seared tuna on mixed greens with
green beans, hard-boiled egg,
watermelon radish, sesame seeds and
green onion tossed with an Asian
inspired vinaigrette

SEARED ALBACORE TUNA
SALAD

22

Grilled chicken breast, iceberg lettuce
and buffalo sauce on herbed ciabatta

BUFFALO CHICKEN SANDWICH



DESSERTS

12
Chocolate cake (GF), caramelized white
chocolate anglaise &  smoked whipped
white chocolate ganache

TRIPLE CHOCOLATE SMORE

12

Cherry compote, corn and whisky cream
anglaise

CHERRY & KIRSCH BREAD
PUDDING

36
8oz flat iron topped with chimichurri
sauce and served with fries

STEAK FRITES

22
5oz House-battered cod, cabbage
slaw, tartar sauce, fries and lemon

Add Extra piece +15

FISH & CHIPS

19
5 pieces of tender chicken served
with fries and plum sauce

CRISPY CHICKEN TENDERS
12

Shortcake, vanilla bean ice cream,
strawberry coulis, chantilly & strawberry
white chocolate crumble

STRAWBERRY SHORTCAKE
SUNDAE

LARGE PLATES

42
Seared salmon with sauteed summer
vegetables, fragrant basmati rice, creamy
green curry coconut sauce, and garlic-
chive oil

THAI GREEN CURRY SALMON

36

Frenched chicken supreme with
butter bean and charred corn
succotash, sweet corn veloute,
broccolini and calabrian chili oil

PAN-ROASTED CHICKEN 
SUPREME

Curated dining and beverage features
exclusive to Ladies’ Day

TUESDAY - LADIES’ DAY

WEEKLY ROTATIONS

Classic clubhouse features and elevated
comfort fare

WEDNESDAY - MEN’S DAY
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