
FRIES

BEEF BURGER 30
dbl smoked bacon | kimchi | aged cheddar 
crisp lettuce | cucumber | korean bbq mayo

BEEF DIP SANDWICH 30
shaved alberta beef | demi baguette | beef jus 
crispy onion | horseradish mascarpone 
chimichurri dressing

BUTTERMILK FRIED CHICKEN BURGER 30
dbl smoked bacon | grilled pineapple 
aged cheddar | tomato | lettuce | chili aioli 
cucumber | avocado  

CHEESY “GORDITA” TACOS 30
CHICKEN, CRUMBED HADDOCK OR BLACK BEAN
hard shell in soft shell tacos | shredded lettuce
pico | avocado | red onion | lime chipotle 
dressing | grilled lime

MIGHTY MAINS
CHUNKY BEEF & PORK CHILI 28
hearty homemade chili | sour cream
green onions | corn bread | tortilla chips

EGGPLANT PARM BURGER 30
panko crusted eggplant | napolitana sauce 
mozzarella | tomato | spinach | sundried tomato

PIZZA NAPOLITANA 
margarita 28 | pepperoni 30
authentic napoli sauce | mozza & bocconcini 
fried basil | chili & honey

THE FISH & CHIP BURGER 30
crumbed haddock | potato hash | coleslaw
tartar sauce | grilled lemon

TURKEY & CRAN SANDWICH 28 
home roasted turkey | dbl smoked bacon
tomato | lettuce | cranberry mayo 

BUCKET OF 
FRIES 13 

PERI PERI DUSTED FRIES 15
light chili seasoning | garlic aioli dip

TRUFFLE PARMESAN FRIES 15
truffle oil | parmesan cheese | provençal herbs 

HONEY BUTTER FRIES 15
garlic | honey | butter

CLASSIC POUTINE 17
homemade gravy | cheese curds | green onion

SOUP OF THE DAY 14 
served with homemade bread

CLASSIC FRENCH ONION 16.5
gruyère | crispy onions | garlic crostini | scallions

FRIED WAGYU BEEF DUMPLINGS 17.5
soy-ginger glaze | pickled onions | green bean 
tempura | sesame scallions

CHIMICHURRI HALLOUMI SKEWERS 17.5
mushrooms | peppers | fresh chimichurri 
lemon herb oil | toasted pita bread | sundried 
tomato caponata | grilled lime

JALAPEÑO POPPER TACOS 17.5
2 mini tacos | cream cheese | shredded lettuce 
smashed avocado | salsa

BRATWURST, PRETZEL & BEER CHEESE 18
mustard | assorted pickles | homemade
beer cheese

CRISPY CHICKEN KARAAGE 18
japanese-style fried chicken | spicy mayo
ponzu | pickled onions | scallions | lime 

FIRST CHAIR

served w/ fries, soup or small simple salad

EAT YOUR GR�NS!
THE SIMPLE SALAD 20 
artisan greens | kale | cucumber | grape tomato
pickled red onion | hemp & pumpkin seeds 
maple balsamic vinaigrette 

CLASSIC CAESAR 23
romaine | shaved parmesan | fried capers| dbl 
smoked bacon | creamy caesar | croutons

HARVEST GRAIN SALAD 24
roasted yams | quinoa | dried cranberries 
goat cheese feta | spiced candied pecans 
honey-lime dressing contains nuts

ADD GRILLED CHICKEN 10

CHICKEN WINGS 1 lb 28 | 2 lbs 45 +2 FLAVOURS
served with ranch & crudites
S&P | buffalo | bourbon bbq | sweet chili
maple jalapeno | caribbean jerk

QUAY NACHOS FULL 36 | HALF 26
monterey cheddar | pico | corn & bean salsa
jalapeños | sour cream | avocado | chili mayo 
grilled lime

NORQUAY 100 PLATTER 60 
wagyu beef dumplings | pretzel & sausages 
S&P wings | chicken karaage | halloumi 
mushroom skewers | fried pickles | truffle fries
tortilla chips & all the good sauces 

SHARING IS CARING

BENEFITS
vegetarian         gluten free         dairy free         veganPlease advise server of any allergies. Although we do have nuts on the premises, all items are nut-free unless specified.

THE LONE



MIGHTY QUAY 100 banff ave brewing
send’tennial kölsch 4%

FIRED UP banded peak 
hazy blonde 4.8%

FIRE BLOOM best of kin 
fireweed honey lager 5%
Norquay donates $1 from every pint to Jasper Fire Relief

PROJECT 9 PILSNER fernie brewing 
bavarian pilsner 5%

BLUE BUCK phillips
english pale ale 5%

LODGE 1883 banff ave brewing
cold IPA 5.6%

BIG STEEP STOUT fernie brewing
dark stout 4.5%

ROCK CREEK CIDER big rock 
crisp dry cider 5%

POP 4.25  

JOLENE’S TEA 4.25

DRIP COFFEE 4.25

HOT CHOCOLATE 4.75

CASCADE CAESAR 1.5 oz | 14
wild life vodka | worcestershire | spice | pickled 
bean & olive garnish

MYSTIC MULE 1.5 oz | 14
wild life vodka | ginger & lime syrup
cranberry juice | soda

MAPLE OLD FASHIONED 2 oz | 16
wild life wheat whisky | maple syrup
walnut bitters

ESPRESSO MARTINI 2 oz | 16
park espresso vodka | espresso | kahlúa

NORQUAY MARGARITA 1.5 oz | 14
blanco tequila | orange liquer | cane & lime 
syrup | salt rim | lime wedge  

SHAFT 6.9% | 9
vodka | espresso | coffee liquer | milk

BLACKBERRY HOT TODDY
wild life blackberry gin | hot honey tea | vanilla 
syrup star anise | lemon

CAMPFIRE COFFEE
wild life wheat whisky | kahlúa | maple syrup 
coffee | whipped cream | nutmeg

CAFE ROYALE HOT CHOCOLATE
park espresso vodka | bailey’s cream  
hot chocolate | whipped cream

HOT APPLE & VANILLA CIDER
park vanilla vodka | hot apple cider | cinnamon

pr�f
zero!

BIG ROCK PACER 7 | 355ml
hazy pale ale 0.5%

CORONA CERO 7 | 330 ml
crisp pale ale 0%

WLD SILENT FLIGHT 8
raspberry mojito 0%

GINGER SNAP CIDER 8 
hot apple cider | ginger syrup | cinnamon 0%

ON TAP PINT 16 OZ | 11   PITCHER 60 OZ | 35

1.5 OZ | 14

CAMPAGNOLA PINOT GRIGIO white
fruity | clean aroma | green apple finish

J BOUCHON SAUVIGNON BLANC white
citrus & tropical | grapefruit acidity

VILLA ROCCA CABERNET SAUVIGNON red
cherry | slightly herbaceous | dry

DONNA LAURA ALI SANGIOVESE red
cherry | cocoa | spice | medium body

wine GLASS 5 OZ | 12
BOTTLE 750 ML | 39

STANDARD 1 oz | 7.5 
gin | rye | rum | vodka

PREMIUM 1 oz | 8.5
wild life: vodka | gin | wheat whisky  
romero rum | sauza tequila | jägermeister 
fireball | captain morgan spiced 

DELUXE 1 oz | 11
maple knob creek | glenfiddich 12yr | macallan 
12yr | oban little bay 12yr

liquor

KOKANEE labatt’s | 341 mL 
 crisp lager 5% 

RIDE OR DRY banff ave brewing
extra dry light pilsner 4%

WHITE WIT banff ave brewing
belgian-style wit 5%

FORAGER LAGER whistler brewing
sorghum & rice 5% 

TRAIL SESSION IPA jasper brewing
hoppy, tropical & caramel 5% 

BLACK PIL banff ave brewing
english style brown ale 4.9%

CORONA 4.6% | HEINEKEN 5% | GUINNESS 4.3% 

DOMESTIC b�r 9 | 355ML

import b�r 9 | 355ML

cocktails

WINTER 
WARMERS


