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ALL DAY LUNCH MENU 

  

Soups and Salads 

Evergreen signature fire roasted tomato soup 

Accented with a basil oil, heavy cream drizzle and smoked bacon 

Cup 8 

Bowl 11 
 

Soup of the day 

A fresh daily creation to accent your lunch experience 

Cup 8 

Bowl 11 
 

House cut French fries & truffle 10 

Truffle oil, Grana Padano cheese, fresh herbs 
 

Evergreen classic poutine 12 

House cut French fries, fresh Quebec curd cheese served with rich beef gravy 
 

Evergreen Caesar salad 15 

Romaine hearts, garlic and parmesan dressing, crispy pancetta, brioche croutons, medium poached egg, 

marinated white anchovies, grilled lemon, cheese crisp  

Add grilled chicken 7 

Add sauté shrimp 9 
 

Fresh Tuscan lettuce and beets salad 13  

Feta cheese, fine julienne carrots, candied pecans, apple cider vinaigrette 

 

Red vine ripe tomato & bocconcini cheese salad   13 

Tuscan lettuce chiffonade, house made fresh basil oil, Kalamata olives, roasted garlic cloves, balsamic 

reduction, fleur de sel 
 

Evergreen crispy chicken wings 16 

Choice of: Chili lime, salt & pepper, B.B.Q or Frank’s hot sauce, all served with peppercorn ranch   
 

Small Plates 

Grilled tomato flatbread 15   

Provencal style tomato sauce, mozzarella, Kalamata olives tapenade, basil oil, goat cheese cream, arugula 

and fleur de sel 
 

Meat flatbread 15 

House smoked chicken breast, Evergreen B.B.Q sauce, red onions, roasted red peppers, mozzarella, fresh 

cilantro 

Add prawns 9 
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Tempura battered tiger prawns 16 

Served with wasabi mayo and citrus soya sauce 
 

Herbal game pâté 14 

House made pâté consisting of duck liver, fresh herbs and cracked peppercorns, wrapped in bacon and 

slowly braised, served with gherkins, green olives and fresh grilled baguette 
 

Charcuterie platter 28 

Valbella’s cured bison, house made pate, smoked duck breast, assorted artisan cheese, served with grainy 

mustard, gherkins, green olives and fresh grilled baguette 
 

Sandwiches and Burgers 

All sandwiches and burgers are accompanied with your choice of fresh cut frites, Tuscan lettuce salad 

with roasted tomato dressing or a cup of soup 

Substitute Caesar salad 2 

 

Royal Canadian Lodge Burger 17 

8oz hand pressed burger, charbroiled, served on a toasted brioche bun with our grill sauce, topped with 

tomato, sliced red onion, dill pickle and finished with cheddar cheese 

Add bacon 2 
 

Elk burger 19 

8oz house made elk burger, served on a toasted brioche bun with garlic mayo and fresh lettuce and Roma 

tomato 

Add cheddar cheese 2 

Add bacon 2 

 

Harmony Farm 6oz prime cut sirloin steak sandwich 21 

Toasted baguette, café de Paris butter, home made onion rings 

Add peppercorn sauce 4 
 

Bow River grilled chicken sandwich 15 

Olive oil & fresh herbs marinated chicken breast, fresh lettuce, guacamole, tomato and cheddar cheese 

on a toasted brioche bun 

Add bacon 2 
 

Atlantic smoked salmon bagel 18 

Pickled onions, caper berries, light dill Philadelphia cream cheese 
 

Vegetarian 

House made fettuccini 26 

Creamy truffle pesto, cherry tomato, artichokes, roasted red peppers, Grana Padano cheese 
 

 


