Please Note: Sample Only. Menu may change without notice.

Stone Peak

Kcstaura —t & Loungc

Wine Spectator Award of |~ xcellence for havfng one of the most outstancling wine lists in the world!
Gold Menu Award: A”Jcrta [Hotel & Loclging Association.

Appetizers

YO o> T——

Rocky Mountain Bruschetta
[Fresh baked [French Baguctte with Diced Roma T omatoes, Red Onions & sprinkled with Goat’s (Cheese
-8
Canadian Scallop Platter
Six scrumptious Sca”ops with our Signature Salad & PBalsamic reduction
-18
Sunset Tomato &l Mozzarella Salad
Vine riPcncc{ Yellow T omatoes, Red Roma | omatoes & Bococcini marinated with roasted garlic oil & chiffonade of Basil
served with gamish salad and shaved Parmesan.
~10
Caesar Salad
Crispy Young Romaine | eaves tossed in our [Jouse Made Dressing drizzled with a
Balsamic Reduction & Fres}ﬁlg shaved Asiago Cheese
-9

Valley Greens Salad
Blended \/a”eg (Greens with ] omatoes, Marinated Peets & (Carrot Ribbons with

Your choice of Ba|samic \/inaigrette ora Grapcfruit \/inaigrettc
-9

East Coast Crab and Prawn Plate
Fanko Crustec{ Crab Cake & sautéed Frawns with a Sagron Cream Sauce
~-16

Beet Carpaccio
Largc Fresh Bects simmered with Fink FCPPCrcorns, 5tar Anise & Red Wine \/inegar, thinlg sliced served with Mesclun Salac{
Grccns, Gratcd Farmcsan & Balsamic drizzle
~-10

Soup of the Moment

FrcParcc{ clai|9 }35 our Culinarg Team, locallg & scasona”g inspircd
-8



Entrees

m
A” [ ntrées are served with Chcps resh Seasona| \/cgctaHes &choice of Fotato or Kice.

B.C Wild Salmon
Blackened Salmon [Fillet toPPccl with a | emon Zest & (Green Onion butter, gamishec’ with a Map|e drizzle
~-28

Chicken Breast Miette
Fan~5€ared & accompanied 133 a Sun&riecl T omato & Koasted Garlic Cream Sauce

30

Alberta Rack of Lamb
Roasted Rack of Lamb with a toasted Almoncl, }“lone\rj Mustard Crust, served with a
Rosemarg & Merlot Sauce
=57

Alberta Beef Tenderloin
Girilled 8oz beef T enderloin with a cracked Black Fepper Crust & served with a

Trugﬂe infused Demi Glace
~37

Alberta EIR Rib Eye
Grilled Alberta T Ik Rib Eye steak served with a Port & Blueberrg Demfg[ace
-39

Atlantic Halibut & Prawns
FamScared [Halibut dressed with Double Smokcd Boar Bacon,
Avrtichokes & a Fars|eg Beurre Blanc Sauce, served with (Garlic sautéed Prawns
=36

New-York Beef Striploin
Girilled 80z New-York chC Striploim served with a Wild Mushroom reduction
3

Vegetarian Tower
Gri”cd peppers, /ucchini & Fortobe”o Mushroom with Folcnta &a | omato Basil Saucc
22~

Stone Feak Restaurant reserves the right toadd 15% gratuity to guests not familiar with the local customs
A” tables of eigl'lt and over will customari]g be billed a 15% service c}wargc

F]ease allow 2 hours to dine. ]Fyou rcquire faster service P!ease inform your server.
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