THE

ROCK CHUTE
KITCHEN & BAR

ALL DAY BREAKFAST

House Smoked Pulled Pork Hash 20
fried eggs(2) bliss potatoes, peppers, sweet red onions, avocado, jalapenos, sour cream

SOUPS & SALAD
add to any soup or salad grilled chicken 7
avocado 6

Tomato & Basil Soup 12
Thai Chicken Soup 13

Bib Lettuce & Arugula Salad with Prosciutto 18
craisins, goat cheese, prosciutto, candied pecans,
grape tomato, herb Sherry vinaigrette

Classic Caesar Salad 17
herb croutons, Reggiano, anchovy

Seymour Chopped Salad 19

chopped romaine, arugula, grilled chicken, tomato,
pickled red onion, chickpeas, avocado, egqg, blue
cheese crumble, pepperoncini, ranch dressing

FINGERS & FORKS
add cheese 3, bacon 4,
house smoked bbqg pork 5

Buttermilk Fried Chicken Sandwich 21
lettuce, tomato, cheddar cheese, chipotle mayo,
brioche bun, fries

House Smoked BB0Q Pulled Pork Sandwich 22
slaw, blue cheese, fried onion rings, brioche bun, fries

Classic Burger 20

Angus beef patty, lettuce, tomato, onion, mayo, pickle,

brioche bun, fries

Back Country Burger 22
Angus beef patty, lettuce, tomato, fried onion rings,
fried pickles, chipotle aioli, brioche bun, fries

Veggie Burger 19
Malibu garden patty, lettuce, tomato, avocado,
tzatziki, brioche bun, fries

Aussie Pie Guy ‘Meat or Vegetable’ 22
mashed potatoes, mushy peas, gravy

SWEET BITES

Smore’s Skillet 9
chocolate chip cookie, toast marshmallows,
chocolate sauce

Assorted Beignets 13
warm French-style donuts, powder sugar, chocolate sauce

Cookie & Ice Cream 9
chocolate chip cookie, vanillaice cream, chocolate sauce

SHARE

Grilled Flatbread Bites & Dips 17
house made tzatziki, hummus, guacamole

Loaded Potato Skins 17
cheddar cheese, sour cream, bacon, green onions

O Ring Basket 16
fried onion rings, chipotle aioli

Fried Pickle Spears 16
chipotle mayo

Beef Sliders(2) 16
beef patty, cheddar cheese, fried onion ring, slaw,
brioche bun

Crispy Chicken Tacos 20
crispy chicken, slaw, pico de gallo, chipotle aioli

Chicken Wings 20
choice of flaming hot, bbg, or s&p, side ranch dip

Deep Fried Corn Ribs 16
house made mustard-BBQ aioli dip, pico de gallo

POUTINE

Traditional Poutine 18
fries, cheese curds, gravy

BBOQ Pork Poutine 24
fries, house smoked pulled pork, pickled onions,
cheese curds, gravy

FLATBREADS

Prosciutto & Goat Cheese 19
arugula, tomato, pickled red onion

House Smoke BBQ Pulled Pork 19
peppers, pickled red onion, rustic tomato sauce,
mozzarella cheese, jalapenos, chipotle aioli

Pepperoni & Cheese 19
mozzarella cheese, rustic tomato sauce

Veggie 19
peppers, tomato, onions, veggie crumble, mozzarella
cheese, rustic tomato sauce

VEGETARIAN @ ﬁ%@@@

Ask your server about available vegan & gluten free options.
Groups of 8 or more, 20% auto gratuity added to bill.



THE

ROCK CHUTE
KITCHEN & BAR

DRINK MENU

LOCAL CRAFT BEERS ON TAP 160z

Steamworks: Flagship IPA 9.5
6.7% ABV 65 IBU

Steamworks: Pale Ale 9.5
5.2% ABV 40IBU

Steamworks: Lions Gate Lager 9.5
5% ABV 18 IBU

Backcountry: Ridgerunner Pilsner 9.5
5% ABV 33IBU

Seasonal Cider 9.5

Ask your server about our ever-changing rotating tap
program

BOTTLES & CANS

Budweiser 7 Lucky Lager 7 Glutenberg 10
5% 355ml 5% 355ml 4.5% 473ml
Philips Blue Buck 7 Corona 8 Guinness 10
5% 355ml 4.6% 355ml 4.2% 440ml
CAESARBAR GOURMENT HOT CHOCOLATE BAR

16(1oz) 18(202z)

Maple Bacon Whiskey Caesar
topped with maple bacon, crispy onion rings and all
the classic fixing

Grilled Cheese Vodka Caesar
topped with mini grilled cheese and pepperoni
stick

Pickled Back Tequila Caesar
topped with a deep-fried pickle, spicy beans and

crispy onion rings

Prawn topped Gin Caesar
topped with chilled flamed kissed prawns and

pickled asparagus

Amaretto Hot Chocolate 17
10z Amaretto liqueur topped with whipped cream,
caramel sauce and toasted pecans

Baileys Salted Caramel Hot Chocolate 17

10z Baileys salted caramel topped with whipped
cream, caramel sauce and white chocolate chip
macadamia nut cookie crumble

NON-ALCOHOLIC

Alex’s Unicorn Cupcake Hot Chocolate 12
hot pink-white chocolate topped with whipped cream,
sprinkles and mini marshmallows

COCKTAILS & BUBBLES
13(1oz) 15(202z)

Rosemary Gin Fizz
gin, fresh lemon juice, rosemary simple syrup, club
soda, rosemary

Champagne Mule
vodka, fresh lime juice, ginger beer, lime, mint,
topped with chilled Prosecco

Smores Hot Chocolate 12

hot chocolate topped with whipped cream, toasted
marshmallow, graham cracker crumble and chocolate
sauce

Seymour’s Dino Egg Hot Chocolate 12
hot blue-white chocolate topped with whipped cream,

dinosaur eggs, cookie crumble and chocolate sauce

Earl Grey Hot Chocolate 12

BULLDOG 2?2
loz tequila, Toz triple sec, lime margarita, with an
upside-down Corona bottle

Ask your server for our seasonal wine
Groups of 8 or more, 20% auto gratuity added to bill

earl grey steeped hot chocolate topped with whipped
cream and house made mint chocolate bark

selection
EIMEUR



THE

ROCK CHUTE
KITCHEN & BAR

KiDS MENU

12 & UNDER

Fire Roasted Tomato & BasilSoup 6 &
grilled bread

Cheese Pizza 12 ©
rustic tomato sauce, mozzarella, cheddar, parmesan

Classic Hot Dog 14
beef wiener, fries, classic bun

Chicken Nuggets & Fries 16

Classic Beef Burger 16
Angus beef patty, fries, cheese, mayo, brioche bun

Cookie & IceCream 8 &
chocolate chip cookie, vanilla ice cream, chocolate sauce

Cream SodaFloat 7
classic cream soda, vanilla ice cream, topped with whipped cream and sprinkles

Grape SodaFloat 7
grape crush soda, vanillaice cream, topped with whipped cream and rock candy

Root Beer Float 7
classic root beer, vanillaice cream, topped with whipped cream and gummy bears

Smores Hot Chocolate 8
hot chocolate topped with whipped cream, toasted marshmallow,
graham cracker crumble and chocolate sauce

Alex’s Unicorn Hot Chocolate 8
hot pink-white chocolate topped with whipped cream, sprinkles
and mini marshmallows

Seymour Dino Egg Hot Chocolate 8
hot blue-white chocolate topped with whipped cream, dinosaur eggs,
cookie crumble and chocolate sauce

Ask your server about other

VEGETARIAN @ available vegan & gluten free options ggm@@@
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