BREADS AND JARS

TRAIL MIX PARFAIT GFvV 13
Haskap Compote, Dried Fruit, Trail Mix, Vanilla Yogurt

ORCHARD OATMEAL GFV 12
Caramelized Apples, Thyme, Berries, Maple Syrup

FRENCH TOAST v 16
Brioche, Haskap Compote, Maple Syrup,
Whipped Cream

EGGS

SIDES

TRADITIONAL cGrp 18
2 Hutterite Eggs, Local Sausage or Thick Sliced
Bacon, Fingerling Fries, Toast

CANADIAN EGGS BENEDICT 18
Canadian Bacon, Hollandaise, 2 Hutterite Eggs,
Cheddar Biscuit, Fingerling Fries

WEST COAST BENEDICT Grp 19
Smoked Salmon, Spinach, 2 Hutterite Eggs,

English Muffin, Hollandaise, Tobiko,

Fingerling Fries

B.E.L.T. 14
Multi Grain Bagel, Lettuce, Tomato, Alberta Gouda,
Hutterite Egg, Fingerling Fries

ADD BACON 4

FROM THE PEAK

ONE EGG

BISON & MAPLE SAUSAGE

BACON

FINGERLING FRIES

MUFFIN

CROISSANT 4.
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TOAST
Multigrain, Rye or Sourdough

BAGEL 4.5
Multigrain, Plain or Everything

DRINKS

COFFEE 3.75
TEA 3.75
LATTE 55
CAPPUCCINO 55
HOT CHOCOLATE 5
MILK OR JUICE 4

MORNING SIPS AVAILABLE AFTER 9 AM

ALPINE GFp 19
2 Hutterite Eggs, Yukon Gold Rosti,

Canadian Bacon, Boar Bacon, Oka Cheese,

Bison & Maple Sausage, Toast

AVOCADO TOAST v 19
Poached Hutterite Eggs, Cherry Tomato Chutney,
Marble Rye, Créme Fraiche, Pickled Red Onion, Radish

ADD SMOKED SALMON 5

V VEGETARIAN

GF GLUTEN FREE

PEAK CAESAR 2oz 16
Trail Blazer Vodka, Worcestershire, Tabasco,

Clamato. Topped with Pickled Vegetables,

and Maple Bacon Salt

MIMOSA 4oz 14
Prosecco, Grand Marnier, Orange Juice

GFP GLUTEN FREE POSSIBLE




APPETIZERS

CHEF’S DAILY SOUP FEATURE 12
BISON TARTARE GF, DF 19
Smoked Mushrooms, Cured Yolk, Berries, Mustard Seeds, Sprouts, Shallot

OCTOPUS GF, ow 18
Tomato Consommeé, Chorizo, Fingerling, Herb Emulsion

FIELDS

CAPRESE SALAD GrF 15
Heirloom Tomatoes, Basil Foam, Quinoa Cracker, Bocconcini

“CLASSIC” 14
Baby Romaine, Smoked Boar, Crostini, Black Garlic, Yogurt, Grizzley Gouda

MAINS

CHICKEN BREAST 36
Truffle Farce, Smoked Pomme Purée, Foie Gras Jus

BISON GF, DF 42
Petite Tender, Shallot, Sunchokes, Haskap Demi

BEEF GrF 40
Certified Angus Beef Striploin, Mille-Feuille Potato, Asparagus, Crispy Mushrooms

SALMON GE, ow 39
Dill Cream, Peas, White Beans, Roe, Pickled Onion

GNOCCHI v 30
Grilled Endive, Orange, Beets, Hazelnut, Canola, Goat Cheese

DESSERT

STRAWBERRY SHORTCAKE 12
Grand Marnier Sponge, Vanilla Cream, Basil Tile, Birch Syrup

CHEESE BOARD SHARABLE 20
Chefs Selection of Canadian Cheeses, Honeycomb, Crostini

CHOCOLATE PATE 12

Candied Hazelnuts, Raspberry, Mint

V VEGETARIAN GF GLUTEN FREE DF DAIRY FREE OW OCEANWISE

PROUD TO PARTNER WITH SUSTAINABLE BUSINESSES

A
ocean wise.
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2% Pin

THE
RESTAURANT

COCKTAILS
SUNKIN’ SHIP 20z 16
Eau Claire Prickly Pear EquinOx Vodka, Aperol,
Simple Syrup, Lemon Juice, Ginger Beer
JALAPENO THYME MARGARITA 20z 16
Reposado Tequila, Grapefruit Juice, Lime Juice,
Jalapefo & Thyme Syrup
BARB & BASIL 1.50z 14
White Rum, Lime Juice, Rhubarb Basil Syrup
TETE JAUNE 30z 19
Reposado Tequila, St. Germaine, Yellow Chartreuse,
Angostura Bitters
OLD FASHION BABE 20z 17
Rupert’s Whisky, Chocolate Bitters, Bacon Syrup

ADD SMOKE FOR A TABLESIDE EXPERIENCE 3
ICY EDITH 3oz 20
Eau Claire Prickly Pear EquinOx Vodka,
Pursuit Ice Wine, Prosecco
COCOON 20z 16
Trail Blazer Vodka, Lychee Liqueur, Lemon Juice,
Butterfly Pea Syrup
KIWI TONIC 1.50z 14
Adventure Gin, Lemon Juice, Simple Syrup,
Kiwi Purée, Tonic
PYRAMID RED WINE SANGRIA 16
Red Wine, Orange Juice, Mulled Syrup, Grand Marnier,
Seasonal Fruit, Soda

ORDER A PITCHER 35
ZERO DEGREES NoN-ALcOHOLIC
PARTAKE NON-ALCOHOLIC BEER 6
Blonde Ale, IPA, Pale Ale
MULLING IT OVER 10
Apple Juice, Lemon Juice, Mulled Syrup, Egg White
SIPPLE 10

Pomegranate Juice, Lemon Juice, Simple Syrup,
Ginger Beer

CRAFT SODA

TROUBLED MONK SASKATOON BERRY
GRIZZLY PAW ORANGE CREME SODA
GRIZZLY PAW BLACK CHERRY COLA

GIN 1oz 20z
ADVENTURE 8 13.6
HENDRICKS 10 17
PARK ALPINE DRY 10 17
VODKA

TRAIL BLAZER 8 13.6
PRICKLY PEAR EQUINOX 10 17
BELVEDERE 10 17
RUM

FLOR DE CANA 7YR 13.6
BACARDI SPICED 13.6
BACARDI WHITE 13.6
TEQUILA

DON JULIO REPOSADO 12 20
PATRON SILVER 12 20
SCOTCH

BALLENTINE’S FINEST 8 13.6
GLENFARCLAS 15 vyr. 14 24
TALISKER 10 yr. 16 27
WHISKY

RUPERT’S 13.6
CROWN ROYAL 13.6
EAU CLAIRE SINGLE MALT 10 17
BOURBON

JACK DANIELS 8 13.6
MAKER’S MARK 10 17
BULLEIT 10 17




STAURANT

WINE WHITE 60z 90z BTL
PURSUIT ROCKY MOUNTAIN 15 20 55
Pinot Gris, Niagara ON

VINELAND ESTATE “UNOAKED” 12 16 50
Chardonnay, Niagara ON

MISSION HILL RESERVE 15 20 60
Sauvignon Blanc, Kelowna BC

LAKE BREEZE 14 18 55
Pinot Blanc, Naramata Bench BC

RED ROOSTER 61
Riesling, Naramata Bench BC

BLACK HILLS ESTATE “ALIBI” 67
Sauvignon Blanc & Semillon Blend, Oliver BC

LE VIEUX PIN “AVA” 87
Viognier, Roussanne & Marsanne Blend, Oliver BC
CULMINA FAMILY ESTATE “DILEMMA” 94
Chardonnay, Oliver BC

CRAFT BEER

JASPER BREWING TRAIL SESSION IPA 355mL 9
JASPER BREWING CRISP PILS 355mL 9
JASPER BREWING JASPER THE BEAR ALE 355m1. 9
BANFF AVE. BREWING BLACK PILSNER 355mL 9
BANFF AVE. BREWING WHITE WIT 355mL 9
FERNIE BREWING SLING SHOT IPA 355mL 9

FOLDING MOUNTAIN WILD MOUNTAIN HEFE 10

473mL

LOCAL CRAFT ON TAP 160z

PURSUIT OUTBOUND LAGER BY
FOLDING MOUNTAIN

.
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WINE rED 60z 90z BTL
PURSUIT ROCKY MOUNTAIN 15 20 55
Cabernet, Niagara ON
SANDHILL “TERROIR DRIVEN” 14 19 65
Syrah, Kelowna BC
MT. BOUCHERIE 15 20 70
Pinot Noir, Kelowna BC
MOON CURSER 16 21 74
Border Vines, Osoyoos BC
GRAY MONK “ODYSSEY” 71
Merlot, Lake Country BC
POPLAR GROVE 80
Merlot, Naramata Bench BC
CULMINA FAMILY ESTATE 99
Cabernet Sauvignon, Oliver BC
MISSION HILL RESERVE 70
Cabernet Sauvignon, Kelowna BC
NICHOL VINEYARD “OLD VINES” 87
Syrah, Naramata Bench BC
DAYDREAMER WINES “JASPER” 91
Merlot & Cabernet Sauvignon Blend, Naramata Bench BC
HAY WIRE ORGANIC 70
Gamay Noir, Summerland BC
POPLAR GROVE “THE LEGACY” 114
Cabernet Franc, Malbec & Merlot Blend,
Naramata Bench BC
WINE SPARKLING & ROSE 60z 90z BTL
PURSUIT ROCKY MOUNTAIN 15 20 55
Rosé, Niagara ON
VILLA TERESA 16 60
Prosecco, Veneto Italy
TRIUS BRUT 67
Niagara ON
GRAY MONK “ODYSSEY” BRUT 72

Rosé, Lake Country BC

9.25
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