
HEARTHSTONE LOUNGE 
 

  

ᐊᐱᐦᒋ   ᒣᑭᓯᔮᑲᐣ  
A P I H C I - M Î K I S I Y Â K A N  |  S M A L L  P L A T E S  

Annisabo (Cree Pea Soup)  $11  
Alberta Pork Belly, Corn Crumble, Scallion, Bannock 

Smoked Trout Cake  $16 
Malt Vinegar & Dill Aioli, Lemon, Greens GF 

Breaded Chicken Wings  $14 
Jerk, MCWK BBQ, S&P, or Maple Sriracha 

ᒫᑎᓇᒫᑐᐊᐧᐠ  

M Â T I N A M Â T O W A K  |  S H A R E D  P L A T E S  

Charcuterie  $19  
An Array of Cured Meats, Cheeses and Local 
Condiments 

ᓂᐦᑖᐃᐧᑭᐦᒋᑲᐣ   
N I H T Â W I K I H C I K A N  |  F I E L D S   

Hearthstone Salad  $14  
Spiced Cauliflower, Field Greens, Dried Blueberry, 
Goat Cheese, Lemon Honey V, GF 

Wedge Salad  $15  
Boar Bacon, Garlic Gouda Dressing, Orange, 
Rosemary, Crouton, Iceberg Lettuce 

 ADD  Chicken $7  

ᐱᓭᐧᐦᑲᓯᑲᐣ   
PISWEHKASIKAN  |  P I Z Z A S  

Canyon  $24  
Smoked Brisket, Chipotle Crust, Sylvan Star 
Gouda, Green Peppers, Pickled Onion 

Ukrainian $20  
Sour Cream, Bacon, Waffle Potatoes, Caramelized 
Onions, Cheddar Cheese 

 

ᐃᐧᐦᑯᐦᑐᐃᐧᐣ   
W I H K O H T O W I N  |  F E A S T  

Plains Burger  $20   
Bison and Chuck Burger, House Potato Bun, Alberta 
Gouda, Boar Bacon, Maple Shallot Chutney, Lettuce, 
Tomato, Onion, Sawridge Sauce. Served with Fries 
or Classic Salad 

F ish & Chips  $24  
Lake Pickerel, “Crisp Pils Batter”, Charred Cabbage 
Slaw, Herb Remoulade 

Hearthstone  $24  
Butternut Squash, Cavatappi, Maple, Olive Oil, 
Sage, Sunflower Seeds, Garlic, Red Chili, Micro 
Greens VE 

BBQ Pork Ribs  $30  
MCWK BBQ, Charred Cabbage Slaw, Herb Salad, 
House Fries  

Fireside Chicken $28  
Plains Rubbed Chicken, Three Sisters Stew, Grilled 
Broccoli, Bannock GFP, DF  

Butcher Board MP  
Please ask your server for our nightly selection.  
Served with House Fries, BC Mushrooms, Rupert’s 
Whiskey Jus GFP, DF  

ᒪᐢᑭᐦᑮᐢ  
M A S K I H K Î S  |  D E S S E R T  

Chocolate Fondant  $9  
Sponge Toffee, Berry Compote, Vanilla Ice-Cream  

Cheesecake  $8  
Raspberry, White Chocolate, Mint 

Chef’s Gelato  $8  
Sponge Toffee, Berries 

 

V Vegetarian    GF Gluten Free     VE Vegan    GFP Gluten Free Possible  



 
HEARTHSTONE PIZZA 
T A K E O U T  D R I N K S  

 

  
V Vegetarian    GF Gluten Free     VE Vegan    GFP Gluten Free Possible  

SMALL PLATES 

Wings  15 
Battered Wings Tossed in Your Choice of S 
& P, Maple Sriracha or MCWK Sauce. 
Comes with House Green Peppercorn 
Ranch Sauce. 

Garlic  Bomb  10  
Baked Breadsticks Smothered in Garlic Oil, Topped  
with Canadian Mozzarella. Served with Red Sauce V  

Caesar  10  
Romaine Hearts, House Caesar Dressing, Bacon, 
Parmesan, Croutons GFP  

 

FIELDS  

Gril led Salad  12  
Charred Broccolini, Grape Tomatoes, 
Radish, Lemon-Honey Vinaigrette GF, 
VE  

Green Salad  11  
Mixed Greens, Cherry Tomatoes, Cucumbers, 
Radish, Gouda, Pickled Red Onions V  

 

 

 

PIZZA SQUARES 

Classic   19  
House Tomato Sauce, Basil , Canadian Mozzarella V  

Pepperoni  Cup 21  
Sliced Pepperoni, House Tomato Sauce, 
Canadian Mozzarella 

Carnivore  24  
Pepperoni, Ham, Italian Sausage, Boar 
Bacon, Sylvan Star Gouda  

BBQ   
Ham, Pineapple, Boar Bacon, Onions, MCWK 
BBQ, Canadian Mozzarella 

Ukrainian  23  
Sour Cream, Bacon, Waffle Potatoes, Caramelized 
Onions, Cheddar Cheese 

Funghi  23 
Herb Pesto, BC Mushroom Mix, Pickled Red 
Onion, Sylvan Star Gouda 

Canyon  25  
Smoked Brisket, Chipotle Crust, Sylvan Star 
Gouda, Green Peppers, Pickled Onion 

Chickaletta  24  
Pulled Chicken, Red Onions, Roasted Garlic,  
MCWK BBQ, Goat Cheese 

Buddha  24  
Impossible Sausage, Artichokes, Roasted 
Mushrooms, Grilled Peppers & Canadian 
Mozzarella V



 
HEARTHSTONE PIZZA 
T A K E O U T  D R I N K S  

 

  

LOCAL CRAFT BEER  Single  4-Pack 
355ml  
Jasper Brewing Co. Trai l  Session IPA4.5 16 

Jasper Brewing Co. Crisp Pi l  6 22  

Banff  Ave Brewing Co. White Wit  4.5 16 

Banff  Ave Brewing Co. Black Pi l  4.5 16 

CANNED COCKTAILS  355ml    
Motts Clamato Original  Caesar  4.5 16  

Fortunella Iced Tea  6 22 
Effervescent Sweet Tea, Mandarin, 
Aromas of Juniper, Black Tea 

Afterglow Gin & Soda  6 22  
Cucumber, Verbena, Mint, Lemon 

Savage Love Tom Coll ins  6 22  
Classic Lemonade Flavour and 
Finish with Soft Floral Notes 

Equinox Mule  6 22  
Eau Claire Prickly Pear Equinox, 
Annex Ginger Beer, Spice and 
Citrus 

Spruceberry Smash  6 22  
Eau Claire Vodka, Juicy Raspberries, 
Fragrant Spruce and Honey 

CIDERS  355ml   
Lonetree Dry Apple Cider 4.5 16  

Lonetree Apple Cranberry 4.5 16  

NON-ALCOHOLIC   
Soft Drinks 1.5 5  
Coke, Diet Coke, Sprite, Ginger Ale, Tonic 
Water, Club Soda 

Bottled Juices 3.5 12  
Orange, Apple, Cranberry 

Milk to Go 2 7  
Vanilla, Chocolate 

WINE 

RED Btl  

Pursuit  Rocky Mtn Cabernet  30  
Niagara Peninsula ON 

Sandhil l  Syrah  40  
Kelowna BC 

Tinhorn Creek Merlot  35  
Oliver BC 

Nk'Mip "Qwam Qwmt" Cabernet Sauvignon  50  

WHITE Btl  
Pursuit  Rocky Mtn. Pinot Gris  30  
Niagara Peninsula ON 

Call iope Sauvignon Blanc  30  
Oliver BC 

Wild Goose Riesl ing  40  
Okanagan Falls BC 

Lake Breeze Roussanne  35  
Naramata Bench BC 

Black Hil ls  Al ibi   50  
Oliver BC 

ROSÉ & SPARKLING 750 ml  

Pursuit  Rocky Mtn. Rosé  30  
Niagara Peninsula ON 

Stellar’s  Jay Brut  40  
Summerland BC 

Vil la Theresa Organic Prosecco  28  
Italy  

Gray Monk Odyssey Rosé Brut  50  
Lake Country BC 

Mini Bottle of Prosecco  200ml  8  
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