KITCHEN

Share
Grilled Romaine Salad, fried capers, croutons, with a caesar style dressing 8 *
Garlic Shrimp, lemon, parsley, piparras 12
Steamed Manila Clams vermouth, saffron, green olives, grilled bread 11

King Salmon Gravlax Plate piquillo pepper schmeer, caper berries 12
Pork Rillettes with house made crostini 9 *
Duck Fat Fries side aioli 6 *

Mixed Green Salad sherry vinaigrette 6

Main
BBQ King Salmon with olive oil potatoes, sweet corn, basil 17
Grilled Hanger Steak blue cheese, onion rings, iceburg wedge, ranch dressing 17

Black Truffle Macaroni and Cheese black truffle, three cheese blend 12

Branch Beef Burger with french fries or green salad 12
(add cheddar or swiss 1 add bacon 2)

Alberta Burger with Blue cheese, caramelized onions and a spicy remoulade
with fries or green salad 13

Sweet
Whiskey Créeme Brule 7
*2.00 off at happy hour 5 -7

some menu items contains raw egg,



