
T h a i  P e a n u t  L e t t u c e  W r a p s  2 0  
noodles, Thai chicken or tofu, vegetable
julienne, toasted peanut crunch

C o d  F i s h  &  C h i p s  2 2
in house beer battered, coleslaw & traditional
tartar. extra piece - 6

h a n d h e l d s

Bear & Buffalo bearandbuffaloymm

Gluten Free Vegan Vegetarian

J a p a n e s e  G y o z a  1 7
pork & chicken - ginger sesame soy dip

F M G C  S a l a d  1 4 / 2 0
field greens, red beets, candied almonds
goats’ cheese, dried cranberries
lemon balsamic splash 

C a e s a r  S a l a d  1 0 / 1 6
tossed with our in house lemon olive
oil vinaigrette, shaved parmesan
buttered croutons

M a p l e  S o y  S a l m o n  B i t e s  2 3
bacon wrapped, oven baked      
sesame crunch, wasabi aioli

B a l s a m i c  B r u s c h e t t a  B o w l  1 6  
cilantro & balsamic drizzle, toasted focaccia
parmesan flakes

C r i s p y  F r i e d  W i n g s  B o a t  2 3  
S&P, hot, maple hot, bbq, sweet chili
Thai, dill pickle, teriyaki, maple bacon
dusted, Greek, jerk, mild, firecracker

F r i e d  B r u s s e l  S p r o u t s  1 7
cider gastrique, blue cheese, bacon
crumble, bread crumbs

C h e f s ’  D a i l y  S o u p  8

P e p p e r c o r n  S t e a k  S u m m e r  C o b b  3 4
grilled Alberta beef steak, romaine lettuce
baby gem tomatoes, boiled egg, cucumber,
avocado, blue cheese crumble
bacon vinaigrette

G r a n d m a ’ s  C h i c k e n  P o t  P i e  2 6  
rich white sauce, celery, onions
green peas, topped with in house
buttermilk biscuits

served with choice of:
fries, green salad or soup, tater tots

sweet potato fries or Caesar 4
add cheese curd poutine 5
in house mac & cheese 5

FMGC salad 5

available as gluten free

L o b s t e r  B L T  2 8  
east coast lobster meat added to the classic
bacon, tomato & Lettuce – herb aioli

S m o k e d  M e a t  R u e b e n  2 6  

B a s i l  G a r l i c  C h i c k e n  C l u b  2 4

marble rye with Swiss, smoked meat
sauerkraut & bunker sauce

ciabatta, bacon, tomato, herb aioli
cheddar

B e a r  &  B u f f a l o  B e e f  B u r g e r  2 6
7oz ground chuck patty, cheddar
smoked bacon, onion crisps
bunker sauce, classic toppings, brioche bun

L a m b  B u r g e r  2 5
spring mix, balsamic onion jam, brie
herb aioli , brioche bun

b e e f  d i p  2 6
in-house smoked beef brisket, pepperoncini
swiss, roasted garlic aioli , onion crisps
au jus for dipping

P B B C  B u r g e r  2 6
peanut butter, bacon & cheddar



Bear & Buffalo bearandbuffaloymm

Gluten Free Vegan Vegetarian

P a r  f o r  t h e  C o u r s e  1 9
two eggs – your style, house fried red skin potatoes

protein choice, toast

B u t t e r m i l k  B i s c u i t  E g g s  B e n e d i c t  2 3

C r i s p y  S o u t h e r n  C h i c k e n  &  S u g a r  W a f f l e s  2 4

created with our in house biscuits & chef’s hollandaise                         
back bacon, smoked bacon, or fresh spinach & tomatoes 

sweet chili sauce & maple butter

P a i g e ’ s  P l a t e  2 2  

B a e  T o a s t  1 8  

summer garden vegetable frittata, bubbled brie cheese                          
house fried potatoes, gluten free toast

multigrain bread, avocado slices, peppered baby gem tomato
sunny side egg & bacon flecks, house fried potatoes

S i r l o i n  S t e a k  &  E g g s  3 0
AAA 7oz.top sirloin, two eggs - your way, house fried potatoes                   

gril led roma tomato & toast

L i t t l e  O n e s  1 2
french toast sticks & bacon with maple syrup

b r u n c h
s e l e c t i o n s

1 0 a m  -  4 p m

P r o t e i n  S e l e c t i o n  –  S m o k e d  B a c o n ,  P o r k  S a u s a g e ,  
H a m ,  B o l o g n a

B r e a d  S e l e c t i o n s  –  M a r b l e  R y e ,  M u l t i g r a i n ,  S o u r d o u g h ,  W h i t e
G l u t e n  F r e e .


