
Bear & Buffalo bearandbuffaloymm

S n a c k s  &  a p p s

Tri colored corn chips, bell peppers, Spanish onion
 tomatoes, black olives, jalapenos, triple cheese blend, jalapeno beer cheese

 topped with green onion
pico de gallo & sour cream

add taco beef - 8 add diced chicken - 9
add pulled pork – 9  add guacamole - 5

N A C H O S  1 7 / 2 5

C R I S P Y  W I N G s  2 3
Frank’s hot sauce, maple hot, BBQ

sweet chili , honey garlic, salt & pepper
maple bacon dusted, jerk, honey hot,

buffalo dill pickle
blue cheese or ranch dip

 vegetable crudité

F R I E D  B R U S S E L  S P R O U T S  1 7
cider gastrique, goat cheese, bacon 

bread crumbs

B A L S A M I C  B R U S C H E T T A  1 6
cilantro & balsamic drizzle

focaccia toast, parmesan flakes

J A P A N E S E  G Y O Z A  1 8
pork & chicken, ginger sesame soy sauce

A T L A N T I C  S T E A M E D  M U S S E L S  2 3
garlic, tomatoes, vegetable julienne

white wine butter
garlic focaccia bread

B o w l s  &  G r e e n s
C H E F ’ S  S O U P  O F  T H E  D A Y  8

F M G C  S a l a d  1 4 / 2 0
field greens, red beets, candied almonds

 goats’ cheese, dried cranberries, strawberries
lemon balsamic olive oil reduction 

C A E S A R  S A L A D  1 0 / 1 6
 tossed in a classic creamy dressing 

shaved parmesan, bacon
buttered croutons

C h i p o t l e  C H I C K E N  B u r r i t o  B O W L  2 6
chipotle chicken breast, jasmine rice, black beans

roasted corn, avocado, fresh tomatoes 
lime & cilantro crema

H E R B  P A N K O  M A C  &  C H E E S E  1 6
r i c h  c h e d d a r  c h e e s e  s a u c e

 b a k e d  w i t h  t r u f f l e  p a n k o  c r u m b s
a d d  b a c o n  -  4  a d d  c h i c k e n  -  9

 a d d  p r a w n s  -  1 2
 

g i n g e r  b e e f  &  b r o c c o l i  r i c e  b o w l  2 8
c r i s p y  b e e f  t o s s e d  i n  h o u s e  m a d e  g i n g e r  s a u c e

b e l l  p e p p e r s ,  o n i o n s  &  b r o c c o l i  s e r v e d  o n  
j a s m i n e  r i c e

w i l d  m u s h r o o m  R I S O T T O  2 7
t r i p l e  b l e n d  o f  w i l d  m u s h r o o m s

t o a s t e d  a r b o r i o  r i c e ,  v e g e t a b l e  s t o c k
r i c h  p a r m e s a n  b u t t e r  s a u c e

a d d  c h i c k e n  -  9
a d d  p r a w n s  -  1 2

c h i c k e n  a l f r e d o  2 8
b u c a t i n i  n o o d l e s  t o s s e d  i n  a  r i c h  

a l f r e d o  c r e a m  s a u c e ,  p a n c e t t a  b a c o n  
f o c a c c i a  g a r l i c  b r e a d

a d d  p r a w n s  -  1 2

*Gluten-free and vegetarian options available upon request*



B E E F  D I P  2 6
i n  -  h o u s e  s m o k e d  b e e f  b r i s k e t

p e p p e r o n c i n i ,  s w i s s
 r o a s t e d  g a r l i c  a i o l i ,  o n i o n  c r i s p

a u  j u s  f o r  d i p p i n g

F I S H  T A C O S  2 4
3  c r i s p y  f r i e d  c o d  t a c o s ,  c o l e s l a w

c i l a n t r o ,  f r e s h  l i m e  a i o l i

B E A R  &  B U F F A L O  B U R G E R  2 1
7 o z  c h u c k  p a t t y  w i t h  b u n k e r  a i o l i

l e t t u c e ,  t o m a t o ,  r e d  o n i o n  
p i c k l e  s p e a r

a d d  b a c o n  -  3  a d d  c h e e s e  -  3
a d d  m u s h r o o m  -  3

T R I P L E  D E C K E R  C L U B H O U S E  2 5
g r i l l e d  c h i c k e n  b r e a s t ,  l e t t u c e
t o m a t o ,  b a c o n ,  w h i t e  c h e d d a r  

s l i c e d  a v o c a d o ,  m a y o

h a n d h e l d s

b i g g e r  p l a t e s
F I S H  &  C H I P S  2 4

beer battered haddock, coleslaw, traditional tartar sauce
extra piece - 6

C a n a d i a n  s u r f  &  t u r f  6 0
aged alberta beef tenderloin paired with 5 jumbo prawns

wild mushroom brandy peppercorn sauce
chef’s seasonal vegetables, red skin mashed potatoes

p e c a n  s a l m o n  &  p r a w n s  4 6
pan seared salmon & toasted pecan prawn butter, jasmine rice

chef’s seasonal vegetables

B E E F  W E L L I N G T O N  5 5
wrapped with wild mushrooms & prosciutto in golden brown puff pastry, port wine glaze

chef’s seasonal vegetables, butter mashed potatoes

D I J O N  &  R O S E M A R Y  R A C K  O F  l A M B  5 8
rack of lamb cooked to your liking 

crusted with dijon mustard, rosemary, garlic & butter panko bread crumbs
port wine demi glaze, red skin mashed potatoes, chef’s seasonal vegetables

C H I C K E N  T E N D E R S  2 4
fried crispy with choice of dipping sauce & side

MAKE IT A BUFFALO CHICKEN WRAP 
tossed in buffalo sauce, lettuce, tomato, ranch in a flour tortil la

s i d e s
f r i e s ,  s o u p ,  g r e e n  s a l a d ,  t a t e r  t o t ,  j a s m i n e  r i c e ,  m a s h e d  p o t a t o e s

s w e e t  p o t a t o  f r i e s  o r  c a e s a r  s a l a d  -  4
p o u t i n e ,  m a c  &  c h e e s e ,  F M G C  s a l a d  -  5

Bear & Buffalo bearandbuffaloymm

*Gluten-free and vegetarian options available upon request*


