
Bear & Buffalo bearandbuffaloymm

S n a c k s  &  a p p s

N A C H O S  1 8 / 2 6

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

h e r b  S P I C E D  C A L A M A R I  1 9
crispy squid, bell peppers, red onions

roasted garlic tzatziki

B O U R B O N  B B Q  P O R K  S L I D E R S  1 9
Uncle Hemmy’s BBQ Warm Apple Pie Spiced

 apple slaw, white cheddar, pickle chips

C R I S P Y  W I N G s  2 4
Frank’s hot sauce, maple hot, BBQ

sweet chili , honey garlic, salt & pepper
 maple bacon dusted, honey hot, buffalo, dill pickle

Uncle Hemmy’s BBQ rubs- Peachin Ain’t Easy
 Honey & Smoked Garlic, Gochu Knees Weak
blue cheese or ranch dip, vegetable crudité

B A L S A M I C  B R U S C H E T T A  1 5
cilantro & balsamic drizzle

ciabatta baguette & corn chips, parmesan flakes

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

S E A  S A L T  P R E T Z E L  B i t e s  1 8
jalapeno beer cheese, bacon jam

maple mustard

I R I S H  N A C H O S  1 8
beer battered potato chips, cheddar cheese

bacon bits, green onions, topped with sour cream 

Tri colored corn chips
Spanish onion, tomatoes, black beans   ,

jalapenos, green onion, bell peppers
triple cheese blend, jalapeno beer cheese

 salsa & sour cream
add taco beef - 8 add diced chicken - 9
add pulled pork – 9  add guacamole - 5

J A L A P E N O  m a p l e  B A C O N  B R I E  2 2
sweet & spicy baked brie served with

ciabatta crostini

*Gluten-free and vegetarian options available upon request*

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,

 goat cheese, strawberries, dried cranberries,
maple balsamic olive oil dressing 

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

H E R B  P A N K O  M A C  &  C H E E S E  1 6
rich cheddar cheese sauce

 baked with butter panko crumbs
add bacon- 4 add chicken- 8 

add lobster- 10

C H I P O t l e  B u r r i t o  B O W L  1 8
 jasmine rice, black beans, roasted corn, bell peppers

guacamole , fresh tomatoes, l ime & cilantro crema 
add chicken- 9 add prawns (4)- 12

add teriyaki steak- 14

M a m a  T u l u ’ s  B u t t e r  C h i c k e n  2 9
classic butter chicken sauce, bell peppers & onion,

jasmine rice, gril led naan

g i n g e r  b e e f  &  b r o c c o l i  b o w l  2 8
crispy beef in house made ginger sauce

 broccoli , bell peppers, onions 
toasted cashews, jasmine rice

WA GY U  B E E F  B o l o g n e s e  2 8
rich wagyu beef in classic bolognese sauce

tossed with rigatoni noodles, garlic ciabatta toast

C H I C K E N  R A M E N  N O O D L E  B O W L  2 6
traditional flavours of ginger, oyster sauce & cilantro

 bean sprouts, bok choy, carrot, scallion
 broccoli , mushrooms, boiled egg

add prawns- 12

B U F FA L O  C H I C K E N  D I P  1 8  
spicy blend of cream cheese, sour cream & parm

green onions, shredded chicken - oven baked 
tri colored corn chips & ciabatta baguette



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

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 ,  d o u b l e  c h e d d a r

l e t t u c e ,  t o m a t o ,  p i c k l e  c h i p s ,  r e d  o n i o n
 F M G C  b u n k e r  a i o l i  

a d d  b a c o n -  3  a d d  m u s h r o o m -  3
m a k e  i t  a  P B B C -  5

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

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  

C a l i f o r n i a  s t y l e  g u c a m o l e ,  m a y o

N A S H V I L L E  C H I C K E N  S A N D W I C H  2 5
c r i s p y  c h i c k e n  b r e a s t  d i p p e d  i n  s p i c y

e m u l s i f i e d  b u t t e r ,  s r i r a c h a  a i o l i
c o l e s l a w ,  b r e a d  &  b u t t e r  p i c k l e s

h a n d h e l d s

b i g g e r  p l a t e s
T E R I Y A K I  B A V E T T E  F I L E T  &  p r a w n s  4 8

7oz filet marinated with soy, brown sugar, ginger & garlic
coconut prawns, butter mashed potatoes & chef’s vegetables

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 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

butter mashed potatoes, chef’s vegetables

F I S H  &  C H I P S  2 4
2 pieces of beer battered Atlantic cod, coleslaw, traditional tartar sauce

extra piece - 6

V E A L  C H O P  S O U S  V I D E  4 5
Alberta veal chop served with herb & bell pepper chimichurri

fresh parsley pinot infused risotto, chef’s vegetables

C A S T  I R O N  C H I C K E N  3 0
boneless chicken leg smothered with rich mushroom & tomato pan gravy

butter mashed potatoes & chef’s vegetables

C H I C K E N  T E N D E R S  2 4
fried crispy with choice of 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*


	Snacks & apps
	CRISPY WINGs 24
	NACHOS 18/26
	Bowls & Greens
	CHEF’S SOUP OF THE DAY 8 FMGC Salad 14/20
	CAESAR SALAD 10/16

	bigger plates
	TERIYAKI BAVETTE FILET & prawns 48 7oz filet marinated with soy, brown sugar, ginger & garlic                                     coconut prawns, butter mashed potatoes & chef’s vegetables
	pecan salmon & prawns 46 pan seared salmon & toasted pecan prawn butter                                                 jasmine rice, chef’s vegetables
	BEEF WELLINGTON 55 wrapped with wild mushrooms & prosciutto in golden brown puff pastry, port wine glaze butter mashed potatoes, chef’s vegetables
	FISH & CHIPS 24 2 pieces of beer battered Atlantic cod, coleslaw, traditional tartar sauce extra piece - 6
	VEAL CHOP SOUS VIDE 45 Alberta veal chop served with herb & bell pepper chimichurri fresh parsley pinot infused risotto, chef’s vegetables
	CAST IRON CHICKEN 30 boneless chicken leg smothered with rich mushroom & tomato pan gravy butter mashed potatoes & chef’s vegetables
	CHICKEN TENDERS 24 fried crispy with choice of sauce & side MAKE IT A BUFFALO CHICKEN WRAP  tossed in buffalo sauce, lettuce, tomato, ranch in a flour tortilla


	handhelds
	BEEF DIP 26 in - house smoked beef brisket pepperoncini, swiss  roasted garlic aioli, onion crisp          au jus for dipping
	BEAR & BUFFALO BURGER 21 7oz chuck patty, double cheddar    lettuce, tomato, pickle chips, red onion  FMGC bunker aioli  add bacon- 3 add mushroom- 3 make it a PBBC- 5
	FISH TACOS 24 3 crispy fried cod tacos, coleslaw cilantro, fresh lime aioli
	TRIPLE DECKER CLUBHOUSE 25 grilled chicken breast, lettuce tomato, bacon, white cheddar  California style gucamole, mayo
	NASHVILLE CHICKEN SANDWICH 25 crispy chicken breast dipped in spicy emulsified butter, sriracha aioli coleslaw, bread & butter pickles
	*Gluten-free and vegetarian options available upon request*
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