
K-BBQ PLATTER

 

Pork  Be l ly

onion marinated & gri l led

 

Gar l i c  Ch icken

sweet & savoury chicken thigh

Soy  Galb i

soy marinated pork shoulder

 

Corn  Cheese

sweet corn,  mozzarella

Bison  S l iders

ssamjang mayo, coleslaw

Fried  Rice  Bowl

double smoked bacon, scall ion,  f ried egg

 

$65

STAMPEDE MENU



Bul l ’ s  Rye  Sour

2oz  $14

Made with proudly Canadian rye whisky f rom

Grimsby,  Ontario,  balanced with a touch of

wormwood bitters and our house sweet & sour mix.

It ’s  bold,  ref reshing, and the perfect way to kick off

your night on a hot Stampede day.

 

Calgary  Beer

355ml  $8

Brewed with Alberta-grown two-row barley and Ella

hops for a soft ,  f loral  aroma, this crispy ale is cal led

Calgary Beer—but it ’s  made for everyone.

2020  L ight foo t  &  Wol fv i l l e  Chardonnay  ‘Anc ienne ’

Annapo l i s  Val l ey,  Nova  Scot ia

6oz  $20  |  9oz  $30

A textured, elegant white with notes of lemon curd,

baked apple,  hazelnut ,  and saline minerality.

Organically grown and barrel-aged, it ’s  a balanced,

cool-cl imate wine.

STAMPEDE DRINKS


