
Handhelds
served with house fries, salad or soup

CHICKEN WINGS ~ 22  
DRY RUB : S&P | S&V | BBQ | Nashville | Greek 
DIPPNG SAUCE: house bbq | fresno hot sauce | 
black garlic & honey | pineapple sweet soy | tahini lime
GF, DF

GARLIC HERB FRIES ~ 13
parmesan, fried herbs, preserved lemon aioli GF

BEETROOT HUMMUS DIP ~ 16
pomegranate seeds, fresh mint, olive oil, 
za'atar spice, grilled garlic pita

SMOKED PORK RIBS ~ 24
house bbq sauce, apple butter 

PINEAPPLE GLAZED PORK 
BELLY BAO ~ 18
yuzu pickles, scallion, jalapeno, pickled mustard
seeds, hoisin mayo, chicharron
*sub tofu to make it vegan

HOISIN DUCK SPRING ROLLS ~ 17
duck confit, pickled carrots & daikon, chili lime dip  DF

SEASONAL SOUP ~ 14 | 9
ask your server for today’s offering
served with our house made garlic toast

EL CHILI CHICKEN ~ 21
crispy wontons, scallions, tahini lime coleslaw
*sub tofu to make it vegan

GF, DF

CRISPY BRUSSELS ~ 16
hoisin glaze, crispy shallot, vegan parmesan GF, V

STEAMED MUSSELS ~ 28
chardonnay fennel soubise, grilled garlic 
sourdough  GF*

CHARCUTERIE & CHEESE ~ 32
Ask your server for the current offerings. ciabatta
baguette, crackers, mostarda, fruit preserve, pickles

Small Plates 
& Shareables

PEPPERONI & HOT HONEY ~ 22
pomodoro crudo, pepperoni, mozzarella,
parmesan, chili flakes, fresh oregano, hot honey
drizzle

Sub Gluten-Free Crust 4
Flatbreads

ENHANCEMENTS
Bacon ~ 4
Avocado ~ 4
Beef patty ~ 5
Aged cheddar ~ 4
Roasted mushrooms ~ 4

V

THE ELDORADO BURGER ~ 28
house made milk bun, 8oz butter beef patty,
red wine caramelized onions, apple chutney,
garlic amaro aioli, tickler cheddar, wild
mushrooms, arugula GF*

BOARDWALK SMASH BURGER ~ 23
potato bun, two AAA Alberta smash patties,
american cheese, onion, pickle, fancy sauce
*Add: 2 pc bacon | 4

GF*

SPICY FRIED CHICKEN SANDWICH ~ 26
potato bun, chicken breast, fresno aioli, 
iceberg lettuce, shaved red onion, bread &
butter pickles  
*Add: 2 pc bacon | 4
*sub for a flour tortilla wrap

GF*

TURKEY CLUB ~ 22
sourdough, preserved lemon aioli, shaved turkey
breast, havarti, bacon, iceberg lettuce, tomato 
*Add: avocado | 4
*sub for a flour tortilla wrap

GF*

vegan brioche bun, house made mushroom patty,
vegan “cheese”, curry mayo, arugula, shaved red
onion, pickled chayote squash  

 THE EL VEGGIE BURGER ~ 23 

GF*, V



GF Gluten freeDF Dairy free V Vegan Heritage Selections

SEAFOOD ARRABBIATA
LINGUINI ~ 42
prawns, scallops, mussels, white wine, grana
padano, fresh basil & parsley  GF*, DF*

Large Plates

WILD MUSHROOM
LUMACHE ~ 32
black truffle & brandy cream sauce, spinach,
grana padano GF*

SICHUAN NOODLES ~ 23
buckwheat soba noodles, chili garlic crisp, bok choy,
bell peppers, carrot, zucchini, spicy cashews  V

STEAK FRITES ~ 39
garlic toast, caramelized sweet onions,
blistered peppers, mornay sauce, demi-glaçe GF, DF

FISH & CHIPS ~ 26 | 36
BC line caught ling cod, tartar sauce, tahini
lime coleslaw, lemon GF

GREEN GODDESS WEDGE 
SALAD ~ 16 | 23  
baby iceberg, avocado, cucumber, quinoa, goat feta,
pickled beets, green goddess dressing, furikake,
roasted almonds, bee pollen  GF, V

ROASTED BEETS & GREENS ~ 
16 | 23
farro, mixed greens, goat cheese, orange segments,
radish, walnut praline, puffed wild rice, fresh mint,
orange vinaigrette GF*, V*

BUDDHA BOWL ~ 23
roasted squash, seared tofu, quinoa, farro, baby kale,
grilled broccoli, , pickled beets, apple mustard
vinaigrette, spicy cashews GF*, V

SPICY SESAME TUNA BOWL ~ 29
BC albacore tuna, wakame salad, ginger shoyu,
scallions, cucumber, avocado, furikake, crispy
shallots, grilled nori GF

BEEF TOMAHAWK   ~  195
smashed fingerling potatoes, seasonal
vegetables, hunter sauce & chimichurri

Salads & Bowls

ENHANCEMENTS
3oz Pan Seared Steelhead ~ 15  |  3oz Flat Iron Steak ~ 15  |  5oz Grilled Chicken Breast ~ 12 

5pc Sauteed Garlic Prawns ~ 15  |  3pc Seared Scallops ~ 26

MARGHERITA ~ 22
pomodoro crudo, mozzarella, bocconcini,
parmesan, genovese basil

BLACK TRUFFLE &
ZUCCHINI ~ 23
bianca sauce, mozzarella, ricotta, parmesan, 
sumac, fresh herbs 

THE EL CAESAR SALAD ~ 14 | 19
chopped romaine hearts, roasted garlic caesar
dressing, crispy prosciutto, focaccia croutons,
parmesan, charred lemon  V*


