EST® 1928

Ab
-
PUBLIC HOUSE

Trappens

SOUP AND SALAD

ENTREES

Tomato Soup (VN/GFA) $14

House-Made Tomato Soup with Coconut Cream and Crispy Onions
Served with an Artisan Roll

Add a Grilled Cheese Sandwich $7

Chef Crafted Soup of the Day $12
Served with an Artisan Roll

Chili Bowl (VNA/GFA) $16
Alberta Bison or Vegetable Chili Topped with Sour Cream,
Mixed Cheeses and Served with an Artisan Roll

Caesar Salad (VA/GFA) $18

Romaine Lettuce, Croutons, in Caper and Lemon Aioli Dressing
Chopped Bacon and Shaved Parmesan

Add Grilled Chicken Breast $8

Power Bowl (VN/GF) $23
Marinated Tofu, Brown Rice and Quinoa, spiced Avocado spears,
Seasoned Edamame, Julienne Carrot and Cucumber with

Sriracha Lime Vinaigrette
Add Grilled Chicken Breast $8

All Sandwiches comes with Shoestring Fries
Sub Green Salad $4, Sub Caesar Salad $6, Sub Sweet Potato
Fries 87, Sub Truffle Parm Fries $7, Sub Side Poutine $7,
or Sub Onion Rings $7

Prime Chuck Beef Burger (GFA)

Char-Grilled % Ib Beef Patty with Bacon Jam, Cheddar Cheese,
Pickled Red Onions, Lettuce and Tomato on a Fresh Potato Bun
Single $23 Double $28

Hand Breaded Chicken Sandwich $24
Marinated Chicken, Fried to order, with Cider Slaw, with Hot
Honey Aioli on a Fresh Potato Bun

Beer Battered Fish and Chips

Crisp Hand Battered Cod with Lemon, Tartar Sauce, Apple Cider
Slaw and Crispy Fries

1Piece $19 2 Piece $22

Vegan Burger (VN) $22
Whole Grain and Veggie Patty, Onion Ring, Vegan Feta,
Burger Sauce, Lettuce and Tomato on a Fresh Potato Bun

SHAREABLES

Gondola Wings (GFA) $24

A Pound of Crispy Fried Chicken Wings, tossed in the Sauce or
Rub of your Choice: Hot, Honey Garlic, BBQ Sauces, Salt and
Pepper, Lemon Pepper or Cajun Dry Rubs. Served with Crudité
and Ranch Dressing

Hummus and Pita (VN/GFA) $14
Tangy Chickpea and Tahini Puree with Lemon and Garlic, Grilled
Pita Bites, Served with Pepperoncini and Drizzled Olive Qil

Cauliflower Wings (VN/GF) $15
Lightly Battered Cauliflower Bites, Served with Pickled Red Onion
and Cilantro, Scallions and Sesame Dipping Sauce

Classic Poutine (V/GF) $18

Crisp Fries Topped with Quebec Cheese Curds,
Veggie Gravy and Sliced Scallions

Add Smoked Pulled Pork or Crispy Chicken $9

Fried Cheddar Cheese Curds (V) $16
Crispy Breaded Curds, with Shaved Green Onions
and Cranberry Aioli

Truffled Parm Fries (V/GFA) $14
Shoestring Fries tossed with Truffle Oil and Parmesan
Add Truffle Aioli $4

Crispy Buffalo Vegan Chicken Wrap (VN) $23
Vegan Chicken, Quinoa, Brown Rice, Onion, Tomato

Crispy Chicken Caesar Wrap $23
House Battered Chicken Tenders, Caesar Salad, Parmesan, Tangy
Caper and Herb Aioli Grilled in a Flour Tortilla

Pulled Pork Sandwich (GFA) $22
House Smoked Pork Shoulder, Tangy Apple Cider Coleslaw
and Forty Creek BBQ Sauce on a Fresh Potato Bun

Jerry’s Tenders and Fries $22
Marinated in Buttermilk and Dill Pickle Brine, Breaded to Order,
Served with Ranch or Maple Mustard Dipping Sauce

Bruno’s Nachos (V) $25 or 1/2 Order $14

Corn Tortilla Chips with Shredded Cheese, Diced Tomato, Red
Onion, and Pickled Jalapefio with Salsa and Sour Cream

Add 40z Guacamole $5

Add Smoked Pulled Pork or Crispy Chicken $9

Sides:
Side of Fries (VN) $9, Onion Rings (VN) $10, Bacon (2pc) $4

DESSERT

Peanut Butter Fudge Cheesecake (V/GF) $15
with Raspberry Sauce

Dark Chocolate Kataifi Tart (V) $14

Ice Cream $8/Scoop
Featured Ice Cream with Chocolate Sauce

V - Vegetarian | VA - Vegetarian OptionAvailable | VN - Vegan | VNA - Vegan Option Available | GF - Gluten Free | GFA - Gluten Free Available
Subject to availability.

Please inform your server of any dietary restrictions or allergies. An Automatic 18% Gratuity will apply for groups of 8 or more.
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COCKTAILS (20z) $15

CAESARS (10z)

Cinnamon Twist
French Toast Liquor with Cinnamon Whiskey Liquor and a
touch of Irish Cream.

Eggnog
Spiced Rum, Coffee Liquor and Egg Liquor touch with a cookie

Ski Day Spritz
Lychee Liquor, Lime Juice, soda with a top up of bubbles

Goat Chicken
Sunshine Vodka, Fernet Branca Herb Liquor, Ginger Beer, Sugar
and Orange flavoured Bitters

Sunshine G&T
Sunshine Gin, Wild Life Tonic Syrup, Lemon Juice and soda

Sunshine Mule
Sunshine Gin, Wild Life Ginger & Lime Syrup, Soda with a hint of
Wild Life Botanical Bitters.

Last Chair
Sunshine Gin, Sunshine Vodka, Blue Curacao,
Lemon Juice & choice or Redbull or Red Bull Sugar-Free.

HOT COCKTAILS (loz) $10

Signature Mulled Wine
Bourbon Vanilla Vodka, Red Wine, Cinnamon stick with an
aromatic orange wheel.

Amaretto Hot Chocolate
Amaretto mixed with our Sunshine Vodka blended with Hot
Chocolate and Vanilla syrup.

Mad & Peachy
Peach Schnapps with a Coconut Rum twist and Hot Chocolate.

Irish Coffee
Scotch Whiskey & Coffee with some Cream.

Warm Classic
Irish Cream with Citrus Cognac Liquor and coffee.

Baileys Coffee
Irish Cream and Coffee

CHAI Me Later
Chai Liquor, Chai Tea and a choice of regular milk or Oat Milk.

Classic Vodka Caesar $12.00
Sunshine Vodka, Worcestershire, Tabasco, Lime Juice
and Clamato
Classic Gin Caesar $12.00
Sunshine Gin, Worcestershire, Tabasco, Lime Juice
and Clamato
Michelada $14.00
Tequila, Worcestershire, Tabasco, Lime Juice
and Coors Light Draft Beer

20 oz Pint $11 | 600z Pitcher $28
Coors Light
Molson Canadian
Blue Moon
Hop Valley Bubble Stash IPA
Rickards Red
Coors Original
Heineken $13.00
Coor Original $11.00
Sol Cerveza $12.00
Pilsner $9.00
Guinness Stout $12.00
Arm Candy Milk Stout $11.50
Blueberry Vanilla Blonde Ale $8.00
Granville English Bay Pale Ale $8.00
Granville Kitsilano Juicy IPA $11.00
Granville Winter Ale $11.00
Glutenberg Blonde (GF) $13.50
Glutenberg Session IPA (GF) $13.50
Strongbow Original $12.00
Strongbow Dark Fruit $13.00
Prairie Berry Sour $12.00

WINE

Cabernet Sauvignon
Pinot Grigio

Dry Rose

Mionetto Prosecco

Play Estate, SpotLight Viognier

NON-ALCOHOLIC

Villa Rocca Pinot Grigio
Bench 1775, Glow Rose

Play Estate, Spotlight Merlot
Villa Rocca Cabernet Sauvignon

Ginger Beer $8.00 Mionetto Prosecco
Mojito Mocktail $8.00
Shirley Temple $8.00
Heineken 0.0% $8.00
Bulwark Cider 0.5% $8.00
Juniper Gin 0.0% $10.00
$10.00

Wildlife Silent Flight Mojito

Subject to availability.
Please inform your server of any dietary restrictions or allergies. An Automatic 18% Gratuity will apply for groups of 8 or more.

6 0oz $14 | 90z $18
6 oz $12 | 90z $16
6 0oz $12 | 90z $16
6 0z $14 | Btl $53

$40.00 Bottle
$43.00 Bottle
$65.00 Bottle
$40.00 Bottle
$43.00 Bottle
$53.00 Bottle



