Soup & Salads

Soup of the Day Small $6 Large $9 ‘Baked French Onion Soup  $12

House Made Traditional recipe of
Caramelized Onions and Rich Beef Stock

Ses DallySpenials Board or Asic Jerver topped with a Crostini and melted Swiss

) Cheese.

Classic Caesar Salad $17 SOUP ADD ON:
Crisp Hearts of Romaine Lettuce tossed in SUBSTITUTE BLUE CHEESE $3
House Made Dressing, topped with House
Made Croutons, Parmesan Cheese, Bacon Bits Chef Inspired Wedge Salad $19
gﬁg;DLigS%EEdge' Crisp Iceberg Lettuce, Diced Tomato, Crisp

: ; ’ y Bacon, Hardboiled Egg, Grilled Chicken, Feta
Grillad Chicken OR Shrimp Sisewer Ll or Blue Cheese served with Grilled Focaccia

bread.
Uy "
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Chicken Wings $19/ 7
1LB Crispy Chicken Wings tossedin [/ /
your choice of flavor: ’f /
Wet: Honey Garlic, Teriyaki, Hot Sauce

Dry: Cajun, Salt & Pepper, Steak Spice [X :
Served with Ranch Dressing I
—= Nobashi Prawns $19

Dry Ribs $19 Breaded Torpedo Prawns

1 LB of Juicy Dry Ribs perfectly seasoned, \ served with Wonton Chips and
Bang Bang Sauce.

Cheesy Garlic Bread $17
Oven Baked Cheesy Garlic Bread
served with a Roasted Tuscan
Tomato Dipping Sauce.

ﬁ%’?’

served with Ranch Dressing.

Perogies $19
Perogies with Crispy Bacon, Sliced
Smokie, Fried Onion served with Salsa
and Sour Cream.

Canyonview Nachos $25 :
Tri Color Seasoned Corn Tortilla Chips layered '\ -
with Beef Brisket or Rotisserie Chicken,
Shredded Three Cheese Blend, Diced Tomato,
Green Onions, Olives, Jalapenos. Served with
Salsa and Sour Cream.

Vegetable Spring Rolls  $19

NACHOS ADD ON: Crispy Vegetable Spring Rolls with
Guacamole $4 / K Sweet Chilli Dip.

Extra Salsa $3 v\

Extra Sour Cream $3

Extra Shredded Cheese $4
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“The Perfect Grip”

All Handhelds Are Served with Soup, Salad, Fries or Classic Roast Potatoes
Substitute for Caesar Salad $3 or Poutine $5

Back Country Beef Dip $23
AAA Canadian Smoked Beef Brisket,
Caramelized Onions, Swiss Cheese, Peppercorn
Aioli on a “Wouda's Bakery Ciabatta Bun,

served with a Rich Au Jus.

Triple Bogey (Classic Clubhouse) $23
Triple Stack Sandwich with House Roast
Turkey, Crisp Bacon, Lettuce, Tomato and
Mayonnaise.

Crispy Chicken Sandwich $23

Crispy Chicken topped with Crisp Lettuce,

Classic Reuben $21
Shaved Corned Beef, Sauerkraut, Swiss Cheese,
Mustard served on Artisan Malt Bread.

Bacon Cheddar Burger $22
100% Prime Beef Patty seared to perfection,
topped with Cheddar Cheese, Crisp Bacon and
fried onions with our House Sauce.

In The Water(Crispy Shrimp Wrap) $21
Nobashi Shrimp in a Flour Tortilla Wrap with
Lettuce, Pico de Gallo, Shredded Cheese and
Sweet Chili Sauce.

House Sauce.

Sliced Tomato, Fried Onion Ring with ou;if

I/

“Fan Favorites”

Fish & Chips 1 Piece $18
2 Piece  $22
House Battered Cod & Chips served
with Creamy Coleslaw, House Made
Tartar Sauce & Lemon Wedge.

BBQ Rotisserie Chicken $24
15 BBQ Rotisserie Chicken, Crispy Fries, Creamy |

Coleslaw and Buttered Corn on the Cob. |

Chefs Steak & Ale Pie $22
Prime Steak pieces in a rich Ale Gravy topped
with Shortflake Pastry.
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Chicken Strips $18
House-made tender, lightly
floured Chicken Pieces with
Crispy Fries served with Honey
Mustard Dip.

House Made Thin Crust Pizza $21
-Margherita-Crushed Tomato

Sauce, Mozzarella Cheese, Fresh Basil,
drizzled with Aged Balsamic.
-Cavoletti-White Sauce, Prosciutto,
Shredded Brussel Sprouts, Walnuts,
Dates, Gorgonzola & Mozzarella
Cheese finished with a drizzle of
Honey.

BQ Chicken-Crushed Tomato Sauce,

ENTREE ADD ON:
Split Plate $3
Extra Sauce/Dip  $3

CANYO
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otisserie Chicken, Mozzarella Cheese,
finished with Tangy BBQ Sauce & Pico
de Gallo.
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BASKET OF FRIES
Crispy Seasoned Fries.

We listened!!

$11 DESSERTS $9

Basket of warm Mexican Churros with a

Basket of Fries Add On Chilli Chocolate Sauce and Vanilla
Beef Chilli $6 Ice-cream.
Cheese Curds $3
Gravy $3 Hot Sticky Toffee Pudding with Vanilla
Ice-cream.
CHIPS & DIP $9
Seasoned Corn Tortilla Chips with Salsa. Cheesecake with Seasonal Inspired
Chips & Dip Add On Toppings.
Warm Cheese Sauce $3
Sour Cream $3
Extra Salsa $3
Guacamole $4
_ Beer f . Cider (soom)  $12.50
On Tap 160z [ug{,' 7 """ A Selection of Ciders from our
Slackwater Brewing [ very own Summerland Cideries
Lo-Tide Light Lager $6.50 $25 |
Idleback Amber Ale $7.50 $2‘_§ ' | } CUUIEFS $6.25
Cannery Brewing . S . Assorted 355ml cans
Birra Bellissima Pilsner $7.50 $2 : ' Workshop Hard Iced Teas,
Naramata Nut Brown $7.50 $29- : = '.:I-' Hombre Lime Margarita &

Detonate Brewing
Kablooey’s Kolsch

$7.50

Neighbourhood Brewing

Way of Life Hazy IPA

$7.50

Happy Place Juicy Pale Ale $7.50

355ml Cans

$6.25

Selection from Cannery Brewing,

Sandbagger Seltzers (vodka &

$29 \ : gin)
$29 \\_—_/ Hard Liquor

$29 N Domestic 1oz $6.25 20z $8.25

} | Non-Alcoholic Beverages

Neighbourhood Brewing, Slackwater Brewing, \ Coffee* $3.25
Detonate Brewing. Tea $3.25
Other Selections Coor’s Banquet, Michelob Hot Chocolate $4.50
) Bottled Water $3.50
/ - 1 *
473ml Cans $7.65 /v\ 12?:?3;311; {E’op | iizg
Selection from Neighbourhood Brewing,é } — P $4'75
Slackwater Brewing, Detonate Brewing, #Coffee & Fountain Pop Refiliable

Abandoned Rail Brewing.

Only When Dining In*™

Other Selections Stella Artois, Corona, Guinness,
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White & Rose Wines Red Wines

By The Glass 60z 9oz By The Glass 60z 9oz
Peller Estates Peller Estates
House White Blend $7 $10 Cabernet Merlot $7 $10
Dirty Laundry Tinhorn
Pinot Gris $9 $13 Pinot Noir $11  $15

Chardonnay $10  $14 Black Sage

Cabernet Sauvignon $12  $16

Hester Creek
Rose Cabernet Franc
$10
-
By The Bottle 750ml [/ '\ By The Bottle 750ml
Dirty Laundry - 1 f Sumac Ridge
Pinot Gris $39 »ﬂ\ . '3 _ Cabernet Merlot $36
Chardonnay $41 — Dirty Laundry
Kay's Syrah $44
Tinhorn
Hester Creek Pinot Noir $47
Rose Cabernet Franc $41
¥l Black Sage
‘ ' Cabernet Sauvignon
l $47
" Clos Du Soleil
All Wine Prices are subject to J k Celestiale $52
10% Liquor Tax & 5% GST / \
— PLEASE SEE SERVER FOR
RESERVE WINE LIST

CANYONVIEW
BAR & GRILL



