BREAKFAST

THE WATERTON vegetarian

vanilla yogurt | house-made granola | fresh house baked croissant || carved seasonal fruit | 19

GERMAN PANCAKE

cast iron baked | pure maple syrup | fresh lemon | powdered sugar | 18
Add saskatoon berry syrup or strawberry syrup and whipped cream 6

CHICKEN & WAFFLES
belgian waffles | fried chicken breast | pure maple syrup | 26

STRAWBERRY STUFFED FRENCH TOAST vegetarian

crunchy coating | strawberry cream cheese filling | strawberry syrup | whipped cream | 21

CROQUE MADAME

grilled house-made french bread | smoked ham | gruyere | Mornay sauce
two eggs | roasted red potatoes | 23

KILMOREY BREAKFAST

two eggs | choice of bacon, smoked ham or locally made chicken farmers sausage
roasted red potatoes | toasted house baked bread | carved seasonal fruit | 20

RANCHERS BREAKFAST

two eggs | two belgian waffles | carved seasonal fruit | roasted red potatoes
choice of bacon, smoked ham or locally made chicken farmers sausage | 25

WESTERN OMELETTE

grilled ham | cremini mushrooms | green peppers | cheddar
roasted red potatoes | toasted house baked bread | 23

SUNRI SE OMELETTE vegetarian

cremini mushrooms | green peppers | grape tomatoes | cheddar
roasted red potatoes | toasted house baked bread | 23

EGGS BENEDICT

CLASSIC TOMATO PRIME RIB

poached eggs | back bacon MUSHROOM &KALF yorkshire pudding | hollandaise
hollandaise | english muffin poached eggs | hollandaise poached eggs | roasted red

roasted red potatoes roasted red potatoes potatoes
23 | half order 18 23 | half order 18 gf vegetarian 25 | half order 20
CASCADE BENNY TRIO

one of each benny | roasted red potatoes | 34

substiute vegan egg patty | 5

Menu created and presented by Executive Chef D’Arcy Letourneau



RAM’S HEAD PUB
& LUNCH MENU

PRIME RIB YORKIES
shaved AAA prime rib | yukon gold mashed potatoes | gravy | 25

ARTICHOKE & SPINACH DIP

cream cheese | garlic confit | spinach | artichoke hearts | shredded cheese
housemade grilled garlic naan bread | 21

KILMOREY BRUSSEL SPROUTS

maple whisky glaze | bacon | dijon sauce | balsamic reduction | 18

BASKET O’ FRIES

shoestring 12 | sweet potato 14

POUTINE

shoestring fries | quebec cheese curds | beef gravy | 16
add smoked brisket 12

WINGS

hot |nashville | salt & pepper | teriyaki | house smoked habanero
ranch | carrot and celery sticks | 25

POPCORN CHICKEN

crispy sous vide chicken thigh | fries | plum sauce | 20

TEMPURA WILD COHO SALMON NUGGETS

chipotle mayo | teriyaki sauce | coleslaw
ginger sesame sauce | 24



KILMOREY SALAD

greens | candied pecans | grape tomatoes | julienne carrots
mandarin orange | feta cheese | cucumber roll
saskatoon berry vinaigrette | organic micro greens

full 19 | side10 gf
add grilled chicken 9 | seared salmon 11 | house-made garlic bread 3

CAESAR SALAD

choice of romaine or kale | house made dressing | smoked bacon
house-made croutons | shredded parmesan
full 19 | side 10
add grilled chicken 9 | seared salmon 11 | house-made garlic bread 3

GOLDEN BEET SALAD

arugula | candied golden beets | pomegranate seeds | goat cheese
pomegranate balsamic vinaigrette | 20 gf

FRENCH ONION SOUP

caramelized onions | gruyere | provolone | garlic bread | 14

We are commited to supporting our local community
by working with local farms and sourcing local suppliers.
Please contact our Chef if you are interested



SANDWICHES & BURGERS

all sandwiches and burgers served with choice of
Kilmorey salad | Caesar salad | Fries

KILMOREY BURGER

60z house-made patty | smoked bacon | cheddar | onion relish
mayo | arugula | tomato
beef 28 | bison 32

MUSHROOM SWISS BURGER

60z house-made patty | garlic confit cremini mushrooms | swiss cheese
onion relish | mayo | arugula | tomato
beef 28 | bison 32

BLACKENED BLUE BURGER

6oz house-made patty | chef’s blackening spice | smoked bacon | blue cheese
onion relish | mayo | arugula | tomato | brioche bun
beef 28 | bison 32

ROASTED VEGETABLE NAPOLEON

grilled eggplant | grilled tomato | roasted peppers | arugula
onion relish | balsamic reduction | house baked vegan hoagie roll | 25 vegan

SMASHED FRIED CHICKEN SANDWICH

bacon | cheddar | brioche bun | arugula
onion relish | tomato | chipotle mayo | 28

HOUSE SMOKED BRISKET SANDWICH
16 hour smoked AAA brisket | memphis BBQ sauce | slaw
onion relish | house baked hoagie roll | 28



SIRLOIN STEAK SANDWICH
60z AAA sirloin steak | brandy peppercorn sauce | garlic bread | 29

BUTTER CHICKEN NAANWICH

chicken thighs | coleslaw | mayo | house-made garlic naan bread | 24

BATCH CROISSANT

bacon | arugula | tomato | cheddar | ham | mayo
on a fresh baked croissant | 24

PRIME RIB BEEF DIP

28 day aged shaved AAA alberta prime rib | cremini mushrooms
provolone | mayo | onionrelish | house baked hoagie bun | aujus | 29

FISH & CHIPS

cod loin | fries | coleslaw | tartar sauce | lemon wedge
two piece 25 | one piece 19

Want something different?

sweet potato fries 3 | french onion soup 4 | poutine 7 | gluten free bun 5

RAM’S HEAD FAVORITE —

CHICKEN POT PIE

roast chicken | carrots | celery | onions | mushrooms | chicken veloute
yukon gold mashed potatoes | puff pastry | 25

Menu created and presented by Executive Chef D’Arcy Letourneau




DINNER MENU

KILMOREY SALAD

greens | candied pecans | grape tomatoes | julienne carrots
mandarin orange | feta cheese | cucumber roll
saskatoon berry vinaigrette | organic micro greens
full 19 | side10 gf
add grilled chicken 9 | seared salmon 11 | house-made garlic bread 3

CAESAR SALAD

choice of romaine or kale | house made dressing | smoked bacon
house-made croutons | shredded parmesan
full 19 | side 10
add grilled chicken 9 | seared salmon 11 | house-made garlic bread 3

GOLDEN BEET SALAD

arugula | candied golden beets | pomegranate seeds | goat cheese
pomegranate balsamic vinaigrette | 20 gf

FRENCH ONION SOUP

caramelized onions | gruyere | provolone | garlic bread | 14

KILMOREY BRUSSEL SPROUTS

maple whisky glaze | bacon | dijon sauce | balsamic reduction | 18

ELK MEATBALLS
ground alberta elk | apricot BBQ sauce | grilled garlic bread | 21

COCONUT CURRY MUSSELS

one pound of east coast mussels | thaired curry | coconut milk
miso | grilled garlic bread | 25

BISON CARPACCIO

shaved manitoba bison | black truffle infused olive oil
balsamic reduction | capers | arugula | cracked pepper | maldon salt
fresh squeezed lemon | crispy shallots | 23 gof



28 Day Aged Locally Raised
Locally Cut Alberta Prime Steaks

8 OZ CENTER CUT SIRLOIN STEAK

yukon gold mashed potatoes | seasonal vegetables | demi-glace | 42 gof
upgrade to crab whipped potatoes 8

10 OZ RIBEYE STEAK

yukon gold mashed potatoes | seasonal vegetables
wild mushroom demi-glace | 52 gf
upgrade to crab whipped potatoes 8

CHEF CARVED 28 DAY AGED AAA ALBERTA PRIME RIB

yukon gold mashed potatoes | seasonal vegetables | demi glace | yorkshire pudding
8oz 42 | 100z 50

Available Wednesday to Sunday

We are commited to supporting our local community
by working with local farms and sourcing local suppliers.
Please contact our Chef if you are interested



CHICKEN CORDON BLEU

chicken breast | gruyere | smoked ham | yukon gold mashed potatoes
seasonal vegetables | red wine cream sauce | 39

BISON BOURGUIGNON

smoked bacon | cremini mushrooms | carrots | onions | cabernet jus
yukon gold mashed potatoes | toasted house baked african grain bread | 47

BLACKENED WILD COHO SALMON

sweet potato croquette | seasonal vegetables | béarnaise sauce | 37

GRILLED EGGPLANT STEAK

red lentil pilaf | seasonal vegetables | tomato mushroom confit | 29 gf | vegan

BRAISED NEW ZEALAND SPRING LAMB SHANK

chickpea mashed potatoes | seasonal vegetables | lamb demi-glace | 42 gf

PAN SEARED SUPREME OF CHICKEN

sundried tomato barley risotto | thyme chicken jus | seasonal vegetables | 39

WEEKLY PASTA FEATURE

ask your server for details | 25

Menu created and presented by Executive Chef D’Arcy Letourneau



SHARABLE DESSERTS

HOUSE-MADE SASKATOON BERRY PIE

Saskatoon berry sauce | vanilla bean ice cream | whipped cream | 13

MISS REENA’S CHOCOLATE TORTE

organic dark chocolate cake | Belgian milk chocolate ganache
strawberry coulis | whipped cream | 15

THE KILMOREY CARROT CAKE

grilled pineapple | shredded organic carrot
candied pecans | cream cheese icing | coconut créme anglaise | 13

CAST IRON APPLE BETTY

granny smith apples | sweet crumb crust | caramel drizzle
vanilla bean ice cream | 13

BAKED ALASKA

organic dark chocolate flourless cake | raspberry sorbet | meringue
mango coulis | organic dark chocolate sauce | 15

gf | dairy free

Menu created and presented by Executive Chef D’Arcy Letourneau
and Pastry Chef Reena Guma



Kids Menu

Breakfast

Served from 8 am to 11 am.
Served with a small beverage

Kilmorey Junior 12
One egg, toast and choice of protein

Walfles 14

One watffle covered in whipped cream and a fruit topping.
Served with one piece of bacon, hashbrowns.

[ unch and Dinner

Served with Kilmorey Custom Butter Beer
or small beverage.

Chicken Fingers & Fries 15

Two tenders with fries.

Grilled Cheese & Fries 13
Choice of white or brown bread,
served with fries.

Kids Burger & Fries 15
Homemade beef patty on plain bun with fries.
add cheese 1

Pasta 13

Linguine with choice of tomato sauce or
butter & parmesan



BEER

ON TAP

Wildrose Wraspberry

Fernie Brewing Project 9 Pilsner
Fernie Brewing IPA

Oldman River St. Joes

Oldman River Blue Bridge Lager
The Pass Rad Berry Sour

Can’t Decide? Make your 20 oz a beer flight.
Select any four of the craft selections listed above.
Choose Stella or Guinness for your flight for an extra 2

Stella Artois
Guinness

BOTTLED BEER 341 ml

Canadian | Kokanee | Budweiser | Pilsner | Coors Light
NON-ALCHOLIC

Heineken 0.0% | Corona 0%

PREMIUM & IMPORT 341 ml

Medicine Hat Brewing Blood Orange Blonde
Heineken | Corona | Gluten Free Glutenberg IPA
Glutenberg Blonde

COOLERS
Twisted Tea | Strongbow Cider

SIGNATURE COCKTAILS

ELDERFLOWER MARTINI

Empress Gin | St-Germain Elderflower Liqueur
Dry Vermouth | lemon juice

THE KILMOREY PEACH

peach schnapps | white rum | orange juice
cranberry juice

CLASSIC COCKTAILS

TRADITIONAL CAESAR

vodka | Mott’s Clamato | caesar salt | seasonings
green bean

PARALYZER

vodka | Kahlua | Pepsi | milk

LONG ISLAND ICED TEA

Long Island Iced tea mix | lime juice | Pepsi

CLASSIC MARGARITA

1800 Silver | lime margarita mix | salt
OLD FASHIONED

Bourbon | simple syrup | bitters
CLASSIC MARTINI

Gin or Vodka | dry vermouth
MOJITO

original | strawberry | raspberry
MULE’S

Moscow | Irish | Raspberry | Peach
SANGRIA

red | white | pink

16 0z

10
10
10
10
10
10

15

12
12

11

13

13

20z
17

17

15 o0z
14

14

14

20z
17

17

17

17

17

17

NON-ALCOHOLIC BEVERAGES

Fountain Pop: Pepsi | Diet Pepsi | Ginger Ale | 7 Up

Root Beer | Dr. Pepper | Iced tea | Soda
Juice: Orange | Apple | Cranberry | Pineapple | Grapefruit

Milk: White | Chocolate | Soy | Oat

Grizzly Paw Ginger Beer | Grizzly Paw Cream Soda

HOT DRINKS

Coffee | Decaf Coffee | Two Leaves Tea | Hot Chocolate

0 KILMOREY - SIGNATURE ORIGINALS o
HANDMADE LEMONADES: Strawberry | Cherry | Raspberry

1 litre bottle

(non-dlcoholic) 9 40z 27

Glass (non-alcoholic) 5 20z 15
BUTTER BEER 200z 9
Rootbeer | butterscotch syrup | caramel | whipped cream
SPIRITS

log 20z
VODKA
Absolut 9 12
Grey Goose | Three Olives Cherry Vodka il 15
GIN
Tanqueray 9 12
Empress Gin | Hendricks | Lost Things 11 15
RUM
Barcardi White | BacardiBlack | Captain Morgan’s 9 12
Spiced Rum
Malibu | Flor De Cana 12yr | Appleton Estate 1 15
TEQUILA
1800 Silver 11 15
1800 Reposado | Don Julio Aiejo | Patron Silver 13 17
CANADIAN WHISKY
J.P Wiser’s 9 12
Gibson 12yr | Crown Royal 12 15
WHISKY
Jameson’s | Jack Daniels | Honey Jack 1 17
Writer’s Tears Copper Pot 14 19
BOURBON
Maker’s Mark 11 17
Buffalo Trace 13 19
BRANDY & COGNAC
St-Rémy 15
Courvoisier VS | Hennessey VS 13 19
BLENDED SCOTCH
Chivas Regal 11 15
Johnny Walker Black 12 17
Ballantine’s 11 15
SINGLE MALT SCOTCH
Bowmore 12yr | Glenlivet | Glenfiddich 12, 12 19
Laphroaig Quarter Cask 15 23
Oban 14yr | Lagavulin 16yr 19 27




SPARKLING WINES

Paladin Prosecco Rose Brut Italy
Paladin Prosecco Extra Dry Italy
Averill Creek Charm de L’lle British Columbia

WINES by the GLASS

CANADIAN WHITE WINES
Fielding Chardonnay Ontario

INTERNATIONAL WHITE WINES

Paladin Pinot Grigio Italy
Mount Riley Sauvignon Blanc New Zealand
La Vieille Ferme Rose France

INTERNATIONAL RED WINES

Barrel Burner Cabernet California
Garden of Granite Malbec Argentina
Ballard Lane Pinot Noir California

WINES by the BOTTLE
CANADIAN WHITE WINES
Fielding Riesling Ontario
Lake Breeze Pinot Gris British Columbia
Haywire Pinot Gris British Columbia

Lake Breeze Sauvignon Blanc British Columbia
Long Weekend Chardonnay / Pinot Grigio Ontario

INTERNATIONAL WHITE WINES

Mount Riley Sauvignon Blanc New Zealand
Estampa Viognier Chile
Barrel Burner Chardonnay California

CANADIAN RED WINES

Haywire Merlot Ontario

Osoyoos Larose Grand Vin British Columbia
Lake Breeze Merlot British Columbia
Desquiciado Salvaje Malbec British Columbia
Poplar Grove Syrah British Columbia

INTERNATIONAL RED WINES

Paladin Salbenellow Cabernet / Malbec Italy

Casa Lupo Ripasso Valpolicella italy

Paladin Drago Rosso Merlot Italy

J. Wilkes Cabernet Sauvignon California

Crazy Rows Cinsault Chile

Raymond Napa Valley Cabernet Sauvignon California

FORTIFIED WINES

Graham’s Six Grapes Port

APERITIF

Campari | Aperol | Dubonnet

60Z
11

60Z

10
10

60g
13

11

BOTTLE

49
49
79

170z
29

170z

27
27
25

17 0z

34
29
29

49
55
55
55
49

47
45
59

59
115
65
109
97

45
65
65
85
57
159

30z
12

20z
1

SHARABLE DESSERTS

HOUSE-MADE SASKATOON BERRY PIE
Saskatoon berry sauce | vanilla bean ice cream
whipped cream

CAST IRON APPLE BETTY
granny smith apples | sweet crumb crust | caramel
drizzle | vanilla bean ice cream

MISS REENA’S CHOCOLATE TORTE
organic dark chocolate cake | Belgian milk chocolate
ganache | strawberry coulis | whipped cream

BAKED ALASKA

organic dark chocolate flourless cake | raspberry
sorbet | meringue | mango coulis | organic dark
chocolate sauce | gf | dairy free

13

13

15

15

THE KILMOREY CARROT CAKE
grilled pineapple | shredded organic carrot
candied pecans | cream cheese icing
coconut créme anglaise

13

SPECIALTY COFFEE

BAILEYS & COFFEE

MONTE CRISTO

Grand Marnier | Kahlua | coffee | whipped cream
SPANISH COFFEE

Kahlua | Cointreau | coffee | whipped cream
BLUEBERRY TEA

Amaretto | Grand Marnier | orange pekoe tea
B52

Bailey’s | Grand Marnier | Kahlua | coffee
whipped cream

150z

13
13

13

13

13






