
E N G L I S H  C U T    4 1
Thinner slices of prime rib, for those who enjoy a lighter cut with rich character

A P P E T I Z E R S

G A R L I C  C H E E S E  B R E A D    1 1

C H E F  P R E P A R E D  S A L A D S

B O N E  M A R R O W  &  E S C A R G O T S    2 6
Grilled Sourdough

P R A W N  C O C K T A I L    2 4
Classic Cocktail Sauce

S M O K E D  B R I S K E T  B U R N T  E N D S    2 1
Teriyaki Glaze, Green Onions, Sesame Seeds

Crispy Rice Chips

S M U G G L E R S  C A E S A R  S A L A D    1 6

Romaine, Croutons, Egg, Anchovies, Bacon, Parmesan

Caesar Dressing

H O U S E  S A L A D    1 5
Mixed Greens, Cucumber, Tomato, Parmesan, Pecans

House Vinaigrette

S O U P  &  S A L A D  B A R

A D D  O N      7    |    A  L A  C A R T E      1 9

Our renowned Soup and Salad Bar featuring

Smuggler’s OG Steak Soup, Portuguese Bean Soup and a Soup Du Jour

can be enjoyed as an add on or a la carte

Rose Sauce

28 Day Aged Certified Angus Beef slow roasted overnight to perfection

Served with Yorkshire Pudding, Seasonal Vegetables, Horseradish, Rosemary Au Jus

and choice of Mashed Potatoes, Baked Potato, or Fries, upgrade to a Double Stuffed Baked Potato +3

S M U G G L E R S  P R I M E  R I B

S M U G G L E R S  C L A S S I C S

G R I L L E D  S A L M O N    3 8
Confit Fingerling Potatoes, Leek Fondue, Capers, Lemon

P E N N E  A L F R E D O    2 6
Creamy Parmesan Alfredo Sauce, Penne Pasta, Grilled Sourdough

Chicken   10        Salmon   10        Prawns   10

R O A S T E D  C H I C K E N    3 4

B U R G E R S  &  S A N D W I C H E S

B E E F  D I P    2 4

S T E A K  S A N D W I C H   2 8
Crispy Onions, Garlic Aioli, Arugula, Baguette

S M U G G L E R S  C . A . B .  C H E E S E B U R G E R    2 5
Certified Angus Beef, Cheddar, Lettuce, Tomato, Dill Pickle, Smugglers Burger Sauce

Bacon   3           Mushrooms   3            Grilled Onions   3

C A L G A R Y  S M O K E D  M E A T  S A N D W I C H    2 4
2024 Stampede Chef Showdown Winning Dish

C.A.B. Smoked Brisket, Dijon Mustard, Rye, Housemade Chips

Upgrade to a Cowtown Cut 1lb     9

Shaved C.A.B., Horseradish, Caramelized Onions, Au Jus, Baguette

D E S S E R T S

M O C H A  M U D  P I E    1 2
Coffee Ice Cream, Oreo Cookie Crust, Chocolate Fudge

Whipped Cream, Cocoa Powder

W A R M  A P P L E  P I E    1 2
Vanilla Ice Cream

S T I C K Y  T O F F E E  P U D D I N G    1 2
Rich Toffee Sauce, Vanilla Ice Cream

V A N I L L A  C R È M E  B R Û L É E    1 2
Mixed Berries, GF

C H O C O L A T E  C A K E    1 4
Four Layer Chocolate Cake, Milk Chocolate Ganache

Mirror Glaze, Feuillantine

Mashed Potatoes, Seasonal Vegetables, Chicken Gravy

S M U G G L E R S  C U T    4 5
Our signature cut, expertly carved prime rib, perfectly balanced for tenderness and juiciness

F I R S T  M A T E S  C U T   5 4
A hearty portion of juicy, tender, prime rib, a classic satisfying choice

O W N E R S  &  F R I E N D S  C U T    8 4
An extra generous, thickest of prime rib, for king size appetites

C R I S P Y  F R I E D  C A L A M A R I    2 0
Chipotle Aioli

All Burgers & Sandwiches are served with Fries or Chips
House Salad   +2        Caesar Salad   +2           Gluten Free Bun   +4

E N H A N C E  Y O U R  S A L A D
Chicken   10       Salmon   10       Prawns   10      Steak   20


