
Lunch Menu
Winter 2019/2020

Chef Christel Grenier

soup du jour 
daily creation, served with warm bread

10

duck confit poutine 
crispy french fries, cheese curds, sauteed blueberries, onion, 
peppercorn gravy

18

+ add candied maple bacon 4.5

truffle fries
shredded parmesan, white truffle oil, chives

15

cheese & charcuterie platter
pickled vegetables, candied nuts, chutney, crostini

36

appetizer platter
fire cracker calamari, breaded prawns, duck wings, arancini 
balls, trio of dip

36

Alberta bison burger
maple candied bacon, swiss cheese, smoked salsa, avocado 
garlic aioli, mixed greens on a brioche bun

26

veggie burger
crispy lentil & vegetable pattie, swiss cheese, roasted red
pepper, truffle aoili, onion jam, pickle, tomato & mixed greens 
on a brioche bun

24

turkey club burger
bacon, smoked applewood cheddar, truffle aioli, roasted red 
pepper, onion jam,  tomato & mixed greens on a brioche bun

24

BC salmon burger
grilled salmon filet, smoked applewood cheddar, avocado garlic 
aioli, crispy capers, onion jam, pickle, tomato & mixed greens 
on a brioche bun

24

Vegan & Gluten Free options available. Please advise your server of any food allergies. 
Parties of 8 or more are subject to 18% gratuity. 

@kickinghorsemtn kickinghorsemountainresort #eagleseyerestaurant

crab salad
rice noodles, cucumber, roasted red pepper, carrot, salted 
cashew, pickled ginger, iceberg lettuce, spring onion, crispy 
wonton, sesame dressing

21

baked ratatouille
roasted eggplant, zucchini, red onion, mushroom, spinach, 
butter squash puree, marinara & vegan mozzarella, served 
with garden salad

28

baked BC salmon
maple & ginger glaze, french fries & garden salad

28

eagle’s eye salad
fresh berries, cucumber, tomato, feta cheese, candied nuts & 
seeds, kale, radicchio, mixed green, maple dijon dressing

21

+ add roasted chicken 9 + add baked salmon 9

lighter meals

burgers
served with fries or garden salad

+ truffle fries 6.5 + poutine 9+ avocado garlic aioli 2.5 + gravy 2


