
Add-ons & Substitutes

S P I R I T  B U R G E R

C A R E  T O  PA R - TA K E ?

Q U E S A D I L L A

N AC H O ’ S  2  S O M E

F I S H  &  C H I P S

C H I C K E N  W I N G S

S A LT  &  P E P P E R  D RY  R I B S

O N I O N  R I N G S

F R E N C H  F R I E S

S W E E T  P O TAT O  F R I E S
B E YO N D  B U R G E R

G R I L L E D  C H I C K E N  B U R G E R

B AC O N  C H E D DA R  B U R G E R

C H I C K E N  C A E S A R  W R A P

N AC H O ’ S  4  S O M E

E V E N  F E TA  B U R G E R

B I R D I E  B U R G E R

C H I C K E N  T E N D E R S

S P I C Y  C H I C K E N  S A M M Y

C A E S A R  S A L A D

G L U T E N - F R E E  B U N O N I O N  R I N G S

S A L S A C A E S A R  S A L A D

B AC O N S E A S O N E D  G R O U N D  B E E F

G R AV Y S W E E T  P O TAT O  F R I E S

S O U R  C R E A M S P I N AC H  S A L A D

C H E D DA R  C H E E S E G R I L L E D  C H I C K E N

S P I N AC H  S A L A D

Gluten-free alternative available.
Please inform your server of all allergies.

Recommend minimum 30 minutes before tee-time
An 18% gratuity will be added to parties of 8 or more

Alberta beef patty, tomato, onion, lettuce, pickle, 
mayonnaise

Chicken, cheese, red onion, bell pepper,
tomato served with sour cream and salsa

Corn tortil la chips, melted cheese, red onion, 
pepper, olives, jalapeño, sour cream, salsa

Served with fries

Served with fries

Alberta beef patty, bacon, cheddar cheese, tomato, 
onion, lettuce, pickle, mayonnaise

Big Joe’s 8oz battered fried f ish served with 
tartar sauce

1 pound chicken wings choice of: hot,
salt & pepper, honey garlic, sweet chili, terryaki

Beyond Meat patty, tomato, onion,
lettuce, pickle

Gril led chicken breast, tomato, onion, lettuce, pickle, 
mayonnaise

Choice of crispy, gril led, or buffalo
crispy chicken

Double layered Nacho’s 2 Some

Alberta beef patty, spinach, red onion, tomato with 
feta aioli

Alberta beef patty, bacon, cheddar cheese, onion 
ring, fried egg, tomato

Served with plum sauce

Fried chicken in house spice mix, sweet pickles and 
chipotle mayonnaise. Make it a
Double Sammy - 2 pieces of fried chicken

Romaine, croutons, bacon, parmesan, 
creamy Caesar dressing

Spinach, apple, red onion, dried 
cranberries, feta, pecans

Burgers

Food

Salads

Handhelds
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Draft

Wine

Cans

Non-Alcoholic

Cocktails

S T E L L A  A RT O I S  4 . 8 %

S P I R I T  L AG E R  4 . 9 %

H A Z Y  S H A D E
N E W  E N G L A N D
PA L E  A L E  5 . 0 % 

T R A D I T I O N A L  A L E
5 . 0 %  

W R A S P B E R RY  A L E
4 . 5 %  

R E D

W H I T E

C AT TA I L S  C A E S A R

O L D  FA S H I O N E D

B O T T L E D  WAT E R

H O T  C H O C O L AT E

J U I C E

N A  B E E R  Village Blonde 473ml

C O F F E E  &  T E A

F O U N TA I N  S O DA

S H I R L E Y  T E M P L E

V I R G I N  C A E S A R
B O T T L E D  B E V E R AG E S

M A RT I N I S  2 O Z

S H A F T

PA R A LY Z E R

S Y R A H  B L E N D

S A U V I G N O N  B L A N C  B L E N D

P I N O T  N O I R

P R O S E C C O

C A B E R N E T  S A U V I G N O N

P I N O T  G R I G I O

S A N G I O V E S E

M I M O S A

B A I L E Y S  &  C O F F E E

H I G H B A L L S

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

TA L L  -  473 M L

S H O RT  -  35 5 M L
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B E LG I U M

T R O L L E Y  5  -  C A LG A RY  A B

T R O L L E Y  5  -  C A LG A RY  A B

B I G  R O C K  -  C A LG A RY  A B

W I L D  R O S E  -  C A LG A RY  A B

A classic Belgian lager, golden 
in colour with a f loral hop aroma, 
well-balanced fruity malty 
sweetness, crisp hop bitterness 
and a soft dry f inish.

River Spirit’s signature light lager 
made in collaboration with Trolley 5.

A hazy f lat golden colour, with big 
fruit aromas. Full-bodied with a 
touch of malty sweetness on the 
front followed by ALL the citrus 
fruits. Juicy and delicious from f irst 
sip to last.

Toasty malt and sweet caramel up 
front f inishing with a nutty 
f lavour, medium creamy carbonation, 
and a mild hop bitterness.

There are no tricks behind this truly 
refreshing beer. The fresh fruit f lavour 
comes from thousands of raspberries 
each batch.

Village Blonde, Turntable Lager, Guinness, Wraspberry 
Ale, Coors Original, Steamwhistle, Triple Bogey Lager, 
Village Cider, White Claws, Cottage Spring Seltzer

Kokanee, Budlight, Budweiser, Coors ight, Traditional 
Ale, Hazy Shade NEIPA, Yacht Rock Radler, Smirnoff 
Ice, Motts Clamato Regular & Spicy, Twisted Tea

Dill pickled vodka, Clamato, spicy pickle juice, 
Worcerstershire, Tobasco, pickled bean

Smoked 2oz bourbon, bitters, sugar, orange peel

W E L L  V O D K A / G I N
P R E M I U M  V O D K A / G I N
L E M O N  D R O P
C O S M O P O L I TA N

Vodka, Baileys, Kalua, coffee, cream

Vodka, Kalua, Pepsi, cream

Pitch, Portugal

Pitch, Portugal

11th Hour Cellars, California USA

Campagnola Arnaces, Italy

11th Hour Cellars, California USA

Campagnola, Italy

Ali Donna Laura, Italy

Prosecco & Orange Juice

Drink

@ R I V E R S P I R I T G O L F
R I V E R S P I R I T G O L F. C O M


