
SMALL & SHAREABLE

POUTINE Canadian Classic 	 14 

Crispy french fries covered in cheese curds 
and smothered in fresh gravy.

SWEET POTATO FRIES	 12
Served with chipotle mayonnaise.

FRIES	 10

ONION RINGS	 13
Tossed in Cajun seasoning, served with 
Caesar dressing.

LEMON PEPPER CALAMARI	 18
Served with dill tartar sauce and lemon 
wedges.

STUFFED YORKIE	 15
House-made Yorkshire pudding, shaved beef, 
blue cheese, gravy and bacon.

SOURDOUGH PRETZEL	 14
Buttered and salted pretzels with beer 
cheddar dip and house mustard.

1 LB CHICKEN WINGS	 24 
Choice of: plain, salt and pepper, Cajun dry 
spice, honey-garlic, barbeque, buffalo, hot, or 
suicide sauce. Served with carrots and celery 
and choice of ranch or blue cheese dressing.

TRADITIONAL NACHOS	 23
Tortilla chips, tomatoes, black olives, 
jalapenos, green onions, mozzarella and 
cheddar cheese mix. Served with salsa and 
sour cream.
add guacamole 3 / add chicken 10 / add chili 6

WARM UPS
JOZO’S CHILI	 20
House-made chili with chorizo sausage and 
diced beef, mozzarella and cheddar cheese 
mix, sour cream and green onions, served 
with jalapeno corn bread.

FRENCH ONION SOUP	 16
Traditional French onion soup broiled with 
swiss cheese and garlic crouton.

MAINS
served with fries / add gravy 2
substitute house salad 4 / sweet potato 
fries 5 / Caesar salad 5 / poutine 5

WEIDER’S SMASHED BURGER	 23
6oz beef patty, candied bacon, jalapeno havarti 
cheese, sauteed mushrooms, caramelized 
onions, chipotle mayonnaise, lettuce, tomato, 
pickles, garlic buttered brioche bun.

VEGGIE BURGER	 20 
House-made black bean and quinoa patty, 
goat cheese, charred tomato relish, pea 
shoots, garlic buttered brioche bun.

CHICKEN SCHNITZEL CLUB SANDWICH	 23
Chicken schnitzel on a pretzel bun with bacon, 
lettuce, tomato, sauerkraut, dijonnaise.

BLACKENED CHICKEN CAESAR WRAP	 21

Blackened chicken breast, bacon, cheddar, 
mozzarella, Monterey Jack, romaine lettuce, 
diced tomato house-made Caesar dressing, 
flour tortilla.

BEEF DIP	 22 

Shaved beef, caramelized onions, Swiss 
cheese, rosemary-horseradish aioli, toasted 
Vienna bun.

CHICKEN FINGERS	 18

Five crispy chicken fingers served with  
plum sauce.

COD TACOS	 20

Two Cajun garlic marinated cod pieces, 
house coleslaw, jalapeno tomato salsa and 
chipotle mayonnaise.

SALADS
POWER SALAD	 16
Mixed greens, cucumbers, sun dried 
blueberries, red quinoa, edamame beans, 
goat cheese, pomegranate dressing

CAESAR SALAD	 19
Romaine lettuce, double smoked bacon, 
shaved Grana Padano cheese, garlic 
croutons, house-made creamy garlic dressing

COBB WEDGE SALAD	 18
Iceberg lettuce wedge, cherry tomato, double 
smoked bacon, pickled egg, green onion, 
avocado, feta cheese, Green Herb vinaigrette.

Gratuities and taxes not included, subject to change without notification.

Blue Mountain Resort LP’s Food & Beverage Services do our utmost to accommodate 
any food related allergies, intolerance or sensitivities that are communicated to us by 
our guests. We do not however, assume responsibility for any reaction, illness or injury 
related to food allergies, intolerance or sensitivities and are unable to guarantee a 100% 
allergen-free environment.

add chicken to any salad 10



Gratuities and taxes not included, subject to change without notification.

COCKTAILS

GOLDEN APPLE FIZZ	 22
Cognac, sparkling wine, lime juice, honey 
syrup, garnished with an apple slice

SUNSET AMIGO	 15
Tequila, Amaretto, Grand Marnier, Cointreau 
Angostura orange bitters, garnished with an 
orange twist

GRAPEFRUIT GIN ZEST	 15
Gin, Aperol, lime juice, grapefruit juice, and 
simple syrup

ALPINE BERRY RUM	 14
Black berries, white rum, lemon juice, honey 
syrup, rose water, almond milk, Amaretto

ELECTRIC BLUE	 12
Vodka, blue curacao, and Sprite, rimmed 
with sugar and garnished with a lemon

RED BULL

RED BULL ENERGY DRINK	 5.75
RED BULL SUGAR FREE	 5.75
RED BULL LIMITED EDITION	 5.75

SOFT DRINKS
COCA-COLA	 3.25
DIET-COKE	 3.25
SPRITE	 3.25
FANTA	 3.25
CANADA DRY GINGER ALE	 3.25
NESTEA	  3.25
MINUTE MAID JUICE	 3.25

	 PINT	 PITCHER
COORS LIGHT	 9	 23
COORS ORIGINAL	 9.50	 25
MOLSON CANADIAN	 9	 23
CREEMORE LAGER	 9.25	 24
CREEMORE PILSNER	 9.25	 24
CREEMORE URBOCK	 9.50	 25
BLUE MOON	 9.50	 25
MURPHY’S STOUT	 11	 27 
BUBBLE STASH IPA	 9.50	 25
LOCAL GUEST TAP	 9.50	 25
SEASONAL TAP	 9.50	 25
STRONGBOW CIDER	 10.50	 26

ON TAP SEASONAL SPECIALS

MONDAY GAME NIGHT
NACHOS & A PITCHER	 35

WING WEDNESDAY	

$1.25* WINGS WITH THE PURCHASE  
OF A BEVERAGE

ALL DAY THURSDAY	

A BURGER & A PINT	 23

ALL DAY FRIDAY
FISH & CHIPS	 20
Two pieces of Creemore Springs beer battered 
cod, served with our house made coleslaw, 
tartar sauce, lemon wedge and french fries.

ASK YOUR SERVER FOR DETAILS

MOCKTAILS

CRANBERRY MINT	 10
Cranberry juice, Sprite, mint, simple syrup, 
garnished with cranberries and mint

SALTED CARAMEL COKE	 10
Monin Salted Caramel Syrup, Coca-Cola, 
cream, rimmed with caramel sauce and salt

VODKA MARTINI	 15
Vodka, dry vermouth
Premium 19

GIN MARTINI	 15
Gin, dry vermouth
Premium 19

READY TO DRINK

WHITE CLAW		 12
MOTT’S CLAMATO CAESAR		 12


