APPETIZERS

GARLIC CHEESE BREAD 9
Parmesan

CRISPY FRIED CALAMARI 19
Chipotle Dip

JUMBO PRAWN COCKTAIL 25
Classic Cocktail Sauce

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

COD CAKE 19
Apple Fennel Slaw, Tartar Sauce

MEATBALLS 21
Beef & Pork, Marinara, Parmesan, Sourdough

BONE MARROW & ESCARGOTS 24
Sourdough

BURGERS & SANDWICHES

BEEF DIP 24
Shaved AAA Prime Rib, Horseradish, Caramelized Onions, Au Jus, Baguette

Served with Fries or House Salad

NY STRIPLOIN STEAK SANDWICH 28
Crispy Onions, Garlic Aioli, Arugula, Baguette

Served with Fries or House Salad

SMUGGLERS AAA CHEESEBURGER 25
AAA Beef, Lettuce, Tomatoes, Cheese, Dill Pickle, Smugglers Burger Sauce, Fries

Bacon 2 Mushrooms 2

GRILLED CHICKEN SANDWICH 24
Grilled Chicken, Bacon, Lettuce, Tomato, Garlic Aioli, Marble Rye
Served with Fries or House Salad

SALMON BURGER 23
Crispy Fried Salmon, Korean Chili, Sesame, Arugula, Brioche

Served with Fries or House Salad

CALGARY SMOKED MEAT SANDWICH 24
2024 Stampede Chef Showdown Winning Dish
AAA Smoked Brisket, Dijon Mustard, Rye, Housemade Chips

Upgrade to a Cowtown Cut 11b 8

Upgrade side to a Classic Poutine 4
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28 day aged AAA Alberta beef slow roasted overnight to perfection

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

ENGLISH CUT 39
FIRST MATES CUT 54

SMUGGLERS CUT 43
OWNERS & FRIENDS CUT 82

SMUGGLERS CLASSICS

GRILLED SALMON 36
Confit Fingerling Potatoes, Leek Fondue, Capers, Lemon

CHICKEN POT PIE 22
Puff Pastry, Potatoes, Peas, Carrots

PAPPARDELLE BOLOGNESE 25
6 Hour Beef & Pork Bolognese, Shaved Parmesan

FISH AND CHIPS 24
Beer Battered Cod, Triple Cooked Pub Chips, Mushy Peas, Tartare Sauce

MUSHROOM RISOTTO 214
Roasted Mushrooms, Arugula, Truffle Oil, Parmesan
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Our renowned Soup and Salad Bar featuring Smuggler’s Classic Steak Soup,

Portugese Bean Soup and a Soup Du Jour can be enjoyed as an add on or a la carte

ADD ON 6 A LA CARTE 19

CHEF PREPARED SALADS

SMUGGLERS CAESAR SALAD 15
Romaine, Croutons, Boiled Egg, Achioves, Bacon, Parmesan
Grilled Chicken Breast 8 Grilled Salmon 8

WEDGE SALAD 14
Blue Cheese, Bacon, Candied Pecans, Bacon Vinaigrette

DESSERTS

CALAMANSI PIE 12
Calamansi Cure, Swiss Meringue, Creme Fraiche

NEW YORK CHEESECAKE 12
Berry Coulis

BANANA SPLIT 12
Trio of Ice Cream, Banana Brulee, Banana Turons,

Chantilly, Meringue, Candied Cherries, Vanilla Tuille, Chocolate Syrup

WARM APPLE CRISP 12
Vanilla Ice Cream, GF

STICKY TOFFEE PUDDING 12
Rich Toffee Sauce, Vanilla Ice Cream

TIRAMISU 12
Ladyfingers, Marscarpone, Espresso, Cocoa

CHOCOLATE CAKE 14
4 Layer Chocolate Cake, Milk Chocolate Ganache, Feuillatine



