
A P P E T I Z E R S

O Y S T E R S    6    2 1    |   1 2    3 9

Market Oysters

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

C R I S P Y  F R I E D  C A L A M A R I    1 9

Chipotle Dip

J U M B O  P R A W N  C O C K T A I L    2 5

Classic Cocktail Sauce

C O D  C A K E    1 9

Apple Fennel Slaw, Tartar Sauce

M E A T B A L L S    2 1

Beef & Pork, Marinara, Parmesan,  Sourdough

B O N E  M A R R O W  &  E S C A R G O T S    2 4

Sourdough

S C A L L O P S  &  P O R K  B E L L Y    2 6

Seared Scallops, Crispy Pork Belly, Pickled Apple,

Bacon, Fennel

B E E F  T A R T A R E    2 1

AAA Beef, Dijon Mustard, Shallots, Capers, Egg

Yolk, Cornichons, Parmesan, Sourdough

S M U G G L E R S  C A E S A R  S A L A D    1 5

Romaine, Croutons, Boiled Egg, Achioves, Bacon, Parmesan

Grilled Chicken Breast   8       Grilled Salmon   8

W E D G E  S A L A D    1 4

Blue Cheese, Bacon, Candied Pecans, Bacon Vinaigrette

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

P L A N K  F O R  T W O    1 1 9

A D D  O N    9 A  L A  C A R T E    2 1

Prime Rib, Beef Ribs, Roasted Chicken, Pork Chop, Garlic Shrimp, Seasonal Vegetables and Fries

Accompanied by a selection of sauces

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

G A R L I C  C H E E S E  B R E A D    9

Parmesan



S T E A K S

28 day aged AAA Alberta 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

E N G L I S H  C U T    3 9          S M U G G L E R S  C U T    4 3
F I R S T  M A T E S  C U T    5 4          O W N E R S  &  F R I E N D S  C U T    8 2

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

Served with Seasonal Vegetables, choice of Mashed Potatoes, Baked Potato or Fries

upgrade to a Double Stuffed Baked Potato +3

6 O Z  T E N D E R L O I N    4 9          N Y  S T R I P L O I N   5 1
9 O Z  T E N D E R L O I N    5 9          1 4 O Z  R I B  E Y E   6 2

S E A R E D  S C A L L O P S    1 6
B O N E  M A R R O W  &  E S C A R G O T S    1 5

M U S H R O O M S    1 2

C R E A M E D  C O R N  1 2
B R U S S E L  S P R O U T S  &  B A C O N    1 4

M A C  &  C H E E S E    1 4

S I D E S

G R I L L E D  S A L M O N    3 6

Confit Fingerling Potatoes, Leek Fondue, Capers, Lemon

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

Mashed Potatoes, Roasted Carrots, Crispy Sprouts, Fried Sage, Chicken Gravy

B E E F  R I B S    3 2

Bourbon Smoked Barbeque Glaze, Coleslaw

S M U G G L E R S  A A A  C H E E S E B U R G E R    2 5

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

Bacon   2     Mushrooms   2

P E P P E R C O R N  S A U C E    2          S M U G G L E R S  S T E A K  S A U C E    2

P A P P A R D E L L E  B O L O G N E S E    2 5

6 Hour Beef & Pork Bolognese, Shaved Parmesan

B R A I S E D  S H O R T  R I B    3 6

Mashed Potatoes, Heirloom Carrots, Broccolini

M U S H R O O M  R I S O T T O    2 4

Roasted Mushrooms, Arugula, Truffle Oil, Parmesan


