
We take your dietary needs seriously. Please ask your server about options & modifications and let them know of any allergies or  
intolerances so that they are best able to guide your dining experience (not all ingredients are listed on this menu).

Enjoying your meal? Take a photo and tag us  
@elkridgeresort or send us a review!

all burgers and sandwiches served with our house-cut fries or side green salad 
substitute caesar or sweet potato fries | $3

A P P S  &  S H A R I N G D E S S E R T SS A L A D S

DAILY SOUP meal $10 / cup $7
served with focaccia bread

BONELESS BREADED PORK RIBS $16
fresh lemon • sea salt • cracked pepper 

CHICKEN WINGS $20
choice of sauce tossed with wings or on the side as a dip:  
buffalo • hot • greek • lemon pepper  
• salt & pepper • maple balsamic

SPRING ROLLS $18
pork or vegetarian spring rolls • sweet chili dip

FRENCH FRIES $9
choice of: classic seasoned salt • black truffle & asiago

SWEET POTATO PLANKS $11
served with a chipotle mayo

RIDGE POUTINE  $14 
golden fries • gravy • cheese curds

CLASSIC CAESAR SALAD $16
house creamy garlic dressing • smoked bacon  
• roasted tomatoes • focaccia croutons • shaved asiago

CANDIED TROUT & AUTUMN GREENS $18
roasted pear • herb candied pecans • aged white cheddar  
• pimento • balsamic vinaigrette

ROAST BEET, ROMAINE & WILD RICE $16
fresh orange • mint • chevre • pumpkin seeds  
• boreal blueberry vinaigrette

BOREAL BERRY CRISP $10
oatmeal streusel crust • vanilla ice cream

WARM DARK CHOCOLATE BROWNIE $12
ice cream • chocolate & salted caramel sauces

CHEF’S WEEKLY FEATURE market price
please ask your server

add grilled chicken  $7
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ELK BURGER $25
saskatoon berry mustard • pickled red onion • lettuce • tomato 
• monterey jack cheese • brioche bun

WYLD BEEF BURGER $22 
maple jalapeno bacon • tomato • lettuce • pickled red onion  
• pimento mayo • aged cheddar • brioche bun

GRILLED CHICKEN CLUBHOUSE $22 
tomato • crisp bacon • lettuce • honey mustard mayo  
• aged cheddar • toasted focaccia

BLACK BEAN BURGER $22 
maple roast parsnip “bacon” • tomato • lettuce • pickled red 
onion • pimento • mayo • aged cheddar • brioche bun

GRILLED 8OZ STRIPLOIN STEAK $29
sautéed onions • mushrooms • basil  
• pesto brushed focaccia

ELK RIDGE MEATLOAF   $24
mushroom gravy • crisp onions • garlic mashed potatoes  
• seasonal vegetables

CHICKEN PENNE PASTA   $24
sundried tomatoes • mushrooms • bacon cream sauce  
• grilled chicken breast • pesto brushed focaccia

FISH & CHIPS   $25
golden battered walleye • creamy coleslaw • tartar sauce

TRADITIONAL CHICKEN POT PIE $24
fresh herb velouté • root vegetables • garden peas  
• golden crust • buttermilk biscuit

GINGER BEEF $26
sweet honey garlic sauce • sautéed vegetables  
• shanghai noodles

CHEF’S DAILY FEATURE market price
please ask your server

E N T R É E SS A N D W I C H E S

MARGHERITA $23
oven roasted tomatoes • basil pesto  
• shredded mozzarella • asiago

SMOKED CHICKEN TERIYAKI $26
caramelized onions • peppers • pineapple  
• shredded mozzarella 

CARNIVORE $30
locally sourced elk • bison saskatoon sausage • pepperoni  
• bacon • tomato sauce • shredded mozzarella

WEEKLY PIZZA SPECIAL market price
please ask your server

P I Z Z A

14 inch house-made dough • gluten free available
add grilled chicken  $7

gluten free buns available

Vegetarian


